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Floridian Slovak 

 Presidentôs Corner 

 

 

This column is being 

written one week be-

fore Christmas.  

The past several 

weeks, Florida has 

been having the 

warmest weather, 

and before the month 

of December is over, may turn out to be a record 

breaking month. 

 

This years celebration of our tradition-

al  Christmas Eve Dinner was held on Saturday 

December 12. 

We nearly canceled the dinner due to lack of in-

terest and the lack of a cook. But at the last mi-

nute, our vice president, Branislav Bujnak vol-

unteered to cater the event. 

 

Twenty one members enjoyed the  event,  the 

food 

and fellowship. Many thanks to Brano for the 

his  

good work. 

 

We will start planning for the 64 Slovak Day 

which will be held on Saturday March 5, 2016. 

As quickly as the days are flying by, it will be 

here before we  

know it. 

 

In behalf of the Officers and Board of Directors 

of 

The  Slovak Garden, I wish for you Happy New 

Year. 

 

Stastny Novy rok 2016! 

 

Dr. Thomas Kravets  

 

 

 

Tento pr²hovor je p²sanĨ tĨģdeŔ pred Vi-

anocami. Posledn® tĨģdne Florida mala ne-

obyļajne tepl® poļasie a kĨm skonļ² mesi-

ac,  moģno sa uk§ģe, ģe sa prekonal rekord a ģe 

to bude najteplejġ² december akĨ si pamªt§me. 

 

Tohoroļn§ vianoļn§ oslava sa konala v sobotu 

12. decembra. Takmer bola zruġen§ pre nedosta-

tok z§ujmu zo strany ļlenov a z d¹vodu, ģe sme 

nemohli n§jsŠ kuch§ra kto by navaril. V 

poslednej min¼te, n§ġ vice-prezident Branislav 

Bujnak sa dobrovoŎne podujal navariŠ  a tak sa 

oslava mohla uskutoļniŠ. Prihl§silo sa dvadsaŠ 

jeden ļlenov ktor² priġli na oslavu. Srdeļn§ 

vŅaka BraŔovi sa jeho ochotu a pomoc!   

 

Ļoskoro sa zaļneme pripravovaŠ na 64. Slov-

enskĨ deŔ, ktorĨ sa bude konaŠ v sobotu 5. mar-

ca 2016.  Ļas veŎmi rĨchlo utek§,  ani sa ne-

nazd§me a uģ tu bude marec. 

 

 

V mene cel®ho vĨboru Slovenskej Z§hrady V§m 

ģel§m ĠŠastnĨ NovĨ rok! 

  

Stastny Novy rok 2016! 

Dr. Thomas Kravets 

  

( Preloģila Maria Krupa) 
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Slovak recipes Christmas cookies - Hearts 

Vianoļn® peļivo - Srdieļka 

 

Christmas in Slovakia just wouldnôt be the same with-

out a table full of many kinds of beautifully decorated 

Christmas cookies. Baking of Christmas cookies 

starts a week or even two before the holiday. Each day, 

one or two kinds are made, and by the time Christmas 

Eve comes knocking on the door, the plate is full of 

various shapes, colors, and tastes 

Ingredients: 500g (4 cups) flour, 250g (2 cups) pow-

dered sugar, 6g (1.5tsp) baking powder, 200g vegeta-

ble fat (margarine), 2 eggs, jam (red currant or straw-

berry),powderedsugar 

 

Ingredients for baking Slovak Christmas cookies. Start 

by sifting the flour. Sifting will make the flour more 

fluffy and less dense, and improve the texture of the 

cookies. Add to a mixing bowl along with the sugar. 

By the way, even though I listed the volumes in the 

ingredients, its bet-

ter to use a kitchen 

scale to actually 

weigh the ingredi-

ents. Then add the 

baking powder 
and margarine. Add 

the eggs and thatôs 

it. Then just knead 

the dough until 

you get smooth tex-

ture. Form into a ball, wrap in foil, and place in the 

fridge for about 30 minutes to let cool down (this 

will re-solidify the margarine).  

Cutting out the shapes 

Then carefully roll the dough out on a floured mat, and 

use cookie cutters to cut out shapes ï hearts ideally, 

since that is the name of this cookie. When cutting the 

shapes, it helps to give the cutter a little twist as you 

push down, if you get lucky, the cut out dough will 

come out with the cutter. After you cut out as many 

shapes as possible, take the remaining dough, form it 

into a ball, and roll out again. Continue until all the 

dough is used up. You next need to cut out central cir-

cles in half of the cookies. If you have dedicated cir-

cular cutters, great! If not, look around the house, you 

may find something that will work. Such as this lid to a 

salt shaker. Place on a baking paper and bake for 

about 12 minutes at 350F, until the tops start getting 

slightly brown. But you donôt have to make just hearts. 

We also made few Christmas trees and some circles. 

Small drinking glass or a lid to a spice jar works well 

for cutting the circles.  

 

Filling 

 

Spread jam or 

preservers on 

the solid halves 

after the cookies 

cool off. The 

recipe called for 

strawberry jam 
but we ended up 

using red cur-

rants. Red cur-

rants have a 

tangy, slightly sour taste that nicely balances the sweet 

cookies. Top with the perforated half.  

Then sprinkle with powdered sugar and eat. Or save till 

Christmas if you can resist.  
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Betlehem v Rajeckej Lesnej 

 

V malej obci leģiacej juģne od Ģiliny v Rajeckej 

doline je pekn§ neveŎk§ Bazilika narodenia Panny 

M§rie z roku 1865, ale aj modernĨ pavili·n ĂDom 

Boģieho narodeniañ. V tomto pavili·ne je 

umiestnenĨ najvªļġ² a najkrajġ² Betlehem Slovenska. 

Betlehem je dlhĨ 8,5 m, vysokĨ 3m a hlbokĨ 2,5 

metra. Obsahuje 300 post§v z ktorĨch je asi polovica 

v pohybe. Jozef Pekara, vĨtvorca Betlehemu je z 

RajeckĨch Tepl²c a dnes uģ neģije. Betlehem z 

lipov®ho dreva vztvoril rezb§r Pekara v priebehu 15 

rokov a zverejnil ho v roku 1995. Posledn® ļasti 

z§padn® Slovensko doplnil v roku 1996 a vĨchodn® 

Slovensko v roku 1997. 

CelĨ Betlehem zahrŔuje zŎava doprava ģivot, zvyky 

miest a ded²n na Slovensku od z§padu k vĨchodu. 

JedinĨmi postavami z biblick®ho prostredia je svªt§ 

rodina a traja kr§li. In§ļ vġetky ostatn® postavy s¼ 

vĨhradne slovensk®. Betlehem zahrŔuje aj modern¼ 

stavbu Bratislavsk®ho mosta a k¼pele PieġŠany. 

 

 

 

Christmas Carol 

By Sara Teasdale 

 

The kings they came from out the south,  

All dressed in ermine fine;  

They bore Him gold and chrysoprase,  

And gifts of precious wine. 

 

The shepherds came from out the north,  

Their coats were brown and old;  

They brought Him little new-born lambs--  

They had not any gold. 

 

The wise men came from out the east,  

And they were wrapped in white;  

The star that led them all the way  

Did glorify the night. 

 

The angels came from heaven high,  

And they were clad with wings;  

And lo, they brought a joyful song  

The host of heaven sings. 

 

The kings they knocked upon the door,  

The wise men entered in,  

The shepherds followed after them  

To hear the song begin. 

 

The angels sang through all the night  

Until the rising sun,  

But little Jesus fell asleep  

Before the song was done.  

 

 

Christmas Carol 

Sara Teasdale 
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Slovensk® vianoļn® trad²cie: Ļo nem¹ģe chĨbaŠ 

na Vianoļnom stole? 

 

ĠtedrĨ deŔ ï jeden z najkrajġ²ch dn² v celom roku. 

Okrem neopakovateŎnĨch chv²Ŏ, str§venĨch v kruhu tĨch 

najbliģġ²ch, je jeho atmosf®ra spojen§ aj s r¼ġkom 

tajomnosti. S tĨmto dŔom sa totiģ uģ po st§roļia sp§jaj¼ 

mystick® trad²cie a zvyky, ktor® praktizovali naġi 

predkovia, no mnohĨ z v§s na ne nedaj¼ dopustiŠ ani 

dnes. Na ġtedroveļernom stole podŎa tĨchto povier 

nem¹ģu chĨbaŠ niektor® d¹leģit® drobnosti, pretoģe z ich 

nepr²tomnosti by mohli plyn¼Š po celĨ nasleduj¼ci rok a 

pre cel¼ rodinu negat²va. Na ļo by ste teda nemali 

zabudn¼Š?  

Trad²cia dodrģiavaŠ v tento deŔ urļit® povery alebo 

zvyky plynie z hist·rie. Ġtedr®mu dŔu je uģ po st§roļia 

pripisovanĨ veŎkĨ vĨznam a pre kresŠanov s¼ tieto dni 

jednĨmi z najvĨznamnejġ²ch v roku, pretoģe si 

pripom²naj¼ narodenie Jeģiġa Krista. A tak je toto 

obdobie magick® uģ samo o sebe a Ŏudia si ho uģ 

v d§vnych dob§ch prirodzene spojili s urļitĨmi zvykmi. 

Tie maj¼ zabezpeļiŠ najmª ġŠastie, zdravie a tieģ 

dostatok ¼rody a financi² v bud¼com roku. 

 

ĠtedrĨ deŔ  

Uģ samotnĨ n§zov vypoved§ o tom, ģe v tento deŔ by si 

mali vġetci dopriaŠ hojnosti a do sĨtosti sa najesŠ. Pred 

veļerou vġak naġi predkovia dodrģiavali pr²sny p¹st, 

kedy sa poļas cel®ho dŔa malo jesŠ ļo najmenej, alebo aj 

v¹bec a nemohli sa jesŠ mªsit® jedl§, ani nijak® z jed§l, 

ktor® bude s¼ļasŠou veļere. ĠtedrosŠ sa ale poļas tohto 

dŔa nesp§ja len s hodovan²m, ale aj s asi najobŎ¼benejġ²m 

zvykom, ktorĨ predstavuje n§dielka darļekov pod 

vianoļnĨm stromļekom 

 

Najd¹leģitejġie vianoļn® zvyky  

Aj v s¼ļasnosti maj¼ trad²cie miesto v mnohĨch 

rodin§ch. Ktor® zvyky eġte st§le pretrvali a nemali by 

chĨbaŠ ani u v§s? 

 

ġupiny z kapra, alebo k¹pka peŔaz² ï vloģili sa pod 

obrus na ġtedroveļernom stole a mali zabezpeļiŠ, aby sa 

peniaze v rodine poļas bud¼ceho roka rozmnoģili 
a pribudlo ich. Mnoho Ŏud² si ġupinu n§sledne d§va do 

peŔaģenky. V tento zvyk ver², resp. d¼fa eġte aj dnes asi 

najviac Ŏud². VeŅ kto by si neprial zlepġiŠ rodinnĨ 

rozpoļet, najmª v tak Šaģkej dobe, v akej ģijeme? 

cesnak ï symbol zdravia a jeden z naj¼ļinnejġ²ch 

pr²rodnĨch liekov mal zabezpeļovaŠ pevn® zdravie celej 

rodiny poļas nasleduj¼ceho roka, 

 

med ï tento tradiļnĨ sladkĨ produkt mal v n§vªznosti 

na svoju chuŠ zabezpeļiŠ dobrotu, hojnosŠ, ļi 

pr²jemnosŠ. ZabezpeļovaŠ mal to, aby ste celĨ bud¼ci 

rok boli dobr² a mil². Mnoho rod²n si eġte pred ġtedrou 

veļerou rob² z medu kr²ģik na ļelo, ļo symbolizuje 

poģehnanie v spojitosti  s dobrotou, 

 

jablko ï z misy ovocia sa n§hodne vybralo jedno 

jabŌļko, ktor® sa vģdy po veļeri rozkrojilo prieļne na 

polovicu. Ak bol jadrovn²k v tvare hviezdy, znamenalo 

to pre rodinu ġŠastie a zdravie, no ak bol jadrovn²k 

v tvare kr²ģa, rodinu podŎa trad²cie ļakala choroba, 

alebo dokonca smrŠ. JabŌļko sa potom rozkrojilo na 

toŎko k¼skov, koŎko ļlenov rodiny bolo pri stole, ļo 

malo symbolizovaŠ ucelenosŠ rodiny, 

 

modlitba ï aspoŔ raz v roku by ste sa podŎa trad²cie mali  

 

poŅakovaŠ za jedlo, ktor® m§te a spoloļne sa 

pomodliŠ, 

orechy ï poļas ġtedrej veļere nem¹ģu na stole chĨbaŠ 

ani orechy, ktor® sa po nej nah§dģu do kaģd®ho k¼ta v 

pr²bytku, aby bola v dome rovnak§ hojnosŠ ako v ġtedrĨ 

deŔ, aj poļas cel®ho roka, 

 

jeden tanier navyġe ï Ņalġ² zo zvykov, ktorĨ 

dodrģiava veŎa Ŏud². PodŎa starej zvyklosti by sa mal 

totiģ jeden tanier prestrieŠ aj pre n§hodn®ho hosŠa. Jedn§ 

sa o symbol milosrdenstva a spolupatriļnosti. Niektor² 

http://www.poemhunter.com/poem/christmas-carol/
http://www.poemhunter.com/sara-teasdale/poems/

