JANUARY
YORDANOVDEN (ST. JORDAN'S DAY), EPIPHANY
JANUARY 6TH
IVANOVDEN (ST. JOHN'S DAY) JANUARY 7TH
ATANASSOV DEN
BABIN DEN (MIDWIFE'S DAY)

FEBRUARY
TRIFON ZAREZAN (VINE NOTCHING),
FEBRUARY 14TH
SIRNI ZAGOVEZNI (SHROVETIDE)

MARCH
BABA MARTA (THE MONTH OF MARCH),
MARCH 1TH
THE DAY OF THE 40 MARTYRS FROM SEVASTIA ,
MARCH 9TH
BLAGOVESHTENIE, BLAGOWETS (ANNUNCIATION,
THE LADY-DAY), MARCH 25TH

APRIL
LAZAROVDEN (ST. LAZAR'S DAY, SATURDAY
BEFORE PALM SUNDAY)
EASTER

\Y% V:\ '
GERGYOVDEN (ST. GEORGE'S DAY), MAY 6TH

JUNE
ENYOVDEN (MIDSUMMER DAY), JUNE 24TH
PETROVDEN (ST. PETER'S DAY), JUNE 29TH

JULY
GORESHTNITSI, ILINDEN (ST. ELIJA'S DAY),
JuLy 15TH, 16TH, 17TH

AUGUST
GOD'S TRANSFIGURATION DAY, AUGUST 6TH
GOLYAMA BOGORODITSA (VIRGIN MARY'S DAY),
AUGUST 15TH

SEPTEMBER
KRASTOV DEN (BAPTIZING DAY), SEPT. 14TH

OCTOBER

PETKOVDEN, OCT 14TH
DIMITROVDEN - (ST. DIMIRTI'S DAY), OCT. 26 TH

NOVEMBER
ARHANGELOVDEN (ARCHANGEL'S DAY),
Nov. 8TH
ANDREEVDEN (ST. ANDREW'S DAY), Nov. 30TH

DECEMBER

NIKULDEN (ST. NICHOLA'S DAY), DEC. 12TH
CHRISTMAS EVE, DEC. 24TH-25TH

THE BULGARIAN
HOLIDAYS

After the numerous name-days
in January (Vasilyovden,
Yordanovden, Antonovden) and the
Shrovetide that feature meat dishes,
The Holy Fast comes and the

Bulgarians "go for the green" - soups

and dishes of nettles, sorrel and dock.
And it goes like this - in late spring,
in summer, autumn and winter, our
tradition is a range of longer or
shorter fastings, that take turns with
the holidays throughout the year.
They mark the basic principles of the
traditional Bulgarian cuisine -
because they actually "prescribe"
what dishes to be cooked on every
and each holiday. It is known that on
Gergyovden (St. George's Day) a
lamb should be roasted, while on
June 29th - Petrovden (St. Peter's
Day), [right after the St. Peter's
Fasting, the duration of which
depends on the date Easter has been
celebrated], the fasting ends with a
chicken hatched this same year and
cooked in various ways in the
different regions of the country. On
St. Prokopi's day (July 8th), which is
also the Day of the Apiarists, a ram
must be sacrificed. In addition,
honeycombs from the hives should be
put on the table. Veal is to be cooked
on Ilinden (St. Elija's Day), and then
comes Dimitrovden (St. Dimitri's
Day) with its rooster dish, and
Nikulden (St. Nicholas' Day) with it's
fish pie. To reach Christmas Eve,
when the entire family gather around
the table







Ivanovden (St. John 'S Day)

aplist baptizeq Wi
€ to listen ¢, his Preacheg, i

his Denance baptizing like CVeryone ejge, Taking a bath jp
an obligatory ritual, Jygr Married, 5 Who haye the name day anq 8uest

should have 4 bath, usic, danceg and rj
obligatory for the holiday. The meny o

beans, dried fruits, Pastry wih cheese
pork meat, pork ribg

Zen, Bohnen, Dorrobst, Blaterteigk
chaﬂ(ase, i

Schweine-rippen mit Krayg.

Sch Weinebratten
Produkte | Kg Fleisch, 15 g Salz, 1
1 EL rotter Pfeffer.

0g Schweinefett,
ubereitung * Das Flg;
mit dem Pfeffer be

Fleisch salzen ypq
oder TonschuBeI legen,
ab und 4, mit

em abgesonderten Fett
braten, dann dje andere, V.

Schwemerlppen, 2 Stek Sauerkop]
250 Gr Fett, 200 Gr Kohlsuppe, 2E Toter Pfeffor
u €reitung: Fleisch

und ayf heissem Herd k



REaky -
]_ o
-

JANBAR:

- Babjp den

Atanassov den

Roung loaf wigp, honey

ake. Sme
honey While wj,




this is the first Spring holiday. On thig
ines are eing “notched>

and the Vine



typischer Brauch jg

Bam'za: Blattertei

m
Produkte: I Paket
250 Gr Fett, 400

t Feuer
€ndessen und seltep,

Jun

It Quark un

Lagen halbfapy;
Gr salzha]tiger

88eheiratete die 7
zu Zunden Dyg wird meisteng vor dem
Cr nach dep, A

cugen u.g vy, Ein

€ndessen &emacht.,

gkuchep
d Fett

ikat, ] Joghurt, 4 Eier,
Quark, 1 KL Natrop




and red Depper. TR

én add tomatg
over the beans, a

in hot oil, add salt
dd some Sma]]

©S, parsley and spjceg. Pour a1 of jt
red Peppers ang bake

The Day of the 4¢ martyrg
from Sevastig

in an oven,

should plant
, 1t i believed, Will groy, for
and womer, would go oy On a meadoy, to rol] jp the
8rass for 4( times, ¢, be healthy N thejr Wway back hey would
8ather 4¢ Sticks for the ﬁreplace, nd woylq carry them op
their back S0 the wajg¢ Would neyer hu
Oma Marty
Anfangs des Fruhlings, am erstep Mary, Werden im Hof vor
dem Haygq rote Stoﬁ“stucke und Klejdey ge
/Weisse und rote Zusamm

n, feip geschnitten,
Einige Loffe]

s Petersilie und

ischung in die

en Paprik,

en.



Blagovetz -

Der Tag der Heiligen
Nachricht

25. Mar, Die onhodox-christliche Kirche feiert ap
diesem Tag die Heih'ge Nachricht, die v,
ichai] zyy Jungfray Marj

0d, and wijj give
Ulgariang cal]
ts, or “Half




Der Namenstag von | 5375,

Der Namenstag von Lazy, stellt
die erste Eta



ake, permanently soft)
flour, 700 m] fresh milk, 1,
ar, 50 g of

f Tanges, or 4 teaspoon f)
8 sugar, Metho

of C00king: ko 3 glasses full of ﬂO;.lI'
with 3 glasseg full of milk, M

IX wel], cover the
-9 glasses wigp, milk, 1/2 gl i ,
of sugar and th illa or , add 200-400 g
Wait to wejj rise. The
ter, to r

continye with 1.5
€ceive g thick dough
wait to

8h. Form the cake,
relax ang but in the oven,

Osternkuchen /Kolatsch/
Produkte: 3T

/500 eizenmehl, 4-5T
12T Hefe, 12T 7y er, 50 G Meh, |

>



> Clove apg
gh, adding a little flour
oiled Wwith butter and

Ing, poyr chocolate
8laze gt wil],

Lamp Leg with p

edium sized lamp |
Wine, and 4 pack of 8reen p,
tin with half 5 bottle i

Toasting, tyyr the m
gets the reddish-pyq

Dressure bot, half g,
the Wine, the

arsley apg Wh
€8, a bottle ort
€pper. Place the |
of wine and j
€at fro
wn col

11 with

ite Wine

Asert into the hot oven. Whijle
m time ¢, time, When the Toasted meet
Or, take it oyt of the ovep and put jt i, a
Washed anq cut ;

Lammkeule mit Petersile und
1 mittelgrosse

Weiswein
Lammkeule, 1




6.Mai. p
Namen des
undertaeter

€o
Mperatorg Dioket;

er Georgstg

an (284-305

Es wirq

ein Wenig
und in pjcpe S

0 starkern,

Milch mit Rej
Zutaten: 11 frig

che Milch

8 iSt dag 8rofite F,
christlichen Heiligerg der Heilig
181 gefeiert. D

Georgstag

er Heij



1es, tomatoes
d Vegetableg should pe Dresent
on the tape on thjg holiday.

Wein blattrey

laden
etter; 4

Koepfe Zwiebel; 0,5B
Petersilie; 1 Suppenloeffel Kra

[ Dilj; Kaffeety
Art der 7 berej : Die j [

Useminge-
8se Oel ung Sal

Z.




29. Junj, Dj
HI. Aposte] Peter,

Ostel Peter jgy 2ur Zeit deg 8rausamep Neron jp Rom
ans Kreyy, geschlagen. Bevor der Feier sing die
Petersfaste , deren Lang auer von dep, Datum der
Ostern abhaengj, ; j

Ap

n mijt fn‘schem Koh]

01 Huehnchen, ein halp frischeg
, 1 Kaffeeloeﬁ"el Oel, 2 rote

fter, Salz,

Chickep With fregp Cabbage
chicken, half fresh







Ng in the gate,

oliday table,
Riba Plakiya (fish ip baking tin)
Droduycys. 700-800 8 of fish, 5.¢ Oniong, 5 cup

oil, garlic, tomatoes, 10-12 8raing of black
n, salt, Iaurel—leaves. Methog of



. Golyam;,

~ Small mety)

frying pot, dily

te it with ac
the Stirred ¢

0. Served hot. 1t
should pe accompanjeq by honey and red Water
melon op the tap]e.
Grosse Mutter
15.08, 1, allen Gebieten Bulgar;
als Beschuetzerin d

ner Schwangerfrau oder
fhung, bald

schwanger zu
Welt 7y bringe,

in Kind zZur

Lammmilchgulasch
Zutatep: 700

g ausgeloeseteg L
- Suppenloeﬂ“el zer]

Tlassene Kuhm
Suppenloeffel Meh; » ier; 1,5

ammﬂeisch;
ilch (oder Oel);




-~ Krustoy Den
S Baptizing Day)

Sept. 14th, oy

this day in 864,
the Bulgarja, People got bapti

Peppeys Stuffeq

With €8gs and White cheege

Necessaiy Products: |5 fresh Peppers, 3 Carrots, 4

Cup of oj], 200 8r white cheese, 3 €88s, some black

bepper Powder, Methog of Cooking: Bake the pep-
Ve the seedg and in. Fj

hould
be alsg Served op the table.




. e iR -
L S T —
L H'F-l"‘".} E

o 45 T3
OKTOH_‘IER .

this dg
P -Pe fr i

CIr parent
1 -law anqg
TS get ready to pay
ave Name days are
etka, Penka
rashkeya
Cooking oil, 2 Oniong
glass of Wine, a buncp
oster is cyt 1nt
©d onion gp,
d choppeg
The whole
Der persong]
d with black
Kurbay, Chorba (Sacrifjce sou
Prodycg. 2 kg of ¢ sheep megt and megt with bones, 3 nions, 2 celery,
salt, 1-2 pot Pepper at wij). Methog of CO0king: Cyt he megt in big Pieces
and poyy over them 2 | of cold Water. Boj] g¢ low temperagyre. After
hour, 44 the chopped Onions anq the cele , also chopped o Smalj]
Dieces, Finally add the gaj¢ and the oy Depper ang continye boiling
P etkovden etko) . till the meat getg completely g0 f and bojleq.
14.19, Nach dep, Kirchenkalender wird ap diesem Tag dje
ehrwuerdige Paraskeva-Pet a gefeiert, Be; der Sicht ihrer Maechte
Wurden dje ranken &esund, dje Blindep begannen ZU sehen, dje Lahmep
C8annen g, 8ehen, Dy Volk merkt diesen Tag ajs Anfang dey Winterfeste.
Man macht Geluebdeschlachten, Gottesdienst fuer Gesundheit und
Fruchtbarkeit. In de eigen reihen gjch Jungfrayen und Junggesellen ein
und dje Eltern bes1cht1gen die Spielenden, um kyenf ige Schwiegertochter
und SchW1egersoehne Zu waehlep Man Mmacht allgememen “Kurbap> (et
Tier wip, 8eschlachtet und sejp O ferbringen ist fuer Gesundheit) - man
Schlachtet einen Stje oder ejnep amme] ung goq 8anze Dorf wird zy einer
angmeinen Tafel cingeladen, Ay “Petkovden” Creiten sjch die Herrepy
1€ reichen Kgy Maenner) 7, Begleichung der echnung mj¢ ihren
nechten, Diese, die ihren amenstag feiern: p
Penka, Petrana, Petranka, Petri

ha, Petritgep,
Paraskeva, Pa

Geschmorener Hahp
Zutatey: 1 Ha n; 2 Kaffeetassen

¢ und Sy, in Gesch
bis zyr volle [

S Fleisch,

chrfe Paprlkaschoten
td in grogsen Stuecken

, 1-2 g



Dimitrovden
(St. Dimirtj>g Day)

S killed on QOct 26th,
, becayge he did &ive up the

aufirat. gy

8senovyzj erklaert,
den Anfang der



NO




Beang With broken Wheat
Necessa

7Y Prodycys. 500 g of beans 100 g of broken Wheat
25 0€s, m

€vening prey;

ous day,




Nikulden (g,

S Day)

Dec. 12th, s Nikolay Was born jp the 3rq Century jp

:Patara, Midd]e East. From p; carly yearg he featureq a
ind heart and brog Dectrum o Nowledge Like

Oseidon, St. Nikolayi the Commander of the Oocean

epths, winds and stormg Jus by a Move of hjg hand pe

could rage o calm the Seas. The o]q Sailors legends descrip

1M as a strop flying braveman, Who guardy he seag Storm

ink sailors’ ship or 5 £ shing bogay Therefore, th

Y 18 build-jp y big > OT' a smyg]] oat with th

ailors from, € sea stormg. €n the seag raise the

Wives take out the jcop of St. Nj ay, sunk jt into the Se

Pray to St N; olay to bring their husbg,
t. Nicho]ag* 4y puts the ep

On the spot o the shore
of the draught they b
Name day for 41 these w,

> While the res
Ting home,

O carry the hames of Nikolay, Nikolaki, Koly,
olcho, Nikolina, Nina, Nikolcho, Niko, Nikola, Ni

ino, Nikul, etc.

Ting incepge over the

food,
d and would tear jt in halyeg,
e € other hajf he woylq leave op the tap]e,
h head v Id be kept as 5 medicing, o Wwould pe burjeqd
under the door—step, to keep the house ;. m bad beople. No one shoylq work
on thijg holiday. Whoever breaks that Tule, wil by, Orm over pjg
. field jn g, Mertime, T )| e
Nikola ustag '

/06.12/ Der Heilige Nikolayg Wirde im [y Jh. In Patary

&eboren, Seine Jy end kennzeichnete sich durch « o
reite K Antnisse” Ap lich des hejgp:
christliche

n
“Befehler” der M,

bringep
Namep: Nikolai, Nikola, Nikolak;
! ho, Niko,

Gefuliter Karpfep
Pr.odukte: 1K

arpfen, 1/» Kg Zwiebel, 2-3 Tomaten,
12T C1s, Salz, feingehackte Nusse, Osinen, Pffeferkrau
roter Pfeffor. ubereityy, as gespulte d
etwas salzep d ) i



cher) means thyt

Ty near figyre _ tonight, . The
Ve gathers the whol, i

able on thig da

Ceremonia] dinner.
Would pe pl S¢ Virgin Mary
gave birth ¢, Jesus o, the sr.
Straw and ,

© Spread oyer the
bag, ang then th

a
meals gre

achety (smal] rolls of d), Wwould
€se will be ven to the iStmas ¢ r0l-singerg o1
day. ol-singer, ¢ a group o 0, who woyq Visit hoyg and woy],
SIng Christmyg songs for health and Tuitfulpegg, Christmag is on €cember 254, Tt
¢ table thjg ay are no longer Meatless, The meny inclydeg Toasted pork,
loaf, meat astry, roasted liver, dry meat, grijjeq chickep. his is the day
with sugay should pe drunk (Blaga rakiyg).
Holiday table; Many dishes, fruits ang v, &etables shoyq be present on the hojj
day tape. Beans, boiled Wheat, dried 1ts, pickjeg honey, Pumpkin Dbastry, cap
age, leaveg Stuffed wigp rise, Itug] bread, Kolacheta.
tuffed Pickled sour cabbage leaveg
Necesgy, Producys. | Dickle Cabbage, » Onions, hajf acup of Ccooking oil, a ¢y
Y of rice, 3 tomatoes, barsley, hot Pepper, sajt. Methoq of Cooking. Fry the cho,
i . : A Onions jp the oil anq add the rj O stew it Adq Darsley sajt and hot DPepper to v
1 taste. Thep dd the tomatoeg, Stir the MiXture apq Stuff with it the Cabbage leave
1 % ange the Stuffed Jeayeg ina baking tin and pour water Cover in half
WelhnaCh ten ‘:%a' E_ £ Bake i oven at normg] temperature.
24-25.12 °r Sinninhgje von “Wer'hnachten” deutet ejpe Erwartung an, etwas wirq Pumpkin pastry
m kurze Ster Zukunfy » ZWar heute Abezrd, CIwartet. Ay Abe T 1hnachten Necessaly Products: ) 8 of flour, 4 cup of water, 1-2 $poons
Sammelt sich gjq 8anze Famjlje 2um festlichep, Abendesserr. Der festliche Tisch an full of coppi g oil, salt For the Stuffing: 7 _ L5 Pumpkin 500 I
lesem Abepq se man ayf Syr,, , da dje Jungfray Maria den rloser Jesug auf of ugar, 10 f brea ~Clumbs, 1)) gof walnuts, a cup of cooking
troh geborep hat em Strop legt ma men Jeere, Mehlsack, uber jhp eine 0il, a pack of cinnamop (canella). Methoq ,, 00king. Sieve the flour ap,
andgewebte Tischdec €, und ergt dann pe innt man mit dep, Servieren der a 1 salt, water and oj] ¢, cad sm ooth dough Tear tﬁe dou gh to make
Sp cisen.Sehy Wichtig isy e Bedmguﬂg fur Fasten un pcrade Ziffer 7911 oder Smal] baH’s Smear them, With oj] and cover with a wet cloth Leave rest
Mmehr. In dep () en gibt map eine 8rossen Holzstammabsc nitt ayg Birke oder Eiche, I 1’ for aboy; If M. 1 te the r, led X
der “Badnik” Senannt wirq /kommt v, Zukunfy . /s und der vom alteste Mann 1 coo Place T a ou 2 Jur Meanwh; ; grate ¢ pecled p UMpkin
Im Hayge angezundet wird, Er die gange Nacht y er brennen, damit dje Leute iy and stew jt With a little Oil, untif jt 8CIS soft. Adq the Sugar, the bread -
aus gesypq bleiben und gute | m Sommey bekom en. A Heiligep Abend wird CTumbs, the cinamon g th‘? Crushed alnuts, Strr the MiXture el
Itualbrott Zubereitet, 5,¢ dem mjt kleine iguren dey Acker, der Schafpferch, die Spread flat th? dough bjj to thin peels 5 d smear With oil, pyg over the
€ute , Fruchye, Blumen y 4 g, Sestellt sind - gy nnt mg 08ovitza” g Werden PUmpkin mix ;e and 10ll the peels, rrange them iy , round baip
auch die 5 o Olatschety 4y, oten, dje 5 Nachstep Tag dep « oledar;” gegeben tn, also smeqy, ed with o], Smear wijtp Ol on top apq bake in gy,
Werden. Dy ; t eine Gry e M; ner, die yop aus 7y Hayg 8ehen ypg rituelle Liede, at normg] temperafyy, €.
T Gesundhe t und Fruchtbarkert singen. Am 25.Dezernbe t Christj Geburt, Am L @
Isch sind ap °m Tage aych Fleisch yp, Tierpro kte.Da g nd Schweinebraten,
frischeg Rundbrott, Sulze, Iatterteig Mmit Schafkage und Fleisch, Pastanna,
8ebackener Huhn, g Wir h der s &enannte SuBschnaps / erhity und
mit Zyckey, 8etrunkep,
Festliche, Tisch

these' wh & Ty {
, Male;

i Malenko, .
i Sollen trock,

prika, Kohlrouladen B

Durrobst, Kons

ene Paprika, mit
! ohnensuppe, gek
erven mjt Gem

these who'c.
a, Tistofor, Hyj
ochter Weizen,
usen, Honig, Blatterteigkuchen mit
Kurbr's, Ritualbrott, Kolatsch, L

eta dabe;j sein
Kohlroula
Produkte: 1 Sauerkop A
Petersilie, Pfeffer y,

1 5
nd Sal, 7, berej
Unsten, day,

ngehackten Zwiebeln
€1s geben ypg braten ctersilie | § Iz, Pfeffer au
unsch bestreuen und dje klemgeschmtten Omaten hiny, gen. Die Mischyp
8ut ruhrep yyq it ihr die v, Creiteten Kohlblatter full
fertigen Rouladen in die i
men W; i

! er
en, aneinanderlegen und bej
in runde beolte Backform ;

M 1m Ofep backen,

ik, Malin u.a.
Am 25.12: Hristo, risting, Hrisofor, Hristing Hristinka,
ristka, Hristaki, Risto, Izo, Hizo.



