


2 | P a g e  

 

From the Co-Chairs of the Friends of Hellenic Studies 
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From the Co-Chairs of the Friends of Hellenic Studies, continued 

 

 
 

 

Happy Holidays!    
 

Χρόνια Πολλά  
 

Cathy, Mariea and Katherine  

Co-chairs, Friends of Hellenic Studies 

 

In addition to our Student and Faculty Voices, other articles 

in this Holiday Issue of The Hellenic Voice will spotlight 

some of the ways our community celebrates traditional  

Christmas and New Year’s festivities.  This year, the 

pandemic has altered many of these rituals, but we continue 
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Student Voices: Reflections on Recent Lectures 

Student Voices: Reflections on Recent Lectures 

The Forgotten Heroes of the Balkan Wars: Greek-Americans and Philhellenes 1912-1913 
           



/hellenic-studies/about-us.html
https://www.atelier-st-andre.net/en/pages/aesthetics/byzantine_perspective.html
https://kordis.gr/bio/
https://kordis.gr/bio/
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Community Notes 

By Mariea Kazantzis 

 
 
 

  

Ελληνικά Ηθη και Εθιμα Χριστουγέννων 
 
 
Τα Χριστούγεννα ήρθαν και μαζί τους εφεραν παιδικές θύμισες με τούς κουραμπιέδες της μαμάς – μεγάλα ασπρα 
μισοφέγγαρα γεμάτα ζάχαρη αχνη τοποθετημένα σ’ενα μεγάλο στρογγυλό ταψί.  Το ταψί ομως δεν ηταν 
προσβάσημο καθώς ηταν τοποθετημένο ψηλά στην κορυφή της ντουλάπας – ε! ηθελε κανείς να καταστρώσει 
ολόκληρο σχέδιο να το φτάσει.  Μετά ηταν τα κάλαντα που τα περιμέναμε πως και πως να ξεχυθούμε στην γειτονιά 
με το τρίγωνο στο χέρι να τραγουδήσουμε τον ερχομό του νεογέννητου Ιησού με την ελπίδα πως μετά το ακόλουθο 
ασμα θα ερχόταν και το πολυπόθητο δίφραγκο: 
 
Καλήν εσπέραν αρχοντες, 
 

Αν είναι ορισμός σας, 
 

Χριστού τη Θεία γέννηση, 
 

Να πω στ’αρχοντικό σας. 
 
Οι ευχές για «χρόνια πολλά» εδιναν και επαιρναν καθώς και η ενημέρωση με το που θα εκανε η κάθε οικογένεια 
Χριστούγεννα.  Επίσης, οι νοικοκυρές ξεσκόνιζαν τις συνταγές τους για μελομακάρονα και γαλοπούλα γεμιστή με 
κάστανα για την ημέρα των Χριστουγέννων.  Αυτά είναι τα Χριστουγεννιάτικα βιώματά μου απο την Αθήνα.  Αλλα 
γνωστά ελληνικά χριστουγεννιάτικα ήθη και έθιμα (σύμφωνα με την ιστοσελίδα 
www.aftodioikisi.gr/ota/dimoi/xristougenna) μας ερχονται απο αλλες περιοχές της Ελλάδος οπως: 
 
Το στόλισμα του καραβιού: Το καράβι είναι το σύμβολο μιας καινούργιας κατευθύνσεως, μετά τη γέννηση του 
Χριστού.  Στην Χίο, κατα το εθιμο, την παραμονή της Πρωτοχρονιάς, οι ενορίες συναγωνίζονται στο ποιά 
κατασκεύασε το καλύτερο Αγιοβασιλιάτικο καραβάκι ως προς την ποιότητα και ομοιότητα σε πραγματικό πλοίο, 
ενω οι ομάδες (πλήρωμα) τραγουδούν κάλαντα.  
 

Το τάισμα της βρύσης: Στην Θεσσαλία, τα χαράματα των Χριστουγέννων, οι κοπέλες αμίλητες πηγαίνουν στην 
βρύση “για να κλέψουν το άκραντο νερό” και αλείφοντας την βρύση του χωριού με βούτυρο και μέλι προσμένουν 
ευδαιμονία και προκοπή να ρέει στο σπίτι τους όπως και το τρεχούμενο νερό.  
 

Το σπάσιμο του ροδιού: Στην Πελοπόννησο το πρωί της Πρωτοχρονιάς, ο νοικοκύρης του σπιτιού πάει στην 
εκκλησία ενα ρόδι να το “λειτουργήσει”. Μετά το σπάει στην είσοδο του σπιτιού σκορπίζοντας τις ρώγες του σε ολο 
το σπίτι  ταυτοχρόνως κάνοντας ευχή για υγεία, ευτυχία και τόσες λίρες στην τσέπη για ολη την χρονιά οσες οι 
ρώγες του ροδιού.   
 

Χριστόκλουρα: Στη Θράκη, οι Σαρακατσάνες φτιάχνουν την “Χριστόκλουρα”, στρογγυλή κουλούρα με σχέδια όπως 
στάνη, στρούγκα και άλλα και με μέλι την τρώνε τα Χριστούγεννα. 
 

Αλλα εθιμα στα Ελληνικά χωριά:  Τό στόλισμα της εξώπορτας με πλεξούδες από σκόρδα που πάνω τους κάρφωναν 
γαριφαλάκια για να κρατούν την κακογλωσσιά μακριά απο την εσωτερική ευτυχία του σπιτιού.   
 
Επίσης, το στεφάνι απο ελατο με τα χριστουγεννιάτικα στολίδια στην εξώπορτα του σπιτιού προκαλούσε την καλή 
τύχη των ενοίκων. 

http://www.aftodioikisi.gr/ota/dimoi/xristougenna
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Community Notes 

By Mariea Kazantzis 

 
  

Greek Christmas Traditions 
 

Christmas came and with them memories of Mom's kourambiedes – big white crescent moons covered with powder 

sugar placed in a large round baking pan.  But the problem was that the baking pan was not accessible as it was 

placed high at the top of the pantry closet – 

http://www.aftodioikisi.gr/ota/dimoi/xristougenna
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Prose and Poetry 
and  Holidays in Greece 
   By Cathy Karathanasis 

 
 

 
  

January 1st isn’t just New Year’s Day in Greece but also St. Basil’s Day.   Agios Vasilis, or St. Basil, is the Greek Santa Claus.  

After the celebrations of Christmas, Greek children impatiently await the New Year because that’s when St. Basil delivers 

their gifts.  In Greece it is the custom to exchange gifts at the New Year instead of on Christmas Day.   
 

These are some of the most popular New Year’s traditions in Greece:   
 

At the stroke of midnight on New Year’s Eve, fireworks shows light up the night skies across the country in many cities and 

villages throughout Greece.  As one can imagine, nothing beats watching the fireworks which light up the Parthenon on the 

Acropolis of Athens. It must be the ultimate experience to celebrate the beginning of another year in the place where modern 

civilization really began.    
 

On New Year’s Day people across Greece cut the vasilopita, a traditional orange-flavored pound cake containing a hidden 

coin.  Greeks bake a coin inside the cake which is then sliced up and served to celebrate the feast day of St. Basil.  The first 

slice goes to Jesus and the rest is cut and served to the entire family.  The person who gets the slice with the coin is said to be 

the lucky one for the rest of the year.   

 
 

Directions: 

All the ingredients must be at room temperature. 

1. Divide the egg whites and egg yolks.  Beat the butter 

until white and in a separate bowl the egg yolks with 

the sugar until the grains are melted.  Add the brandy to 

the egg mixture. 

2. Add the mixture to the butter and continue mixing. 

3. Dissolve the baking soda in the orange juice and after it 

foams add it to the butter mixture. 

4. Beat the egg whites until firm and slowly add them to 

the butter mixture using a spatula. 

5. Add the orange zest and then the flour and baking 

powder after they have been sifted.  Continue mixing 

with the spatula. 

6. Grease a round pan and pour in the dough and a coin 

wrapped in foil. 

7. Bake at 180 degrees C.  in a preheated oven for 40-50 

minutes. 

8. After the cake has cooled down, cover it with the 

confectioners sugar and decorate with the powdered 

cinnamon. 

Vasilopita from Constantinople 

Ingredients: 

½ cup butter       4 large eggs      1-1/4 cups sugar 

4 cups self-rising flour       2-3 Tbsp. brandy 

The juice from 3 large oranges      The zest of one orange 

½ tsp. baking soda       1 tsp. baking powder  

Confectioners sugar       Cinnamon 

If you are fortunate enough to be the first guest at someone’s 

home on New Year’s Day, you are considered to be very lucky.  

Since New Year’s Day is considered to be a day of good fortune, 

many Greeks try their luck at card games.  From Greece’s biggest 

cities to tiny, snowy hillside villages, you will see people both 

young and old playing cards as they ring in the new year.  The 

betting sums are usually kept low, so as to offer a friendly 

diversion without upsetting the losers.   
 

Caroling is part of the holiday tradition.  A carol is called Kalanda 

in Greek.  The word kalanda derives from the Latin calendae, 

which means the first day of the month.  In Ancient Greece, 

https://www.youtube.com/watch?v=k17DIht10kY&t=22s
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It wouldn’t be Christmas without traditional Greek Christmas sweets, which are so very delicious!  The traditional 

sweets one simply must have at this time of year include snowy kourambiedes which are Greek Christmas cookies 

filled with almonds and drenched in powdered sugar; and melomakarona, which are sticky-sweet cookies soaked in 

honey, with a spicy hint of cloves.  Below are the recipes for both, along with a video link:   

 

Directions for the Syrup: 

1. Boil all of the ingredients for the syrup, apart from the 

honey, until the sugar melts. Remove from heat. Add the 

honey and mix till combined. 

2. Let the syrup cool for 3-4 hours. It must be cold by the 

time the cookies come out from the oven. 

3. You can prepare the syrup from the day before.  

Directions for the Cookies: 

1. Preheat the oven to (370*F) set to fan. 

2. To make the cookies, you need to prepare 2 separate 

mixtures. 

3. For the first mixture, add all of the ingredients in a large 

bowl. Mix, using a hand whisk. 

4. In a separate bowl, add all of the ingredients for the 

second mixture. Combine the first and second mixture. 

5. Mix by hand, very gently and for a very short time (10 

seconds at the most). If you mix longer the mixture will 

split or curdle. 

6. Mold cookie dough into oval shapes, 3-4 cm in length, 30 

g each. Try to keep them as similar as possible. 

7. Bake for about 20-25 minutes, until they are crunchy and 

golden brown. As soon as you remove them from the 

oven, soak the hot cookies in the syrup for 10 seconds.  

8. Allow them to drain on a wire rack. Drizzle with honey 

and chopped walnuts. 

 

Ingredients: 

For the Syrup 
about 2cups water     about 4 cups gran. sugar      ½ cup honey 

3 stick (s) cinnamon        3 cloves        1 orange, cut in half 

 

Melomakarona (Christmas Honey Cookies) 
This recipe comes from Akis Petretzikis and has been 
converted to US measuring amounts. Please visit his website 
via the link below for more information.    

  

Directions: 

1. Preheat oven to 350 degrees F.  Prepare baking pans with 

parchment paper 

2. Using a stand mixer, beat butter on medium-high for 10 

minutes.  Butter will become fluffy and a very pale yellow 

color. 

3. While butter is beating, sift powdered sugar in a small 

bowl.  In a separate large bowl, sift together flour, salt and 

baking soda.  Set aside. 

4. After butter is finished, add egg and almond extract and 

mix well. 

5. Turn  mixer to low and slowly add powdered sugar to the 

egg mixture.  After incorporated, turn to medium-high 

and blend for an additional 5 minutes. 

6. Turn the mixer back to a low speed, then in batches, 

slowly add in the flour mixture until well combined.  If 

the dough is too sticky, add flour a few tablespoons at a 

time until desired consistency is reached. 

7. If additional almond flavor and texture is wanted, add in 

the chopped almonds and mix well. 

8. To form the cookies, take approximately 1 tablespoon of 

dough and form into a ball or crescent shape. 

9. Place on cookie sheet 2 inches apart and bake 15-20 

minutes until cookies are very lightly browned on edges. 

10. Cool the cookies slightly, and while still warm, coat them 

in powdered sugar and serve immediately.   

 

Ingredients: 

4 sticks unsalted butter, softened (1 lb.)         1 egg 

3-1/4 tsps. pure almond extract 

½ cup powdered sugar/icing sugar plus 1 cup for coating 

1/8 tsp. baking soda        4-1/2 cups all-purpose flour 

pinch of salt         ¼ cup chopped almonds (optional) 

 

Kourambiedes (Greek Butter Cookies)     

These melt-in-your-mouth packages of delight are 

light, flaky and slightly sweetened:   

   

2nd Mixture 
8 cups all-purpose flour       1 ¾ cups semolina, fine 

 

 

1st Mixture 
1 ¾ cups orange juice        1 ¾ cups seed oil       6.3 oz. olive oil 

1.75 oz. icing sugar         ½ tsp cloves        2-3 tsp cinnamon 

¼ tsp nutmeg       1 tsp baking soda       Orange zest, of 2 oranges 

 

To Serve 
honey      walnuts 

 

 

Click here to visit the recipe on Akis’ website!  
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