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Pierniczki:
An eight century tradition
MNSERICES o0 a new Torun museum
LETTER _ _ .
Ever wonder how Christmas gingerbread cookies
\ and cakes (pierniczki) got their start? It was in
‘; BY EDWARD J. RAJTAR Torun, quand in 1380 after traders fro.m India
o brought ginger to Europe. Many bakeries sprang
= up over the following decades producing piernik
Witam! (cakes) and pierniczki (cookies). Competition
grew, and to settle a baking rivalry, the cities of
| was recently elected president of the Torun and Nuremburg, Germany in 1556 agreed
PACIM board. This is the second time | am to share recipes and popularize trade in the hon-
honored to be PACI MO0s Ryafdspick fdats througHout eecbnirerit.
as secretary and president in the |l ate 19800s
and early 19908s. Last year the _Muzeum Piernika (T_he Living _
Museum of Gingerbread) opened in Stary Miasto
When this issue reaches you, the Christmas in Torun at the former Gustaw Weese Ginger-
holiday season will still be in full swing in bread Factory. Visitors can bake cookies on site
Poland, traditionally beginning on December and are treated to holographic presentations on
25" and culminating on January 6 t. The the history of gingerbread
custom of caroling in Poland, or chodzenie po  Gingerbread Festival in early September.
kolndzie, would begin on St. Stephen's and

For Christmas, pierniczki are traditionally cut

last until February 2. ) :
into the shape of St. Nicholas or hearts. Choco-

If you attended the December 11 Wigilia late glazed heart shaped pierniczki are given as
Benefit Dinner, | would like to thank you for gifts on Swiety Mikolai (St. Nicholas Day, Dec. 6)
supporting this wonderful cause. T

Continued onpg. 7 4 ’m@ Try the Cookie Recipe on pg. 4
IRNT

L

=% |

Inside

Christmas  Highlights Wigilia, Reading With Santa, Koledowanie and Szczepan

Upcoming Events Bal Karnawalowy, Carpathian Festival and The Festival of Nations

History Feature The January 1667 Polish -Russian Treaty of Andusovo

Spoczywaj w Pokoju - Leonard Cohen 1934 -2016




Page 2 POL AM Volume 39 Issue 1

Mark Your Calendars

Feb. 19 8am -5pm

Carpathian Festival
Landmark Center, St. Paul

Celebrate the diverse music, song
and dance heritage
beautiful mountain range i the
Carpathians of Poland, Slovakia,
Romania, Ukraine and Hungary. See
the award -winning Ethnic Dance
Theatre build on their initial 2015 A
success at showcasing 1000 years of photocred|t Teresa Boardman 2011 ¢ '.' YNy i
cultural tradition in Central Europe.

nnnnnnnNnnnNnnNnnnNnnNonNnnNnNtnNnnNnnNonNnnNnNtnNnnNnnNtnNnnNnNnNnnNnnNtnNnnNnnNnnnNnnnnnnnNanN -

Feb. 25 6pm -midnight
Bal Karnawalowy The Saint Paul Hotel, 350 Market St., St. Paul

This carnival ball honors a pre  -Lenten celebration dating back several centuries in Po-
land. Highlighting the Bal is an award ceremony recognizing strong contributors to the
work of PACIM and the Twin Cities Polish Communities. The formal event also includes

a multi -course dinner, dancing to live music, and a silent auction.

Each year, PACIM honors an individual or organization who excels in promoting and
supporting efforts to preserve Polish culture and heritage, thereby enriching society with
the best of Polish traditions and ideals. Check www.pacim.org for more details.

May 4 to 7 Festival of Nations RiverCentre, St. Paul

“FESTIVAL C ¢ NATIONS

A unigue American venue that inspires people
rich cultural diversity, to learn what we share in common. It is the longest running

multicultural festival in the Midwest. PACIM is a vital part of this celebration of global

arts, traditions, music, dance and food, and it includes our Polish Café, where thou-

sands of festival goers to taste our delicious Polish food, and experience of warm hospi-

tality, gracious service and generous spirit.

~

Help us showcase the best that we Polish Americans have to offer i volunteer in the
kitchen, serve at the counter, help setup or cleanup or perform other vital tasks. Con-

tact Marie Przynski at Przynski@comcast.net today to be part of a great team, meet new
people and showcase our culinary heritage with Minnesota.
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The 1667 Treaty of Andrusovo
An end to one conflict and the seeds of others

Andrusovo is today a small village in Belarus,

but 350 years ago this month a diplomatic

event occurred that had long  -lasting effects on
Central Europe, including serving as a catalyst
for Russian ambitions for centuries.

On Jan. 30, 1667, the Polish  -Lithuanian Com-
monwealth ceded Smolensk and a large por-

tion of Ukraine, including Kiev. The treaty

came after 13 years of war and talks and fol-

| owed The Del uge, Swede
| and. Whil e Polandods mil
treasury and economy were severely drained. TS
Amid internal conflicts

negotiating position with Russia was weak.

In his book Heart of Europe - A Short history of

Poland hi st ori an Nor man Davi 0 <

redations of six invading hordes 8 Cossacks, The dark green shaded area to the east is what the Polish -

Swedes, Moscovites, Transylvanians, Tartars Lithuanian Commonwealth ceded to Russia in 1667. It included
' ’ ; . Smolensk and Kiev .

and Brandenburgers & caused destruction of

life and property comparable to the Thirty Years War in Germany. One quarter of the population

was | ost; the economy broken al most beyond recovery. ¢
The peace treaty called for Kiev to be returned to Poland after two years and for joint Polish -

Russian administration of a large area called the Zaporozhian Sich in central Ukraine. Howev-

er, Russia reneged on its part of the deal, keeping Kiev for the most part until the city became

the capital of an independent Ukraine in 1991. A second treaty -0The Eternal Peace of
l egitimized Russiafds possession of the city, and was

From a Ukrainian perspective, the 1667 treaty split their ancestral homeland along the banks of

the Dnieper River. From Polandds perspective, it was
territory, in effect the first Russian partition, occurring more than a century before the infamous

1792 partition that saw Warsaw come under Russian control.

In addition to the territorial changes from this 17 th century war, the conflict sparked major
changes in the Russian military. While the Russian army was still a "semi -standing, mobilized
seasonally", the 13 years war moved it along the path toward a standing army, laying the

groundwork for Russian military gains under Peter the Great and Catherine the Great.

The 1667 treaty also terminated a war that had effect
1655 loss of its New Sweden colony  --what is today

Delaware. The colony was conquered by the Dutch, Sources, links and further reading
Pol a n dds _a 1y . a_t the ti _me ' Muslaovyand the @k'raige frohn meqbéreiasyé(ﬂéreen{enp part
led by Polish -American Daniel Liczko from Koszalin. to the Treaty of Andrusuvo 1654 -1667 C. B. OO6Brl|i en,

. Berkeley Press, 1963
In fact, what is today New Castle, Delaware was for a

time was called Fort Casimier in honor of the reign- Truce of Andrusovo , article by J. Rickard at
ing Polish king, John Casimier Vasa. The same area www.historyof war.org dated 7.26.2007
was conqguered by the British a few years later, who Heart of Europe by Norman Davies. Oxford Press, 1988

renamed the city and persuaded the Dutch to sell off
rights to all holdings in North America, including
New Amsterdam, now New York.

Wikipedia articles on New Sweden; the Polish Lithuani-
an-Commonwealth and the Second Northern War



http://www.encyclopediaofukraine.com/display.asp?linkpath=pages%5CZ%5CA%5CZaporozhianSich.htm
https://en.wikipedia.org/wiki/Peter_the_Great
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How to Make
Polish Gingerbread Cookies (Pierniczki)

By Barbara Rolek , About Food, Eastern European Food Expert

Prep Time & 20 minutes
Yield 3 dozen cookies

INGREDIENTS

2 large eggs

1 cup sugar

1 teaspoon cinnamon
1 teaspoon ginger
1/2 teaspoon cloves

1 teaspoon baking soda dissolved in 3 tablespoons water

1 cup honey
3 cups all-purpose flour

:Cook Time 9 10 minutes

Chocolate Glaze (optional):
4 ounces chopped semisweet chocolate

4 ounces butter
1 tablespoon water

Preparation

In a large bowl, beat eggs with sugar until light and

lemon -colored. Add the spices, baking soda

-water mixture and honey. Mix well. Add flour

gradually and mix until a stiff dough forms. Shape into a ball, wrap in plastic and let it

rest for 30 minutes.

Heat oven to 400 degrees. On parchment paper cut to fit your baking pans, roll the dough

to 1/4 -inch thickness. Cut into your desired shape. Lift the

corners and place on the baking pans. See these
Bake for 10 minutes or until lightly brown around the edges. Let cool completely before
storing in an airtight container. It's best to ice or glaze these cookies right before serving.
To make the glaze, combine all the ingredients in a microwaveable bowl and nuke for 20
seconds at a time until almost completely melted. Stir until smooth. Use immediately.
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parchment paper by opposite
steps for rolling and cutting gingerbread.

A taste of heaven

Torun was the birth-
place of Nicholas
Copernicus and at last
yeard6s Ging
Festival bakers dis-
played this mosaic
made from 15,000
gingerbread cookies.

b r b



http://easteuropeanfood.about.com/bio/Barbara-Rolek-40256.htm
http://easteuropeanfood.about.com/bio/Barbara-Rolek-40256.htm
http://easteuropeanfood.about.com/
http://homeparents.about.com/cs/householdtips/a/baksoda_part2.htm
http://culinaryarts.about.com/od/bakingdesserts/p/wheatflour.htm
http://easteuropeanfood.about.com/od/recipestepbyst2/ss/cutgingerbread.htm

Volume 39 Issue 1 POL AM Page 5

Christmas Traditions

Kol ndowani e

Kol n d o w@amling) is a folk tradition in Poland.
Typically, a group of carolers visits each village
household to bring glad tidings for prosperity for the
New Year. Included is an exchange of wishes, and
homeowners may give food and coins to the carolers.

Caroling forms across Poland have varied through the
ages. Hereds a few:

Maszkarami fi -Dressing as a comic animal, and performing pranks. This includew acting
as a horned beast, goat, bear, horse, rooster, stork, ram, or other animal symbolizing
strength, health, life energy and fertility.

Kolednik - Carol singing with  a star made of colored paper, highlighted from the center

and attached to a movable shaft (see above right illustration). The holder of the star is

Kol edni k while the st ar Antosissibnfofahsusesy thevwaraingd zi ¢ h e m
group is considered a bad sign.

Herody @ This is the name for groups that reenact the biblical story of the birth of  Jesus,
often embellished with humor. Participants dress as shepherds, the three kings and other
characters, accompanied by singers. This tradition is still practiced throughout Poland

and is often supported by schools and community groups.

Szczepan (St . Stephen

While Christmas Day marks a joyous birth, the two days

after Christmas in much of Europe are days dedicated to
Chri st andomd s i Bt Stephen, wha was gtoned

to death for his faith in the 1st Century. In fact, St.
Stephendés Day is a national h

In Poland, Roman Catholics observe Dec. 26 as the Feast

of St. Stephen as a special day for visiting family. Children sometimes reenact the Nativity

with a play and express Christmas greetings wit
ly as important as  Christmas Eve (Wigilia) and Christmas Day . Eastern Rite (Greek) Cath-

olics, meanwhile observe Dec. 27 as St. Stephen® Day and Eastern Orthodox observe the
holiday on Jan. 9 (based on the old Gregorian calendar).

St. Stephen is also the patron saint of Hungary, and was appointed by the Apostles to dis-

tribute food and assistance to the poor. However, he was tried in Jerusalem for blasphe-

my. Today, Viennaodods Catholic Cathedr al bears his
churches in both Katowice, Poland (see photo above) and on Clinton Avenue, Minneapolis.


https://www.google.com/url?sa=t&rct=j&q=&esrc=s&source=web&cd=1&cad=rja&uact=8&ved=0ahUKEwjcptSPp9LQAhWB5IMKHVVWC7AQFggbMAA&url=https%3A%2F%2Fpl.wikipedia.org%2Fwiki%2FKol%25C4%2599dowanie&usg=AFQjCNGM2e_PZDIZgN97V5PmSTpqCJqbTw&sig2=hpmpCKyBwXZDwg0eLHL24w
https://www.google.com/url?sa=t&rct=j&q=&esrc=s&source=web&cd=1&cad=rja&uact=8&ved=0ahUKEwjcptSPp9LQAhWB5IMKHVVWC7AQFggbMAA&url=https%3A%2F%2Fpl.wikipedia.org%2Fwiki%2FKol%25C4%2599dowanie&usg=AFQjCNGM2e_PZDIZgN97V5PmSTpqCJqbTw&sig2=hpmpCKyBwXZDwg0eLHL24w
https://pl.wikipedia.org/wiki/Turo%C5%84
https://pl.wikipedia.org/wiki/Koza_(obrz%C4%99d)
https://pl.wikipedia.org/wiki/Wodzenie_nied%C5%BAwiedzia
https://pl.wikipedia.org/wiki/Konik_(obrz%C4%99d)
https://pl.wikipedia.org/wiki/Kurek_dyngusowy
https://pl.wikipedia.org/w/index.php?title=Wodzenie_gwiazdy&action=edit&redlink=1
https://pl.wikipedia.org/wiki/Herody
https://pl.wikipedia.org/wiki/Biblia
https://pl.wikipedia.org/wiki/Pasterstwo
https://www.timeanddate.com/holidays/poland/christmas-eve
https://www.timeanddate.com/holidays/poland/1st-day-of-christmas
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Wigilia 2016, December 11
Murzyn Hall, Columbia Heights

A celebration of tradition to benefit Polish Orphans

More than 90 people attended HPAGM wikhes to\Wang allleverat ordanizers anctho nt h .

volunteers for making the atmosphere festive and memorable. We also thank the Polish American Club of
Saint Paul and Club President Jim Mueller for a generous donation to the Orphan's Home (Dom Dziecka)
in Poland fund. By helping Polish orphans, we remember those who are less fortunate in the land of our
ancestors. Bog zaplac. Photos by Ela Brodziak and Mark Dillon

Did you know?

Although most Polish children do not speak English as their first language, some 30% of

Poles speak English as a second language. A study by Prof. Sandra McNally of the Center

for Economic Performance at the London School of Economics found that Polish -speaking
children placed into English classes tend to catch up to their classmates very fast. That

same study found that their presence in the classroom had a positive effect on native

English speakers.



