


   It is celebrated on the 24th of December and  
is considered even more important than 
Christmas Day itself.   

        Christmas Eve is a meatless meal because, 
years ago, Roman Catholics fasted for the four 
weeks of Advent, including Christmas Eve.  

       This special evening supper doesn't begin 
until the first star appears in the sky. After 
sunset, the youngest child is sent to watch for 
the first star.      

       Only then are the candles on the table lit and 
the dinner may begin. 



 However, not a morsel of food during the 
supper is eaten until every member of the 
family has broken the wafer with each other 
and exchanged wishes for good health, long 
life and prosperity. 
         Usually the eldest male of the household 
begins the wafer breaking tradition by sharing 
with his wife or the next eldest in the 
household.       
        After that the family begins the evening 
supper called in Polish Wigilia. 
 



    There should to be twelve different dishes on 
the Christmas Eve table like red borscht with 
mushroom dumplings, carp, herrings, breaded 
whitefish, meatless cabbage rolls, and noodles 
with poppy seeds.  

    Desserts might include nuts, chocolates, 
poppysead rolls, honey-spice cake, gingerbread 
cookies, fruit compote.  

    However, nowadays people choose their 
favourite ones and hardly ever prepare so many 
time consuming meals. Our students have 
chosen theirs delights.  

 



        The Christmas Eve dishes are to 
represent the four corners of the earth 
mushrooms from the forest, grain from the 
fields, fruit from the orchards, and fish from 
the lakes and sea.  
 

        It is a tradition to have herrings at the 
Christmas Eve table. They can be served as a 
starter before the main meal.  

 



  We prepare herrings in many different ways 
like: 

  
• pickled herrings 
• creamed herrings 
• herrings in oil 
• herring salad 

 



PICKLED HERRINGS IN SOUR CREAM 

 250 g salted herring fillets  

 1 large onion, peeled and 
chopped 

 3 large pickled cucumbers 

 1 large sour apple  

 200 ml of 18 % sour cream 

 vinegar 

 sugar 

 3 spoons of mayonnaise 

 white pepper 

 2 tablespoons of parsley 

 

 First, soak herrings in cold water 
for 24 hours.  Change the water 
several times while the herrings are 
soaking. 
 

 The next day, drain the herrings, 
cut into small cubes, drizzle them 
with some vinegar and sprinkle 
with some white pepper and leave it 
for a while.  

 Then chop an apple, onion and 
pickles into little cubes. Combine 
mayonnaise, sour cream and 
parsley and mix it with chopped 
ingredients. Add some sugar for 
better taste.  Pour the souse onto 
the herrings and mix everything 
well.  Serve with rye bread. 

 

 

Ingredients  
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VEGETABLE SALAD 

 3 carrots 

 2 parsleys 

 ½ celeriac 

 2 -3 potatoes  

 2 -3 apples 

 5 pickled cucumbers 

 6 eggs 

 1 can of pickled peas 

 1 mayonnaise  

 1 -2 spoon (spoonful) of 

mustard 

 pepper 

 salt 

 For a start we have to wash, boil and 

peel vegetables. We have to prepare 

hard – boiled eggs , remove shells and 

cut them with a sharp knife, mix them 

and put into the bowl. 

 Peel vegetables, cut them into thin 

slices. Squeeze out cucumbers and 

peas. Add them to the vegetables and 

eggs.  

 In the meantime peel the apples , cut 

into thin slices and add them to 

cucumbers, peals and eggs. Then you 

have to add mayonnaise, pepper and 

put into the fridge. 

 Add a pinch of salt  we can add a corn, 

too. 

 Before serving , we can decorate the 

salad with the parsley and chives or 

leak. 

Ingredients Preparation 



Vegetable salad 



RED BORSCHT WITH MUSHROOM DUMPLINGS 

Filling: 

o 500g boiled and well 
drained sourcraut 

o 250g boiled mushrooms 

o 1 large  chopped and fried 
with some salt and pepper 
onion 

Dough: 

 500 g flour 

 1/2 teaspoon salt 

 1 large beaten egg 

  150 ml water or as much 
as necessary 

 

 

 

 

 Grind all the ingridients  for filling 
and add some  salt and pepper for 
better taste. 

 Place flour in a large bowl. Add salt 
and mix it well with a spoon as well as 
combain it with the remaining 
ingredients. Knead until a smooth 
dough forms, adding additional water, 
if necessary.  

 Remove dough from a bowl and place 
it on a lightly floured surface, and roll 
dough very thinly. Cut into small 
squares. Place a spoonful of  filling on 
each square. Fold two edges of the 
dough  in half to form a triangle. Press 
the two points together. Repeat with 
remaining squares. 

 Drop little dumplings into boiling 
water and cook 7-10 minutes. 

 

 

Ingredients for 

mushroom dumplings 
Preparation 



RED BORSCHT 

 

o 4 beetroots, washed, 

o 1 liter of vegetable 

    stock, 

o 1 minced clove garlic,  

o 1 teaspoon sugar, 

o 2 tablespoons of fresh 
lemon juice  

o salt and black pepper 

 Boil beets until tender, 
about 30-45 minutes. When 
cool enough to handle, peel 
and slice into strips. 
 
 

 In a medium pot, bring 
vegetable stock to boil, add 
beets, garlic, sugar, lemon 
juice, and salt and pepper to 
taste. Simmer 10 minutes.  
 
 

 Serve hot with little 
dumplings. 

 

Ingredients Preparation 
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FRIED CARP IS A FAVOURITE FISH IN 

POLAND.  

 1 cleaned, filleted carp 

weighing about 900 g - 

1.5kg  

 Salt 

 Some flour 

 1 - 2 eggs, lightly 

beaten 

 Dry breadcrumbs 

 Oil for frying 

 

 

 Cut the cleaned and scaled 
carp into portions and 
sprinkle lightly with salt. 
Leave to stand for half an 
hour.  

 Dredge the carp lightly with 
flour, shaking off the excess. 

 Dip the pieces into the egg 
using two forks. 

 Coat the fish with the 
crumbs, shaking off the 
excess.  

 Heat the oil in a large frying 
pan until very hot.  

 Place in the fish and cook on 
both sides until golden brown 
about 5 minutes per side.  

 

 

Ingredients 
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POLISH SPLIT PEAS AND CABBAGE 

 

 500 g dried split yellow 
peas, rinsed 

 750 ml of  boiling water 

 500 g  sauerkraut, 
rinsed and drained 
(reserve some of the 
kraut juice) 

 750 ml of water 

 Salt and black pepper 

 1 onion, chopped fine 

 2 tablespoons butter 

 

 Combine peas and boiling water in a 
saucepan. Bring to a boil over 
medium-high heat and continue 
boiling  for 30 minutes. Reduce heat to 
a simmer, cover and cook, adding more 
water if necessary.  

 Meanwhile, in large pot, place 
sauerkraut and 750 ml of water. Bring 
to a boil. Reduce heat to a simmer, 
cover and cook for 1 hour.  

 While cabbage is cooking, fry onion in 
butter until golden brown but not 
burned. Set aside.  

 Add cooked peas to cabbage mixture. 
Season to taste with salt and pepper, 
and  add some kraut juice if too dry. 
Add fried onions, salt and pepper to 
taste, and mix well. Heat until warm 
throughout and serve. 

 Decorate the dish wih green parsley.  

Ingredients Preparation 
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NOODLES WITH POOPY SEEDS  

 

 1/2 kg poppyseeds 

 1 1/2 cups milk 

 1/2 cup honey 

 1/2 cup raisins 

 1/2 cup chopped 
almonds 

 3 cups cooked egg 
noodles, kept warm 

 2 tablespoons of 
butter 

 

 In a large saucepan, bring 
poppyseeds and milk to a boil. 
Cover and let stand for 12 
hours.  

 Put poppyseeds in a sieve to 
drain off any liquid. Grind 
poppyseeds twice. Mix ground 
poppyseeds with honey, raisins, 
nuts and almonds, if using. 
Transfer to a saucepan and 
heat through.  

 Combine warm egg noodles 
with 2 tablespoons of butter 
and poppyseed mixture. Serve 
hot as a side dish or dessert. 

 

Ingredients Preparation 
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  At Midnight, after the Christmas Eve meal 
families gather in the church for a special 
mass called in Polish Pasterka. They sing 
carols, pray and spend a cheerful time 
altogether.  

  The next two days are also celebrated with 
family and friends around the table, tasting 
Christams dishes, singing carols and talking. 

  Christmas is one of the most important 
and popular celebrations in Poland. 

   



 Animals are said to talk in a human voice at 
Christmas Eve night. 

 People have the power to tell the future.  

 If Christmas sees no snow, Easter certainly 
will. 

 The Christmas Eve traditional meal would 
consist of 12 dishes. The more you ate, the 
more pleasure would await you in the future. 

 There should be fresh hay under the white 
tablecloth. 



 The presentation was prepared by Michał 
Łasisz with the help of some friends from 
Primary School in Stara Słupia. 

 

 


