


Dear Friends,

pring is around the corner... We waited for so long for the
season of renewal of life! For the sun, warmth and the
awakening of nature.

In these difficult times we are all living in, when the pandemic is at
the centre of everyone’s interests and it has such huge influence on
our lives, even the beginning of the new season will not be free of
restrictions. Lack of mobili’ry and no possibilities of family reunions
are still to be the reality in many countries, including Norway.

Therefore, to fight the nostalgia and bring some positive vibes, we
- thought that in. some way we have to bring in the Spring Equinox
and Easter traditions to all of You!

We want to share the colours, tastes, patterns and ways of
celebrating this important part of the year in countries of Female
Ambassadors Oslo. By doing this, we believe that You could become
closer to us, get a glimpse of the variety and richness of other
cultures and we in exchange - will have the chance to share these
special moments with Friends.

We encourage You to try some of the recipes presented in this
e-book or maybe even - test your crafty side! And of course - do
it all after enjoying some Easter cross-country skiing or Paskekrim
reading.

We wish You all a splendid and healthy springtime!
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Easter and Equinox traditions

Easter in Bulgaria
The Holly week in Colombia
Easter in Croatia
Easter in Georgia
Paragliding at Easter in Ghana
Greek Easter traditions
Hungarian ‘locsolkodas’
Ipchun in Korea
Polish Pisanki
Easter Siba¢ka
Tunisia, land of tolerance
Easter in Palestine

| Recipes
Argentinian Empanadas
- Bulgarian Kozunak
Colombian Cazuela de Mariscos
Croatian Ham in Bread
Georgian "Chakapuli -
Ghanaian Jollof Rice
Greek Roast lamb with potatoes
Hungarian cooked ham & ‘kaldcs’
Moroccan Lamb Tajine with prunes
Polish Zurek
Slovakian Easter Cheese Hrudka
Thai Khanom Jeeb Nok
Tunisian Tuna Briks

Palestinian Musakhan
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lpchun
The beginning of the spring in Korea
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Traditional Lenten Empanadas

Ingredients
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Cocadas

Ingredients
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Georgian "Chakapul

Ingredients
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Ghanaian Jollof Rice

Ingredients
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Greek Roast lamb with potatoes

For theroast lamb For the sauce
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Hungarian cooked ham & ‘kalacs’

Cooked Ham 'Kaldcs' (Wicker Cake)
Ingredients Ingredients
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n Poland, Easter traditions are primarily associated

with the Easter Palm decorated with catkins and

boxwood, Pisanki (decorated Easter eggs), as well
as with food. Saturday blessing of the Easter basket
and Sunday ceremonial breakfast are a must for Polish
families. There are a lot of meat dishes being served, as
well as those with eggs and horseradish, special cakes
are being made - “mazurek” (flat cake made with doughs
topped with combinations of almond paste, preserves,
dried fruits) or “baba wielkanocna” (sweet yeast bread).
But one of the staple dishes is “zurek” or sour rye soup,
which recipe depends on the region of Poland.

In the old days, sour rye soup was eaten throughout
Lent. It was a fasting version - no white sausage or other
meat was added, so it did not have the rich flavor as
we know it today. Therefore, its consumption stopped
quite quickly. It was served as the first dish of Easter
breakfast, as a symbol of the end of Lent. The soup was
poured out as a traditional sign of celebration of the
Lord’s Resurrection - it was the so-called “funeral of
zurek”. Currently, on Easter tables, the rye sour soup
occupies the main position: its lenten version “Zur”
(made from vegetable stock and rye leaven) or “zZurek”
(from broth made of smoked meat, ham, fried or white
sausages and rye leaven).

7-8 tablespoons of rye flour
0.5 liters of water

5 cloves of garlic

4 bay leaves

10 grains of allspice

Pour the flour into a jar with water, add spices. Cover
with gauze or a cloth and set aside for 5-7 days (mix the
content of the jar once a day). The leaven should have a
pleasant, very sour taste. Light foam may appear on its
surface as a result of fermentation - we remove it every
other day (note: if, however, there is mold and the leaven
does not smell good - throw it away!). Drain the spices and
close the jar, which can be kept in the refrigerator for up
to two weeks.

1.51 of water
vegetables: celery, 1-2 parsley roots, 2-3 peeled
carrots and a piece of leek

Boil the vegetables with water without adding
any herbs for about an hour. The broth should be
strained and, after cooling, put in the fridge or used
immediately to make sour soup.
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