Mission Tools:
Santa Lucia Festival

Description: This is an ancient OrthodoxChristian festival fromSweden,which began
before the Great Schism of 1054. This Decemberfeast day marks the martyrdom of
“Santa Lucia” (Saint Lucy ) assheispopularlyknowninltaly and other placestoday.

This is an ideal pre-Christmas celebration to bringtogetheraparishfamily,andto
promote the virtues of hospitality, almsgiving, respect for parents, and chastity,
especially amonggirls in theparish.

Staff Needed: Co-ordinator - Overseestheothervolunteers, to ensurefamilies
are informed, notices are displayed,andbakingiscompleted.Song
sheets, with thelyricsto“Santa Lucia” are a must.

Santa Lucia Outfit Makers - Usuallyeachfamilydoes their own
white dress and red sash for girls. Crowns are sometimes made by
one volunteer, or as a youth project.

Bakers - Folks in the parish who are good enough to bake the
Lentenversion of traditional Santa LuciaDay breads.

Background: The Santa Luciafestival wasinspired byseveral American parishes trying
to revive ancient WesternOrthodoxcelebrations.Itprovidesanideaopportunity to
invitefriends and family to church duringthe pre-Christmasseason,toenjoysweets
and music, andtohonour oneof the early martyrs of the Orthodox Church.

Overview: Notices for theevent shouldbeincluded in parish newsletterstwomonths
in advance, and shared around theparish.Families withdaughters (and in some
parishes,sons) can be approached toencouragetheir involvement.

Eachfamilymustprepare a white robe for their child,tosymbolize the virginity of the
martyr for Christ, Saint Lucia. A red sashisalsopreparedfor gilrs,symbolizing her
martyrdom. Each“Lucia” alsowearsacrown,traditionally made of lingonberries, but
more usually made of cedar, or artificial greenery, festoonedwith battery-operated
candles.

NOTE: Do not use real candles on the headofanychild.While some
parishes follow the ancienttradition of appointing theeldest girl toserve
as the leading“Lucia”’each year, andtoleadtheprocession(andtoweara
real, lit crown), this practice is generally discouraged.

Boyssometimesparticipate in this event,wearing pointed hats with stars, symbolizing
thestar of Bethlehem.

Following Liturgy and/orCoffee Hour,thelightsoftheparishhallaredimmed,andthe
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children are arranged in order,withtheeldestgirlleadingtheprocession.Thegirls
carry trays of Santa Lucia Daybreadsandcakes(seerecipes),and/orcandles.The
faithful and guestsjoininthesingingoftheversesofthesong“SantalLucia”,whilethe
children distribute the breads and cakestotheirparentsandfriends.

Attheendofthedistribution,onechildwhohas preparedahead of time will typically
read a short summary presentation about the life of the martyr for Christ, Saint Lucia.

Feedback: Thisevent is very popular,simple to organize,andhasanauthentic
Orthodox Christianspiritual content.ltissuitablefortheholidayseason(thefeastday
falls on December13/26).Mostparishesholdtheeventeither on the Sunday
immediately before, orimmediatelyafter the feastdate, to maximize theopportunity
for family and friendstoattend.ltisalsoanidealdayforaparishopenhouse.

Attachments: - SongLyrics
- Pamphlet (2 pages - photocopy master)
- Recipe Cards

Contact: FatherGeoffreyKorz,

All Saints of NorthAmerica Orthodox Church
Hamilton, Ontario, Canada
korzg@hotmail.com
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Saint Lucia

From the earliest times of the Orthodox Church in Sweden and
ltaly, the feast day of Saint Lucia has been celebrated as a
festival of light.

Saint Lucia was a martyr at Rome in the second century. The
date of her martyrdom originally fell on the same day as the
winter Yule festival. Because she was unwilling to sacrifice her
purity, or her faith in Christ, she was first blinded, then martyred.
Thus, Saint Lucia became the patron saint of purity and light, of
blind people, and of all those who seek to see by the True Light,
the Lord Jesus Christ.

Many miracles are attribute to Saint Lucia, including the saving of
both Sweden and Syracuse, her home in Italy, from famine. It is
said that the saint provided the faithful with wheat, given in the
name of Christ.

To this day, young women in Sweden go from one house to the
next carrying torches or candles, with crown-shaped sweet
breads representing Saint Lucia’s crown as a martyr for Christ.
Small cakes, wheat, or beans are served on her feast day to
remind us of the eyes she lost for the sake of her love for Christ
and her own virginity. In this way, Saint Lucia is an ideal patron for
young women in modern society, an image of purity and chastity
in an age of temptation.

Saint Lucia emulates true love and virtue in an age of false
romance, and true Orthodox Christian faith in an age of spiritual
blindness.

Holy Saint Lucia, pray for us!
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Santa Lucia
(English Version)

Hark! through the darksome night
Sounds come a winging:
Lo! 'tis the Queen of Light
Joyfully singing. (Repeat)
Welcome thou vision rare,
Lights glowing in thy har.
Santa Lucia, Santa Lucia!(Repeat)

Santa Lucia, thy light is glowing

Through darkest winter night,

comfort bestowing. (Repeat)
Dreams float on dreams tonight,
Comes then the morning light,
Santa Lucia, Santa Lucia. (Repeat)

Deep in the northern sky

Bright stars are beaming;

Christmas is drawing nigh

Candles are gleaming. (Repeat)
Clad in her garment white,
Wearing her crown of light,
Santa Lucia, Santa Lucia. (Repeat)
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Saint Lucia Ginger Snaps crear, Beot ar ow gpeed wih ar elecTic mixer for 4 to 5 m aures (about twWice ag long If
. you <Ire bxexatirg oy hand witn a1 spoon or waisk). Asd £ cups of tac flour, mxing well with a

(Lucnapepp erkakor, J sooorn. Then gradLaly acd erough of he remciring flour to make a 5o, pl able deagh.

Kniead (or 2 or & minules.

W-apr he dough wel in wall in wexes paper o pasic wrap anc rsfrige-afe for sgvera

hours or oveight, (If you are 19 a nunty, you cen start the chling process Ir the freezer,

Leave tho dough n the treczar for about 200 m nutes )

Cn alghly flourea surface, ‘oll the cough cut aoou 1/4 inch thick. Cut with fancy cutters,

sacn as anma s and peop e, hearl and llowers, Try ma<ng sorme prelly young Qirls -

rperhaps with crowns -- li<e Sairr lucy creche sacences or other Chiistnas mctifs, sueh as

stars ard angels. [Even In our baking we can fry 1o emnphasize -he Nativity of Chiist anc

pray cown Santa Caus and “ull stockings )

Flacce the cookies on a lightly buterec cookie sheet, Bake ct 278 aegrees F “or cbhodt 12

T2 cup dark com sy up
© 1/2 cuos brown sLgar

/1 cup rmolkasses
2 tedspoons JrolnG ¢ nosr
Gated ‘ndof 1T emen

fablespceon baking soda
" ¢Jdp hecvy cream

‘o1 non-dairy Diear Wh p)

6-7 cups flour

Icirg \reclpe oe ow) rinLtes o Lntll the cookles are golden brown, Frezze when cold Yield: about 1 dozen
ookics
~Al i Q St H
Heat he coin syrup in a saucepdan. stir n Icing:

Ihe sugar, Mo assss, ginger, lemon rird,
ond baking s06a

7 a arge bow, wnlo the cream u-ll clmes
stiT §trthe syreo rixure gredualy into the

Beal Ihe wiile of an egg anil rolhy Add 1 cuo corleclioners sugar (end oploral, 1/2
“caspcon lernen jLice|. fthe ic ngis toa thick, add more lemaon juice; 1¢o tiin, maore
sdgar. Yod can Take several batches, adding feed ¢ole’ ng as you wisk, An even qulc<e’
icing is jus™ a lew dreos ¢l water rixed with conlectioners sugar anac ([God coloriry

Saint Lucia buns - [LUSSEJ(G”E-"} Melt b\ih‘or ¢ mergerre ina pea and add he Tik ard the saffion Warr -he mixure to
37C [120F). Use ¢ themrmometer; the correct e peature Is Importart
Peur the mixtute ove: e lirely oivded yeast, then ado he rmcin ng ingred erts (except

One moandatory constituent in the Sweadish o . 2 hy
for the egg and t1e ising). which should have a tempsrature of 21-23C [ 72-76F),

celebrations is a saffron-flovoured bun, In

Swedish catled a lussekaft, a ‘Lucia cat. N e - N o .
The shape of this bun might vary somewhat, Mix imte ¢ smoeta deagh. Covar the dough wih a picee ot cloth and et 1 rse for 30

but Is always bosed on breod designs minutes. Kreac Hhe dough, dvide 1 info 25-31 pieces ard form each pece irto a -ouad
doting back to earlier Chiistras bur. Lal Ihe bunsg resl [or ¢ lew rminu es, covered by a piece of cleln.

celebraiions in Sweden,

Forr each bun Into asting, 15-20 cm org, ther crange he st ng 1N a sultab e shape,
«.g. ¢ "8 or "Jouble §°. Regardiess o he shaoae, the ends o the strng shou d mect.
Press a few raisins imme he dough. Cover the bu1s wil ¢ pece o cloth and let the rise
[or /0 mirules, Wh o lhe egg legelher wiln a [ew grains o sall, and painl The buns w b
the mxture. 3ake them “or 5-10 minutes in tne oven o 250C (475F; urtil golden brownish
yelow. SLgar

00 mil milk [or soy'coconut milk)
50g baker's yeast

125 g butter or margarnneg
700 g all-purposs flour
| egg (opticndl)
Recising

g salfron

150 g sugar

salt

[24 servings)

Vou car make severcl batches, add ng “0oc cooling ds you wisn A even gu cker cing
Is Just A ‘ew drops o° water mved wih co'aclioners' sugar ard food colcing,

H Pace . cup ¢ warrmn warer in lc-ge mix ~g as™ ane strurril ¢ ssclvec, Let tre
faniFl I.I..IEI'I:I E:rﬂwn mixlure esl 101 ::u()gl B vles. Duing lhs 2 he yeos! will sclivele, loorn, and b.oble Add [hea
Makes one crown FNAnInG / GUp of WStel, Wl =~ K, $ kgl byHer, sat, ang sA=ISh, dne st o corbine Atfdch the

dough heok to t~¢ mixer and wit -he mixer rerrling slcwy add t-c fleur, urll f s we ble~dec.
1/2 cup warmn water (100 to 110°F) Slowly cdd in 2 o the 2ggs.
3 eqgs (optional| Nole; 'he deugh will be sor, Tum ot the cough on e ghrly llkeured surfaze \nead ~he doogh urril
] package active dry yeast smoalh ane eloasl ¢ obo.l 3 1o 4 minulas. Flace [ha dough in o greazes bowd, Lrning oncea. Covel
1 cup powdered sugar the cowl wih plcstic tirn c~d 1ot 1:¢ Inc wetn plcce il doubled Inslize, abeut 1 /2 hours. Funch

dough dow~ and let rest S ~inutes. Turn t~2 dough cnro a lightly foured surfzce Divide the cougn
in"c 3 equel pieces Rall ecch porton of do.ghinre a rcpe abeut 27 inc-es lo~g B-aic t~e 3 ropes
ol dougt logelhzr Faca he bro dec do.gh o a greased badng sheel Form hebrioidinoac ce

142 cup warrm milk [or soy) (100-110°F)
2 tablespoons milk {or soy)

1/2 cup granulcted sugar Ial [Grmé © SO™Ge $70pe, 'OomIiNg S 'erowr.! sk & o~ds of 1+8 daudgh unser. Covear 17 wiea h

Y2 teaspoon pure vanila extract of dough wit~ a kitchc~ towe ond Iotlse ~ a warm pace uril doubled In slze, abour 1V, ~ours.

1/4 cup butter or margarine, room | cat the oven o 375 cegreos Beat the remc ~ing cgg =~d br.sn on -he do.gh Bake the wrecth
termperciure unil it iz golden brown, abour 20 minutes, Remove “ha wieat~ fro~ e oven c~d coref. ly plece t

4 candied red chaermies, cut in hoalf O o rack 10 codl. Inra small oowl, acd The cowdered sugor, - ko vorilla ¢d ws< o cernbing The

1 teaspoon salt mixtuie Wil wove ~he conslstercy ot A dgicze Spoo~ the ¢ dze over -6 ~op ot the Wiedh, & owlng 16

gleze to un over ~he sdes. ot tac glzze set o~d harden for kot 10 ~ rutes, then suc e wicah
wt~ the red ond geen cordied crarres. With -he fip of a pcing knife, pcke small ncles aque vy
spazec ontep of the coug ™, Plece a candle in ecch hale., Te serve, light he candes and oring e

4 candied green chemes, cut in half
1/8 feaspoon saffron powder

3 small red candies, about 4 in length weslh lo -2 ade. -oeh g e shoud rmake o wish ar ha New Yaar and [han all b ow oul e
4 Ve cups all-purpose flour cordics togohc. Re~ove ¢ candic: and serve o comon £° he WIGA 1o cacn guest.

4 srmall green candies, about 4' in length



