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Happy Easter!

Best Easter wishes for
all our readers from
the Board of Directors

of the Polish Club of
Atlanta.

The PCA Annual Meeting

The Annual Meeting of the Polish
Club in Atlanta was held at the church
of Mary Our Queen in Norcross on the
27th of February. Alicia Osenenko (the
club’s president), prepared a very pro-
fessional presentation on the activities
of the Board of Directors, as well as
achievements and plans for our club.
Thanks to the new ideas and enthusias-
tic work of the Board, we managed to
increase membership by 55 new mem-
bers, increase revenue for the Polish
School by 88%, present club's booth
at the Pierogi Festival, organize great
fishing picnic at the Fort Yargo, pre-
pare successful and profitable St. An-
drew's Ball as well as Wigilia (the tra-

ditional Christmas Eve supper).

Our organization is expanding
and developing its presence on two
social networking medias: Facebook
and Twitter, and so far we have over
140 fans. We redesigned our website,
making it more user friendly, removed
dated information made new payment
options via PayPay etc. Work is not
done, some pages still under construc-
tion but effect already visible.  Our
next planned improvement is to inte-
grate the membership application to-
gether with PayPal.

The departing Treasurer,
Grazyna Kaczor, presented the finan-
cial report 2009 to those present at the

meeting. Our financial standing is
solid thanks to the membership fees,
generosity of the club's sponsors and
profits from successful events. The
Board sincerely thanked Grazynka for
her enormous dedication, 10 years of
hard work, and attentive care over the
club's funds.

One of our steps towards bet-
ter efficiency and lower costs was the
handling of our Newsletter. Irena Gro-
chowska presented a very strong case
for electronic mail: huge savings of
paper and costs of printing, elimination
of constantly growing costs of postal
shipping, and time and work required

(Continued on page 3)
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Easter is traditionally the most impor-
tant Christian holiday, commemorating
the resurrection of Jesus Christ. The
Polish Easter's original folk and reli-
gious character has not changed much
during the centuries, but due to the rich
variety of many regional traditions in
Poland, some published information
might be little different.

Easter observances in Poland
actually begin on Ash Wednesday,
when pussywillows called in polish
"bazie" or "kotki" are cut and placed in
the water. These pussywillow twigs are
used later on Palm Sunday as "palms"
to be blessed in the church. Holy Week
(Wielki Tydzien) begins on Palm Sun-
day, which is a commemoration of
Christ's entry into Jerusalem.

Blessing of the Easter Basket Foods
The blessing of the Easter foods is a
tradition dear to the hearts of every
Polish family. Being deeply religious,
they are grateful to God for all His gifts
of both nature and grace. As a token of
this gratitude, they have the food of
their table sanctified with the hope that
spring, the season of the Resurrection,
will also be blessed by God's goodness
and mercy.

Baskets containing a sampling
of Easter foods are brought to church to
be blessed on Holy Saturday. The bas-
ket is traditionally lined with a white
linen or lace napkin and decorated with
sprigs of boxwood (bukszpan), the
typical Easter evergreen.

The blessed foods and their symbolic
meanings are:

1 Egg (pisanka) — Symbol of life
and rebirth.
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Polish Easter Traditions

Sausage (kielbasa) or ham — All
types of pork were forbidden under
the dietary code of the Old Testa-
ment (Leviticus 11.7). The coming
of Christ was seen as exceeding
the old law and the dietary items
now became acceptable (Mark
7.19).

I Paschal lamb — It can be made of
butter, cake or even plaster. It is
the centerpiece of the meal. Christ
is seen as the "Lamb of God."

9 Horseradish/pepper — Symbolize

the bitter herbs of the Passover and

the Exodus.

Salt — Joins bread in Polish tradi-

tion as a sign of hospitality.

Bread — Christ has been called

"the Bread of Life."

Vinegar — Symbolizes the gall

given to Christ at the crucifixion.

Wine — Symbolizes the blood of

sacrifice spilled by Christ at the

crucifixion.
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One of the best-known Easter symbols
is the egg, which has symbolized re-
newed life since ancient days. The egg
is said to be a symbol of life because in
all living creatures life begins in the
egg. The Persians and Egyptians also
colored eggs and ate them during their
new year's celebration, which came in
the spring.

Today many people still color
Easter eggs and decorate them with
fancy patterns and symbols. The sun
symbolizes good fortune; the rooster,
fulfillment of wishes; the deer, good
health; the flowers, love and charity.

Pisanki

Although this term has come to mean
Easter eggs in general, strictly speaking
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it refers only to those eggs decorated
with the molten-wax technique. Vari-
ous regions have developed designs of
their own, which include floral and
geometric patterns, typical Easter mo-
tifs (the Lamb, Cross, pussy willow),
the greeting, "Wesolego Alleluja," or
simply "Alleluja" and the current year.
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.

Baranek Wielkanocny

The Easter Lamb bearing a cross-
emblazoned flag represents Christ Res-
urrected and is thus the typical Polish
Easter symbol. The lamb adorns greet-
ing cards, sugar lambs are blessed in
Easter baskets and plaster lambs form
the centerpiece of the swieconka table.

After Easter Mass, the faithful
hurry home to feast on the delicacies
they saw little of during Lent. Cold
dishes predominate like ham, kietbasa,
roast meats, pasztet (pate), hard-boiled
eggs in various sauces, salads, beet and
horseradish relish (I wikta), followed by
such holiday cakes as babka (recipe at
http://annhetzelgunkel.com/easter/
babka.html), mazurek and sernik. In
some families the breakfast starts with
a tart, whitish soup containing eggs and
kietbasa, known as bialy barszcz in
eastern Poland, and Zurek elsewhere
(recipe at http://annhetzelgunkel.com/
easter/zurek.html).

Before Easter breakfast be-
gins, members of the family consume
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wedges of blessed Easter eggs and ex-
change best wishes in much the same
way as oplatek is shared on Christmas
Eve.

This centuries old cus-

"-.f" tom is indeed richly symbolic
~& and beautiful. It is one in
which the whole

There is some debate as to who in-

vented kotaczki (plural for kotaczek).
Poles claim it but so do Croatians,
Czechs and others. Kotaczki can be
round, square or diamond shaped, the
dough can be flaky or yeast-risen, and
the spelling varies widely. My family
always preferred the flaky kind made
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family can participate and help prepare.
May this tradition endure for many
generations to come.

All of you can enjoy this
beautiful Polish custom by participat-
ing at the blessing of the Easter food at
the Polish Center or at the Polish
church nearest you. This is an excellent
way to teach the younger mem-
bers of your family about this
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treasured Polish tradition. Remember,
it is up to us to teach our customs to
our children.

To read more about Polish

Easter Traditions go to: http://

www.polamjournal.com/Library/
Holidays/Easter/easter.html

Alicia Osenenko
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with cream cheese dough, and apricot,
raspberry, prune and sweet cheese were
our fillings of choice. Nowadays, any-
thing goes -- almond, poppyseed,
strawberry, blueberry, even pineapple.
You can freeze unbaked filled kotaczki.
Bake frozen.

Makes about 5 dozen Polish
Cream Cheese Kotaczki.

Prep Time: 30 minutes, Cook
Time: 15 minutes

Ingredients:

1 1 (8-ounce) cream cheese, softened
1 12 ounces (3 sticks) butter, sof-
tened

3 cups all-purpose flour

2 (14-ounce) cans fillings of
choice (apricot, prune, raspberry,
etc.)

1 Confectioners' sugar

f
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Preparation:

Mix cream cheese and butter
until light and fluffy. Add flour 1 cup at
a time and mix well. Wrap dough in
plastic and refrigerate for at least 1
hour.

Heat oven to 350 degrees.
Roll out dough 1/4-inch on a surface
that has been dusted with equal parts
confectioners' and granulated sugars
(not flour). Cut into 2-inch squares.
Place 1/2 to 1 teaspoon filling on center
of each square. Overlap opposite cor-
ners of dough to the center over filling.

Bake for 15 minutes or when
corners start to brown. Cool and dust
with confectioners’ sugar. These tend
to become soggy if held for several
days, so store them tightly covered (or
freeze) without the confectioners'
sugar. Dust with confectioners' sugar
just prior to service.

Alicia Osenenko
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to physically put together, and deliver
the Newsletter to the post office. This
doesn't mean that the members who
don't have access to the internet would
be deprived of The Newsletter. Those
who strongly prefer to receive the tradi-
tional paper version will, upon request.

Bozena Zayac talked about
achievements and needs of the Polish
School, and Ania Holub-Standish about
Bajecznik.

Goals for the 20107 We’re
planning to expand promotional activi-
ties, organize more profitable events,
raise funds for the Rosetta Stone pro-
gram for the Polish School, and possi-
bly open Polish books section in one of

the local libraries.

The Board is very grateful to
those members who found time and
came to the meeting and shared their
comments and valuable advice. The
Board also cordially welcomes a new
Club member, Marek Biela, who was
present at the meeting.

The club very much needs
greater participation and involvement
of all members in order to function
properly and effectively. In other
words we need more hands to organize
events, heads to think about the devel-
opment of the organization , ideas for
the future fundraising. We always wel-
come original ideas, new projects and
fresh points of view. Members of the

Board devoted about 2,300 hours (yes,
it's not a mistake) of work and dedica-
tion to the organization since June to
the end of December 2009. This is a
tremendous amount of personal time
and energy.

Polish people always wish to
represent their heritage with dignity in
a foreign country, to have a voice in the
local arena, but, at the same time, to
preserve polish identity, language and
centuries-old tradition. =~ The Polish
Club of Atlanta exists for those rea-
sons.

We kindly invite you to join
us in our work and we thank you in
advance for your help and support!

Hania R.Williams
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Chopin Trivia Quiz
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Frederick Chopin, a Polish composer
and national icon, was born in 1810 in
the village of Zelazowa Wola outside
Warsaw. He was considered a child-
prodigy pianist. In November 1830, at
the age of just 20, he left Warsaw to
tour Western Europe. Several days af-
ter his departure, the outbreak of the
Polish November Uprising and its sub-
sequent suppression by the Russian
imperial army turned him into an expa-
triate of the Polish Great Emigration.
He died in France in 1849 at the age of
39.

Chopin left over 230 works. Inspired
by Polish folk music, he transformed
the simple tunes into piano master-
pieces. Despite its Polish national char-
acter, his music is celebrated and loved
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around the world giving credence to his
genius.

This year, the anniversary of Frederick
Chopin’s 200" birthday, thousands of
tourists and music lovers will come to
Warsaw to celebrate the life and music
of this great Polish composer. The Cho-
pin Year has been filled with concerts,
recitals, conferences, exhibits, and
other interesting art events such as
“The Longest Birthday”, a one-week
24-hour Chopin marathon that took
place in Warsaw. In Atlanta, as part of
the celebrations, the Chopin Society
will present 3xChopin concert on
March 21. The Chopin Year is a great
opportunity to promote our rich Polish
culture.

A. Who said the following about Chopin: “We may be sure that a genius like Mozart, were he born today, would write concer-

tos like Chopin and not like Mozart.”

1. Franz Liszt

2. George Sand

3. Felix Mendelssohn
4.

Robert Schumann

B. After his death, Chopin’s heart was removed. Where was it placed?

Powazkowski Cemetery - Warsaw, Poland
Church of the Holy Cross - Warsaw, Poland

Pére Lachaise Cemetery - Paris, France
Chopin Family Manort el az owa
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Interesting factoids

According to a survey conducted among the women representatives in the Polish parliament the most influential women in Po-
land are wives of former and present presidents, Maria Kaczynska and Jolanta Kwasniewska, as well as the President of Warsaw
Hanna Gronkiewicz-Waltz. Outside politics they chose Polish gold medalist from Vancouver Justyna Kowalczyk, a journalist
Monika Olejnik, minister of health Ewa Kopacz, and minister of labor Jolanta Fedak.
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Warm Wishes from the Polish Apostolate

On behalf of the Polish Apostolate and its Council I would like to extend my warm wishes to all Polonia § f
in Georgia. May the Resurrected Jesus give you all His graces and be with you every moment of your life. 3
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Christ is Risen. Alleluja.

Fr.Marek Ciesla



