
Celebrating a Polish Easter
 The celebration of Easter among Poles and Polish Americans is an 
elaborate occasion shared with family and close friends. Pisanki, or 
elaborately decorated Easter eggs are made during Holy Week. The 
baking of breads and pastries is an art among Polish housekeepers 
and special confections, such as the famous Babka are prepared for 
Easter as are lamb-shaped cakes and lambs molded from butter. 
Along with various cured meats, sausage and ham, these items are 
elaborately arranged in a large basket and taken to church on Holy 
Saturday for a special blessing. These blessed foods constitute the 
basis of the Swieconka or Easter Meal.

 On Sunday morning, the table is set with the best linens, china, 
and fi nery. Featured foods include colored eggs, cold meats, coils of 
sausages, ham, yeast cakes, pound cakes, poppyseed cakes, other 
pastries, and, in the middle of it all, a lamb-molded cake or lamb 
made of sugar or butter. This symbol commemorates the resurrected 
Christ. In olden times, no cooking was permitted on Easter Sunday, 
so the Poles evolved the tradition of not serving warm meals on that 
day. Among the favorite foods is cwikla or grated horseradish and 
red beets, home-made pickles, marinated mushrooms and other 
delicacies. Sharing a blessed boiled egg with one’s relatives is a 
national tradition, and everyone must have a piece of the blessed egg 
to ensure good health and prosperity. The Easter festivities continue 
the following day, on Easter Monday. On this day, many Poles and 
Polish Americans celebrate a very ancient Slavic spring tradition 
called Smingus-Dyngus or the custom of sprinkling or pouring water 
on one another. Along with the Easter Swieconka, this is a custom 
followed in many Polish American families.
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Pisanki-Coloring & Displaying of Easter Eggs
 The pisanki derive from an 
ancient tradition when eggs, the 
symbol of life, were endowed with 
magical properties and were thought 
to ensure both a plentiful harvest and 
good health. The name Pisanki comes 
from the Polish word “pisac”, which 
means to write.

 The practice of coloring Easter 
eggs is very much alive in Poland today as well as enjoyed by Polish 
people all over the world. There are several techniques for making 
pisanki including the use of wax fl owing from a pipe or funnel, 
producing richly ornamented designs or the etching of designs 
onto a previously colored egg. The geometric and fl oral patterns 
or the animal and human images produced reveal a high level of 
craftsmanship and artistry.

 These eggs are exchanged among friends and relatives with good 
wishes. Many American Poles design eggs with the names of their 
friends written on them. They exchange these decorated eggs with 
each other during their Easter visitations along with their good 
wishes.

Happy Easter - Wesolego Alleluja!
Eugene A. Gniewek 
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