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UPCOMING
EVENTS:

Saturdays throughout the year: Why not consider learning
Czech or Slovak? Or brushing up on what you already know? It’s not as hard as you think! We
have excellent teachers and beginning, intermediate and advanced classes. The Spring Semester
will begin on Saturday, 7 January, 2012. For complete details, check our website:
www.czslha.org or call Lois Hybl at 410-428-6012. It's not too late to sign up for the Spring
2012 semester.

Mondays throughout the year: Czechs and Slovaks have a great musical heritage. Help
keep it alive and well in the Baltimore area; join the Czech and Slovak Heritage Singers on
Monday evenings in the Choir Room at the Cathedral of Mary Our Queen, 5200 N. Charles St.
Rehearsals begin at 7 Pm and conclude at 9 or earlier. All voice parts are welcome. Singing is
an excellent way to improve your Czech or Slovak pronounciation and vocabulary. Call or
email Charles Supik at 410-662-6094, for more information.

Friday evenings throughout the year: Czech language classes for children ages 3 and
up. Call or email Margaret at 410-662-6094, or Markéta Traband,

. Classes are held at the Cathedral of Mary Our Queen and will
resume on 6 January at 6:30.

Sunday, 22 January, 2012: Winter meeting of CSHA. Newly elected officers and board
members will be recognized. Jana Rehak will talk about her forthcoming book Czech Political
Prisoners: Recovering Face, a study of the aftermath of Communist suppression of "political
others." Call or email 410-662-6094, for more information.

Sunday, 29 April, 2012: Spring meeting of the general membership of CSHA. The
program will be a knedliky (dumpling) fest prepared by Bohemian Caterers.

A little bit about the cover: Josef Lada may have been introduced to the Czech literary world as the illustrator
of his friend Jaroslav Hasek s book The Good Soldier Svejk, but he is best known now for his Christmas
paintings which have been appearing on Czech Christmas cards and calendars for generations.

Typical Lada Christmas images feature large families, sledding children, carol singers, village churches and
wide-eyed children marveling at Nativity scenes. Invariably there is snow all around and the village looks
peaceful and welcoming. During the Communist era Lada’s images remained popular, but the authorities
sometimes censored their Christian content. Lada’s grandson, also Josef, recalled that during the 1970"s there
were Lada calendars in which the religious figures were edited out and replaced with something secular like a
bowl of apples. So the church in our cover image might have been changed to a school or a village pond.

Now, however, his work is once again presented as he created it and is still popular. If you receive a Christmas
card from someone in the Czech Republic, there is a good chance that it might feature one of Lada’s images.
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25" Annual Festival a Success

On Sunday, 23 October, members and friends
gathered in Perry Hall at the Baltimore 45 Hall (Tall
Cedars) to enjoy our 25™ annual Czech and Slovak
Festival. About 400 people gathered to celebrate all
things Czech and Slovak...food, dancing, singing
and, of course, incomparable Czech and Slovak
beer. It was rumored that there was even some
slivovice on hand, but it is said to have disappeared
quickly!

Bohemian Caterers provided this year’s food and by
all accounts did a spectacular. The bread
dumplings were like the ones many people recall
from their childhood. They were served with
Spekovy knedliky, a kind of dumpling made with
herbs and bacon bits and a choice of gulas or pork
and sauerkraut — delicious! Then there was a new
menu item—~nhalusky. Also delicious. Bohemian
Caterers will be back in Baltimore on 29 April
when they will prepare a "knedliky festival" as the
program for our spring meeting. (see pg. 2)

Entertainment was continuous throughout the
afternoon. Joy of Maryland provided music for
dancing, the Czech and Slovak Heritage Singers
helped open the festivities by leading the singing of
the Czech, Slovak and American national anthems
following the procession of the flags. They were
joined by the children of our Children’s Language
School and the children’s group from the Slavic-
American Sokol of Washington DC. Each
children’s group presented a short program of songs
and dances and the adult group performed some
lively favorite folk tunes. We had hoped the Sokol
gymnasts would also perform and were
disappointed to learn that earthquake damage to
their practice site prevented their mounting an
exhibition of their skills. We are counting on their
being in top form next year, though.

The well-known Slavjane Rusyn group traveled
from the Pittsburgh area to do two shows during the
afternoon. Their athletic and musically top-notch
performed held everyone’s attention. The Slavjane
Folk Ensemble is a dynamic, dedicated group of
more than 40 young performers from ages 6 to 18.
Throughout the year they tirelessly rehearse and
display their representation of the Slavic heritage
and culture, especially that of the Carpatho-Rusyns.

Vianoce

Vianoce su vynimocné sviatky na Slovensku a ich
oslavovanie je spojené s mnohymi tradiciami. Uz
niekol’ko tyzdiiov pred Vianocami s obchody,
mestd a dediny vyzdobené viano¢nou vyzdobou,
strom¢ekmi, rdznymi svetielkami a dekoraciami.
Obchody a obchodno - zdbavné centra lakaju
zékaznikov k nakupovaniu darcekov. Niekol’ko dni
pred Vianocami sa vo viacerych mestach konajd
vianocné trhy, na ktorych sa preddvaji vianocné
ozdoby, obCerstvenie, viano¢né oblatky, medovina,
rozne drobnosti a vyrobky doméacich remeselnikov.

Svoje domacnosti si 'udia vyzdobuji niekol’ko dni
pred Vianocami, v ziadnej domacnosti nechyba
pocas sviatkov umely alebo Zivy viano¢ny
stroméek. Zivé stroméeky sa daju zakipit na
mestskych trhoviskach. V predaji st jedlicky,
smreky, borovice. Ludia si strom¢eky ozdobuju
sladkost’ami, ozdobami a svetlami. Vianoce
zacinaju vzdy 24.12. Tento den sa na Slovensku
nazyva Stedry defi. Po¢as diia sa pripravuje vedera,
dopekaju sa viano¢né kolaciky, dokoncuje sa
viano¢na vyzdoba. Vecer sa rodina stretava pri
veceri, ktora je hlavnym bodom dna. Krest'anské
rodiny sa pred vecerou spolo¢ne pomodlia, pretoze
Vianoce su vyznamnym krestanskym sviatkom.

Na veceru sa poddva viano¢na oblatka s medom, v
niektorych rodinach ju jedia aj s cesnakom, aby boli
cely rok zdravi. Zvykne sa podavat’ aj ovocie,
najcastejsie jablko rozdelené pre vsetkych po kusku.
Nasleduje polievka, v réznych regidénoch sa podava
iny druh, niekde je to hrachova polievka, niekde


http://www.slovakiasite.com/sk/nabozenstvo-sviatky.php

viano¢na kapustnica, niekde fazul'ova ¢i SoSovicova
polievka alebo ich kombinécia. Dal3i chod
sviato¢nej vianoc¢nej vecere tvori ryba a zemiakovy
majonézovy Salat. Ryba sa podava vicSinou
vyprazana alebo upecena, na stoloch byvaju filety z
ryb alebo kapor. Vel'a domacnosti si kupuje pred
Vianocami zivého kapra, ktorych predavaju v
obchodoch len v predviano¢nom case. Potom sa
podavaju opekance, niekde nazyvané pupacky, s
makom alebo tvarohom. Po veceri si ¢lenovia
rodiny rozbal'uju pod strom¢ekom darceky, ktorymi
sa vzajomne obdarovali. Najvacsiu radost’ z tejto
Gasti Stedrého vedera maja deti. Pokial’ st mensie,
myslia si, ze darCeky nosi pod stromcek Jezisko.
Ked’ su vacsie, zistia, ze ich obdarovavaji rodicia a
pribuzni, ale radost’ z dar¢ekov to nezmensi. Po
veceri rodina spolo¢ne travi Cas, jedava sa ovocie,
kolaciky a r6zne viano¢né pecivo. Typicky
viano¢ny kolac¢ sa nazyva Stedrak alebo skladanik,
je to kolac, ktory sa sklada z makovej, orechovej,
lekvarovej a tvarohovej vrstvy.

Krestania zacinaju oslavovat’ viano¢né sviatky
polno¢nou svitou omsou alebo prichadzaju do
vyzdobenych kostolov na druhy deni 25.12., ktory sa
nazyva prvy sviatok viano¢ny. Druhy sviatok
vianoc¢ny je 26.12., rodina travi ¢as spolu,
navstevuja sa rodiny, priatelia, vel'a sa sleduje aj
televizia, pretoZe sa vysiela bohata ponuka
viano¢nych filmov, najmi rozpravok. Vela l'udi na
Slovensku travi Vianoce a najmé obdobie medzi
Vianocami a Novym rokom na horéch, na chatach a
v hoteloch. Deti majii po€as viano¢nych sviatkov
prazdniny, Vianoce st na Slovensku §tatnym
sviatkom.

Christmas in Slovakia

Christmas is a significant holiday in Slovakia and
its celebration is accompanied by many regional
traditions. Cities, towns, villages, and stores boast
beautiful Christmas decorations, Christmas trees,
and Christmas lights are seen weeks before
Christmas. Decorated store windows draw
customers and invite them to do Christmas
shopping. A few days before Christmas, cities and
towns hold Christmas markets where you can buy
traditional Christmas wafers, drinks such as mead,
Christmas ornaments, knickknacks, and various
homemade products. Houses and apartments are
decorated with real or artificial Christmas trees and
Christmas decorations. People can buy real
Christmas trees such as fir, spruce, or pine trees at
local Christmas markets. People start decorating
Christmas trees with sweets, ornaments, and
Christmas lights several days before Christmas Eve.
Hardly will you find a home without a Christmas
tree at this time of the year. Slovaks always
celebrate Christmas on Christmas Eve, December
24. Throughout the day kitchens are filled with the
aroma of baked goodies and Christmas dishes, and
the last ornaments are being hung on the Christmas
tree. In the evening, families gather around the
Christmas table for dinner, the hallmark of the day.

At dinnertime, Christian families might say grace or
sing carols. Christmas dinner varies according to the
region of Slovakia. Typically a thin wafer, oplatka,
with honey and sometimes garlic is served as a
Christmas appetizer to secure good health of all
family members throughout the upcoming year. It is
also a custom to cut a piece of fruit, usually an
apple, into as many pieces as there are family
members. This custom is a symbol of family unity.
The next course is soup- split pea soup, sauerkraut
soup, mushroom soup, bean soup, lentil soup, or
bean and lentil combination, according to the
region. The main course consists of fried or baked
fish-usually carp or trout- or fish fillet served with
potato salad with mayonnaise. It is a tradition to buy
a live carp, which can be purchased at stores only at
Christmas time. After the main course opekance or
pupacky are served with poppy seed or farmer’s
cheese. After dinner the family members exchange
their gifts under the Christmas tree. For children
this is the most favorite part of Christmas. Younger
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children believe it is Baby Jesus who brings them
Christmas gifts. When they get older, they learn it is
their parents and grandparents who buy them gifts.
Nevertheless, you can still see a twinkle in their
eyes when they unwrap their gifts. After dinner
when all the gifts are open, families enjoy their time
together and eat traditional desserts such as fruit,
Christmas cookies, and various types of Christmas
pastries. A typical Christmas pastry is called stedrdak
or folded pastry of several toppings: poppy filling,
walnut filling, jelly, and farmer’s cheese.

Catholics start the religious celebration of
Christmas by attending Midnight Mass or they can
attend Mass on the following day. In Slovakia
Christmas Day is also called the First Day of
Christmas. The Second Day of Christmas is St.
Stephen’s Day. On the First and the Second Day of
Christmas, families relax and enjoy their time
together and visit relatives and friends. Students are
on Christmas break at this time. Young and old also
like watching Christmas shows and movies,
especially fairy tales. Many Slovaks spend
Christmas and the period between Christmas and
New Year’s Day at mountain resorts.

LANGUAGE SCHOOL
SEMESTER ENDS WITH
TRADITIONAL POTLUCK

The Czech and Slovak Language School had its
traditional potluck lunch on the final day of classes,
December 3. We enjoyed everyone’s contributions,
but the cabbage rolls and poppy seed pastries were
especially popular. Albert and Lois took many
leftovers to a Saturday evening dance and church
coffee hour where they were devoured.

Thanks again to our teachers—Mary Lou Walker,
Margaret Supik, Andrea Kletetschka, George
Mojzisek, Iva Zicha and Natalie Karlinsky—for
keeping us challenged during the semester.

We appreciate the willingness of the Gribbin Center
on Belair Road to provide a very affordable location
for classes. We are grateful to George Mojzisek for
his help with the arrangements.

We hope many of you and your friends will use the
enclosed registration form to join us for the spring
semester. Keep in mind that the classes will be
continuing from the fall semester, although Lois
Hybl will be glad to connect you with a teacher to
determine whether you are ready for a particular
class. Our teachers are all willing to accommodate
different levels and to work with students on
"catching up” to the class. Lois can be contacted at
410-243-1710 or

Lois Hybl
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FROM BUTTER, STRAW AND
GINGERBREAD

Czech Betlémy are of interest world-wide. When
you become familiar with this living tradition and
are touched by its sentiment, you’ll be proud to be a
Czech patriot. Every other village organizes a
Nativity exhibit at Christmas time and it is easy to
find really unique pieces. In the pictures you can see
a few of the beautiful Nativities you can find in
Czech Republic. In the Sv. Matej Church in Prague
6, a traditional gingerbread Nativity is installed
yearly. At the Kapucini (Capucin) Church on Loreta
Square in Prague 1, you can find a life size Nativity
with 3 kings and baaing sheep. Each year the butter
museum in Maslovice (Buttertown), just outside
Prague, features a Nativity created out of butter.

Pernikové jeslicky — kostel Sv. Matéj Praha 6
Gingerbread nativity — St. Matéj Church — Prague 6

Jeslicky v Zivotni velikosti — u Kapucinii, Praha 1
Life size nativity at Loreta Square, Prague 1

Well known also is the Kryzovy Jeslicky, part of an
exposition of the Museum of Jindfichtv Hradec in
Southern Bohemia. It is the biggest mechanical
Nativity in the world and appears in the Guinness
book of records. It was created over a span of 60
years by Tomas Kryza. It has 1398 figures of people
and animals, 133 of which move. They are made
out of paper maché and wood. The moving parts are
powered by one electromotor. In Trebechovice pod
Orebem is a Museum of Nativities with the world
famous Probostoyy Betlém. It spreads over 7
terraces, is over 100 years old and has moving parts.
You can see over 300 figures and about 2000
carved pieces, all made out of wood. It took 40
years to build it. In 1967 this Nativity was displayed
at the Czechoslovak pavilion of the World Exhibit
in Montreal. More than 8 million people came to
see it.

Slameny Betlem — vystava Betlémii Praha
Straw Nativity — Annual Nativity exhibit - Prague

Jeslicky v Brevnovském klastere, Praha 6
Nativity at Brevnov Monastery — Prague 6



Z MASLA, SLAMY | PERNIKU

O cCeské betlémy je ve svéte zdjem. Kdyz se ¢lovek
k této u nas stale Zivouci tradici pfiblizi a uciti
jejiho romantického ducha, zahteje ho na srdci
vlasteneckd pycha. VSak v kazdé druhé vesnici
potadaji o Vanocich vystavu betlémi a ¢lovek
nemusi moc patrat, aby nasel betlémy opravdu
raritni. Na obrazcich naleznete jen par krasnych
betlémd, které jsou v Cechach k vidéni. V kostele u
Sv. Matéje v Praze 6 uz tradicné vystavuji nadherny
pernikovy betlém. K kostele U Kapucinil na
Loretanském namésti v Praze najdete jeslicky v
zivotni velikosti, v€etné becicich ovecek. Malé
muzeum masla v Maslovicich, vesnici nedaleko
Prahy, ozdobi kazdoro¢n¢ betlém z mésla.

Znamé jsou i Kryzovy jeslicky. Nejvétsi lidovy
mechanicky betlém na svété, ktery je zapsan

V Guinnessov¢ knize rekordu, patii

Betlém vyrobeny p. Dvorakem pocatkem 20. stoleti
Nativity from the beginning of 20" century, Prague

Butter Nativity — Maslovice near Prague

K nejnavstévovangjsim expozicim muzea Jidiichova
Hradce. Velkolepy betlém vytvarel Tomas Kryza
vice nez Sedesat let. Jeslicky obsahuji 1398 figurek
lidi a zvifat, z nichz se 133 pohybuje. Figurky jsou
vyrobeny z kasirovaci hmoty a ze dieva. Pivodni
mechanismus, ktery byl zpocatku pohénén ru¢né,
rozvadi pohyb z jediného elektromotoru. V
Ttebechovicich pod Orebem se nachazi Muzeum
betlémt se svétovym unikatem: ProboStovym
betlémem, rozkladajicim se na sedmi terasach. Take
tento soubor, stary vice nez sto let, se hybe. Ze
dieva jsou kromé figurek také ozubena kola

a kolecka, paky, fetézy i femenice pohyblivého
mechanismu. Tti sta figurek a vice nez dva tisice
vyfezéavanych dili vznikalo Ctyficet let. V roce 1967
byl Probostiiv betlém vystaven v ¢eskoslovenské
expozici na Svétové vystaveé v Montrealu

a prohlédlo si ho vice nez osm miliont lidi.

Trebechovicky betlém - vyrezdavany
Wooden carved Nativity - 7#ebechovice

kryzovy Jeslicky — Muzeum JindFichova radce
Nativity by Kryza — Museum of Jindrichitv Hradec
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LINECKE KOLACKY / LINZER TARTS

300 g hladké mouky / all purpose flour
100 g cukru moucka / confectioner's sugar
200 g tuku / butter, margarine or Crisco

1 vejce / egg

1 zloutek / egg yolk

Mix the dough in a mixer or food processor.

Roll out into a sheet and make cut out rounds — half
with a little hole in the middle. Place on a cookie
sheet.

Bake at 350 F for about 9 minutes. When the
cookies are cooled, spread the full shape with jelly —
preferably red — strawberry, raspberry or currant.
Place the ones with holes on top of the jelly ones.
Sprinkle with confectioned sugar — optional.

VANOCKA / BRAIDED CHRISTMAS BREAD
100 g masla / butter, 100 g cukru / sugar

1 egg yolk, 3x drozdi / yeast, sil / pinch of salt

Yal mléka/ 1 cup of warm milk

500 g polohrubé mouky / flour

50 g rozinek / raisons

50 g sekanych mandli / slivered almonds

Make dough in a mixing bowl and leave itin a
warm place to rise. Knead again and let rise once
more, about 2 hr. Divide dough into 8 even parts.
Roll 4 into strands and twist them together to form
the base. Braid 3 to form the middle part and lay it
over the base. Split the last part into 2. Roll 2
strings and twist them together, lay on top. Leave to
rise for about 30 more minutes. Brush with egg and
bake for 30-40 minutes at 350 F.

VANILKOVE ROHLICKY/ VANILLA ROLLS

240 g hladké mouky / all purpose flour
70 g cukru moucka / confectioned sugar
200 g tuku / butter, margarine or Crisco
110 g liskovych ofiskt / ground hazelnuts

Mix the dough in mixer or food processor. Cut in
quarters —roll a long log about 1” thick out of each
quarter — then cut into '4” slices. Make a ball out of
each slice, then roll into a little log, bend and place
on baking sheet. Bake at 350F for about 10 minutes.
While still warm roll in confectioner's sugar and
vanilla sugar mix (optional).

KOKOSOVE KULICKY / COCONUT BALLS

100 g mésla / butter

1 1zic¢ka tuku na peceni / 1 tbsp margarine or Crisco
100 g cukru moucka / confectioner's sugar

100 g kokosu / coconut

kakao / cocoa 3-4 thsp. according to taste

Melt the butter and margarine, mix with sugar and
cocoa and part of the coconut. Make small balls out
of the dough, then roll each ball in the rest of
coconut. Keep refrigerated. Serve and enjoy.




CHRISTMAS CONCERT AT ST. WENCESLAUS CHURCH IN
DOWNTOWN BALTIMORE

December 4”‘, 3PM, 2111 Ashland Ave, Baltimore, MD 21205

It has become a tradition for The Czech and Slovak Heritage Singers led by Greg Satorie to meet at the
beginning of December for a Christmas concert at St. Wenceslaus Church in Baltimore. This year they were
joined for part of the program by a group of children from the Czech and Slovak Language School. All the
children performed 3 carols and few older soloists joined the Heritage Singers for 4 more traditional Czech
carols. We are printing a text of one of them today. Maybe next year, you’ll be singing along...

PUJDEM SPOLU DO BETLEMA

1. Pujdem spolu do Betléma,

dudlaj, dudlaj, dudlaj, da,

R: Jezisku, panacku, a té budu kolébati,
Jezisku, panacku, ja te budu kolebat.

2. Zacni Kubo na ty dudy,
dudlaj, dudlaj, dudlaj, da,
R:...

3. A ty Janku na pist alku,
dudlaj, dudlaj, dudlaj, da,
R:..

4. A ty Miksi na houslicky,
dudlaj, dudlaj, dudlaj, da,
R:...

5. Aty Vavro na tu basu,
ruma ruma, ruma ruma, ruma ruma, da,

Heritage singers along with children caroling




MIKULASSKA V CESKO SLOVENSKE SKOLE / ST. NICOLAS IN
CZECH AND SLOVAK SCHOOL

He came all the way from Turkey just to be with us! Bishop St. Nicholas, accompanied by a beautiful angel
with real feathers on her wings, and a frightful red-faced devil in chains, arrived at the Czech and Slovak School
on Friday, 2 December. The children welcomed him with several traditional carols which were accompanied by
violin and piano. St. Nicholas must have been impressed, because he gave each child a bag of treats and an
Advent Calendar. Anyone brave enough to touch the devil’s pitchfork or pat his furry back got an extra treat.

o, -
2d

St. Nicholas, Angel and Devil

s

St. Nicholas, Angel and Devil
visited the Czech and Slovak
school. They listened to the
children caroling and handed
out presents.

St. Nicholas entering the school Children with presents

Ani v Baltimoru nas svaty Mikulas nenechal na holi¢kach. Ptisel v€as, spolu s krasnym Andélem a straslivym
Certem s Gervenou tvaii a fetézy. Do &eské a slovenské $koly dorazil 2. prosince a uréité se mu tam libilo. Za
to, Ze déti za doprovodu piana a housli zazpivaly n€kolik krasnych ¢eskych koled je bohaté odménil balickem
plnym dobrot a také adventnim kalendafem. A déti se nemusely bat, Mikuls a Andél je od Certa ochranil a kdo
se nebal si na Certa sahnout, toho &ekala jesté dalsi sladka odména.
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Veselé VVanoce

As a part of this holiday issue and along with some pictures from our Christmas events we are we are bringing
you some Advent wreath ideas and a little project for children to make for this holiday season. We hope you’ll
have peaceful Holidays and wish you all very Merry Christmas.

To make: Color the figures according to your imagination and cut them out. Cut the dashed lines between the
body and wings. Roll each figure into a cylinder and hook together at the cuts.
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