EASTER
The right mood for the Easter celebrations is set by the chicks and bunnies, the soft pastel colors of spring and, of course, the decorated eggs.
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The chicks symbolize the creation and beginning of a new life.

Daffodils and green grass, the classical Easter combination.
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In the Estonian language there are as many as four different names for Easter: ülestõusmispühad (meaning rising holiday) marks the resurrection of Jesus; lihavõtted („meat taking”) refers to the ending of the fasting period and to giving a go-ahead to eating meat again; munadepühad („egg holiday”) symbolizes fertility and creation; kiigepühad („swing holiday”) is a referral to an old Estonian tradition to celebrate Easter on a huge village swing. The latter supposedly represented hope of increasing the fertility which in turn would boost the crops at harvest. Celebrating this early spring holiday, literally at full swing, sounds like a blast even when you leave this old time’s belief aside.
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Easter is celebrated on the first Sunday after the first full moon of spring. Painting and decorating eggs are definitely the most wide spread Easter traditions in Estonia. Today, a wide variety of ways, such as using bright colored markers and special egg colors, are available for this activity. But some folks still prefer the traditional way of coloring their holiday eggs using onion skins and pieces of yarn.
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The decorated eggs are then given as presents or exchanged with friends and family, or simply spun around for fun. There is also this tradition of cracking the eggs the breakfast table on the first day of Easter. The whole family gathers around the table and everybody makes a secret wish. The wish is said to be granted for those whose egg remains unbroken during this egg cracking event.
Traditionally, the Easter table is set using warm, soft tones of yellow and green. Early spring daffodils, some grass and pussy willows make fabulous decorations for the table. Just as roasted lamb is the traditional Easter meal in most Western European countries, it is the various veal and seafood dishes for Estonians’ Easter celebration. Generally, the food served for a typical Estonian Easter table is to consume heavy, fatty food right after fasting, and secondly, with the weather warming up, it’s not customary for Estonians to eat very rich and greasy meals in spring and summer time. 
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And now let’s paint the eggs all together! One could hide some of the most beautiful eggs and play a guessing game: „Cold, warmer, warmest...”
Menu for Easter

PASHA
Pasha, a custard-like dish that originates from the orthodox Easter celebrations, has been gaining popularity in Estonia for years. The flavor of this dish improves greatly when it’s made a couple days ahead of time and then chilled to let the flavors blend. There are a number of different ways to serve the ancient Easter dish of pasha. The creamier kinds of pasha can be offered on goblets.
600 g creamed pressed cottage cheese or cream cheese

½ cup whipping cream

4 egg yolks

200 g butter, melted

¾ cup sugar

1 cup raisins

½ cup sliced almonds

2 tsp vanilla sugar

1 tsp succade (candied fruit)

For garnish: almond slices

Soak the raisins until softened. In separate bowls, whip the whipping cream and the egg yolks. Mix the melted butter and sugar mixture with creamed cheese and whipped egg yolks. Add the raisins, almonds, vanilla sugar and succade; mix well to combine. Fold in the whipped cream and mix lightly.

Serve in dessert bowls or goblets. Garnish with almond slices.
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SPRING SALAD WITH SALMON ROE

1 BUNCH RUCOLA

1 BUNCH ICEBERG LETTUCE

3 EGGS, COOKED FOR 3 MINUTES

50 G SALMON ROE

PEANUT OIL

LEMON JUICE

FRESHLY GROUND BLACK PEPPER

Tear the lettuce leaves and put them in a bowl. Drizzle the lettuce with some peanut oil and lemon juice. Mix lightly and arrange the lettuce leaves on a serving plates. Cut the eggs in half lengthwise and place them on top of the lettuce. Top the eggs with the salmon roe. Grind some black pepper on top of the salmon roe.
Soft-boiled eggs and salmon roe – what a delight!

