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UPCOMING
EVENTS:

Saturdays throughout the yeat Why not consider learning
Czech or Slovak? Or brushing up on what you already know? It’s not as hard as you think! \
have excellent teachers and begng, intermediate and advanced clas$ée SpringSemester

will begin on Saturday,7 January 2012. For complete detailssheck our website:
www.czslha.orgor call Lois Hybl at 41128-6012. It's notdo lateto signup for the Spring
2012semester.

Mondays throughout the yeat 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 thatl@@dral of Mary Our Queen, 5200 N. Charles St.
Rehearsals begin attf1 and conclude at 9 or earlier. All voice parts are welc@mgging is

an excellent way to improve your Czech or Slovak pronounciation and vocab@atlor

email Charles Supikia10662-6094, for more information.

Friday evenings throughout the year:Czech language classes for children ages 3 and
up. Call or email Margaret at 4B52-6094, or Markéta Traband,

JnClasses are held at the Cathedfaflary Our Queen and will
resume on 6 Januaay 6:30.

Sunday, 22 January, 2012: Winter meeting of CSHA. Newly elected officerscaboard
members will be recognizedlana Rehak will talk about her forthcoming b&#ech Political
Prisoners: Recoveringace a study of the aftermath @ommunist suppression of "political
others." Call o email 4166626094, for more information.

Sunday, 29 April, 2012: Spring meeting of the general membership of CSHAe
program will be &nedliky (dumpling) fest prepared by Bohemian Catgrer

A little bit about the cover Josef Ladamay have been introduced to the Czech literary world as the illustrator
of his fri en dookKTehreo sGoaowd Hoebgt bdkistbast kriewnenpwkfor Mhristmas
paintings which have been appearomgCzech 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 aradriitievillage 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 the
were Lada calendars which the religious figures were edited out agplaced 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 ciieatetlis still popular. If you receive a Christmas
card from someone in the Czech Republic, there is a good chance that it might featiireania’s images.
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25" Annual Festival a Success

On Sunday, 23 October, members and friends
gathered in Perry Higat the Baltimore 45 Hall (Tall
Cedars) to enjoy our 35annual Czech and Slovak
Festival. About 400 people gathered to celebrate all
things Czech and Sl ovake
and, of course, incomparable Czech and Slovak
beer. It was rumored thttere 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. Thewere served with

g N ky &nedliky a kind of dumpling made with
herbs and bacon bits and a choicgufgor pork
and sauerkradt delicious! Then there was a new
menu itend h a | u Aldo delicious. Bohemian
Caterers will be back in Baltimore on 29 #\p
when trey will prepare a "knedily 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 thestivities by leading the singing of

the Czech, Slovak and American national anthems
following the procession of the flags. They were
joined by the children o
School and the childrend
American Sokol of Washgton DC. Each
childrends group present

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 weltknown Slavjane Rusygroup traveled

from the Pittsburgh area to do two shows during the
afternoon. Their &letic and musically tomotch
performed hel d €lhesSlawanen e 6
Folk Ensemble is a dynamic, dedicated group of
mqeotf&amo YPung, Qerfomm&rs from AES 6 t%lg
Throughout the year they tirelessly rehearse an
display their representatiai the Slavic heritage

and culture, especially that of the CarpaRusyns.
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Vianoce

Vi anoce s
oslavovanie |
niekoOko tT§gdRov pred Vi
mest8§& a dediny vyzdoben®
stromlekmi, rtznymi svet
Obchody a obchodnozdbané centra lakaju
z8kazn2kov k nakupovaniu
pred Vianocami sa vo viacerych mestach konaju

viano|l n® trhy, na ktorTc
ozdoby, oblerstvenie, vi
r6zne drobnosti a vyrobky domécich remeselniko

Svoje dom8cnosti si Oda®p
pred Vianocami, v giadfe
polas sviatkov umel Tl ale
stroml|] ek Giv® strom|leR¥Y
mestsklich trhovisk8ch. V
smreky, borsvrom|lebvdoad
sladkosSami, ozdobami a

zal2naj % vgdy 24.12. Ten
nazlva Gtedrl deR Pol as
dopekaj %% sa vianol n® kol
vianolng vizdoba. Vel er

vel,erkit or 8 je hlavnTim bod
rodiny sa pred velerou s
Vianoce st vyznamnymr e s SanskIim sv

Na veleru slan®odBlv&at wa an
niektorych rodinach ju jedia aj s cesnakom, aby boli
cell rok zdrav?2. Zvykne
naj |l astejgie jablko rozd
Nasleduje polievka, v réznych regionoch sa podava
iny druh, niekde je to hrachoylievka, niekde


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

vianol n8 kapustnica, nie
polievka alebo ich kombi
sviatol nej vianol nej vel
maj on®zovI Jgal §t Ry b S
vyprg8gansg alebo upel ensg
rTb alebo kapor. VeOa do
Vi anocami gi v®ho kapra,
obchodoch I en v predvi an
pod8vaj ¥ opekance, niekd
makom al ebo tvarohom.

rodiny rozbaQunm Y aprd de ksyt,r
sa vz8jomne obdarovali.
| asti Gtedr®ho velera ma
myslia si, ge dar|l eky no
KeN s% va| gie, zistia, ¢
pr2buzn?, ale madunsrsg 2.
vel er rodina spololne t
kol 8liky a rtzne vianoln
vianolnl kol &8l sa nazlva
ije to kol 8l, ktori sa sk

lekvarovej a tvarohovej vrstvy.

KresSamaja¥%za$¢PavovaS via
polnolnou sv&@tou omgou a
vyzdobenlTch kostol ov na
nazlva prvIli sviatok vian
vianolnl je 26.12., rodi
navgtevuj % sa r odeduew, pr
telev2zia, pretoge sa Vvy
vianolnlch filmov, naj ma

Slovensku travi Vianoce a najma obdobie medzi
Vianocami a Novym rokom na horach, na chatach a

v hotel och. Det i maj Ya po
prazdninyVi anoce s% na Sl over
sviatkom.

co

Cﬁr?strﬁe?szm' Qle\)'a%a' i gogovi
n8ci a. chod

f\lan r\lh:\ 7 ami

k
Christmas is a significant holiday i |n Slovakia anél ©
its celebration is accompanied by many reglonap

' traditions. Cities, towns, villages, and stores boas

beautiful Christmas decorations, @&tmas 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 b Y
traditional Christma wafers, drinks such as mea g i
Christmas ornaments, knickknacks, and variou
homemade products. Houses and apartments
decorated with real or artificial Christmas trees and ’
Christmas decorations. People can buy real
Christmas trees such as fir, spruzepine trees at
local Christmas markets. People start decoratlng 2 Kk
Christmas trees with sweets, ornaments, and
Christmas lights several days before Christmas %ve
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 they
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
Christma table for dinner, the hallmark of the day.

ocC

At dinnertime, Christian families might say grace or} a
sing carols. Christmas dinner varies according to the
region of Slovakia. Typically a thin Wafenplatka

with honey and sometimes garlic is served as a
Chnstmas 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 cotse is soupsplit 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 troutor fish fillet served with
potato salad wit mayonnaise. It is a tradition to buy
a live carp, which can be purchased at stores only at
Christmas time. After the main courgpekancer
pupkgdr e served with poppy
cheese. After dinner the family members exchange
their gifts undethe 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.
Neverthelessyou 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. Atypical Christmas pastryiscallgd D& r §
or folded pastry of several toppings: poppy filling,
wal nut filling, jelly, a
Catholics start the religious celebration of

Christmas by attending Midnight Mass or they can
attend Mass on thelfowing day. In Slovakia
Christmas Day is also called the First Day of
ChristmasThe Second Day of Christmas is St.

Stephenés Day. On the Fi

Christmas, families relax and enjoy their time
together and visit relatives and frien@sudents are

on Christmas break at this time. Young and old also
like watchingChristmas shows and movies,
especially fairy tales. Many Slovaks spend
Christmas and the period between Christmas and
Day

NewYear 6s at mount ai n

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
but the cabbage rolls and poppy seed pastries were
especially popwar. Albert and Lois took many
feftbvefs 0 ra Beturdayevenirty damce and church
coffee hour where they were devoured.

e

Th%n?(ssaaafn ttosour teachérdlary Lou Walker,
Margaret Supik, AndreKletetschkaGeorge
Mojzisek, Iva Zicha and Natalie Karlins&yfor
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 conect 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
4102431710 or

Lois Hybl


mailto:lhybl@verizon.net

FROM BUTTER, STRAW AND
GINGERBREAD

CzechBetlémyare of interest worldvide. When

you becoméamiliar with this living tradition and
are touched by its senti
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 fewof the beautiful Nativities you can find in

Czech Republic. In thBv.Matl) Church in Prague

6, a traditional gingerbread Nativity is installed
yearly. At theKapuchi (Capucin)Church on Loreta
Square in Prague 1, you can find a life size Nativity
with 3 kings and baaing sheemdh year the butter
museum in Malovice (Butterbwn), just outside
Prague, features a Nativity created out of butter.

Pern2kovi® ojsd Il i !Sy
Gingerbread nativity St .

Jeslil|lky v
Life size nativity at Loreta Square, Prague 1

Mat Dj ®I @mmRrmia vibestt la@na
Ma t DPrag@ehbu r cStraw Nativityi Annual Nativity exhibit Prague

'|'gii vkoatpruZC'Z'vne'[l,i P& sathlai |1ky v

Well known also isth& r y z o v Ry, parteofsah i |
exposition of the Museum of Ji6d & Hrgdec in
Southern Bohemia. It is the biggest mechanical
Nativity in the world and appearstine Guinness

book of records. It was created over a span of 60
years by Tom8§8¢g KrTza. It
Bhe Antmals, ¥38 &f WHich mdve& ThByrafe théde t ©
out of paper maché and wood. The moving parts are
power ed by one ebéchowie pod mo t
Orebem is a Museum of Nativities with the world
famousProbaj t o T ym. IBspréatis®ver 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 bild 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.

Bet | ®mT P

BSevnovsk®m k

Nativity at Bi®Pmgue®v Mona
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Z MASLA, SLAMY | PERN iKU knejnavgtBDvovanhDj g2m exp
Ol esk® betl ®my je ve svpntHmagassg emVe|K|ﬁq1|geF$|e hetl®m
ktétoun §s $wv®lue2gtraudti ci pSvi*hade grek gedes8t let. Je
jej2ho romantick®ho duchbld%aﬁfsléql@@ﬁfbenh3%rm(thybl
vliasteneckSkpdd®adr Wig@kv &¥%0ReNzk ag?rovac? hmoty a :
poS8§dd&jnocéd ch v sltlawwNkhetM&mTami smus, kterl byl z
nemus2 moc pS§trat, aby n ged poygjedinéesleki@pator d u

raritni. Na obrézcich naleznete jen péasnych TSebechovic2ch pod Orebe
betl ®mT, kter® jsou vV Lebﬁ§b®mﬁ §PdPMBtovI oy nbkk
Sv. MatRhRje v Praze 6 ug betlénam, jozkipdajigipn seng sednji terasach. d ake
pern2kovI| betl ®m. K kostbtEBtO RapbernTshar!l vzce

Loret8§nsk®m n§mhNst2 v Prdgevaajdetek]empPkliguyek
givotn2 velikosti, vletnBkalegloka.,c hiBBKne.peget @ wb
muzeummasla WMaslovicich, vesnici nedaleko mechani smu. TWSicesthagf idya
Prahy, ozdob? kmslador ol nDVBe&er®&mapl ch d21 Trovedd6V k a
Zn8§m® jsou i KrTzovy jesbV|l kProRept dv deestklo@ghowyesn
mechanickl betl ®m na svRDERPORtEFT Npe Morgalig® VI st
vGui nnessovh knize rekor @fohlédost §20 v2ce neg osm m

mSpd»Ie§th o & mvcykSﬂ)e zb&\t ab rilent 2
Wooden carved NativigyT S e bechovice

Betl ®m vyrobenl p. DvoS§ke
Nativity from the beginning of S@entury, Prague

Maslovy betléni Maslovice u Prahy Kr1zovyiMuezseluin klyi ndSi chova
Butter Nativityi Maslovice near Prague Nativity by Kryzda Mus eum of JindSich’
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LINECKE KOLAL KY /

300 g hladké mouky / all purpose flour
100 g cukru moul ka [/
200 g tuku / butter, margarine or Crisco

1 vejce / egg

1 gloutek / yol k

€gg
Mix the dough in a mixer or food processor.

Roll out into a sheetral make cut out roundshalf
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 i holes on top of the jelly ones.
Sprinkle with confectioned sugaroptional.

VANOL KA /
100 g masla / butter, 100 g cukru / sugar

1 egg yolk, 3x drogd?z /
Ya 1 mléka / 1 cup of warm milk

500 g polohrub mouky / flour

50 g rozinek / raisons

50 g sekanych mandli / slivered almonds

Make dough in a mixing bowl and leave it in 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 twithiem 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 3640 minutes aB50 F.

con7®cgi ookrusmsesubbka /

LI NZER TARTWVANILKOV EROHLE KY/VANILLA ROLLS

240 g hladké mouky / all purpose flour

conf
200 g tuku / butter, margarine or Crisco

110 g |l 2skovich o0S$S2gkT |/

Mix the dough in mixepor food processor. Cut in
quartersr ol | a |l ong | og abou
quartefit hen cut i nto 10 sl i
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).

BRAI DED CHRI ST M®ROSBREKUDI | KY / COCONUT BALLS

Yo® g ®dsla/bsttdrl / pinch of sa
1 I gilka tuku na pel en?
100 g cukru moul ka / <con

100 g kokosu / coconut
kakao / coca 3-4 tbsp 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.



