
Blessing of the Easter Basket  
Growing up in the Catholic tradition, you may remember your mom, grandma or aunts buzzing 

around just before Easter, gathering up specific kinds of foods to arrange in a pretty basket so that it 

could be taken to the Church on Easter Saturday for a blessing. Much of the food is then eaten on 

Easter morning as breakfast before Easter Sunday services, with some saved and eaten as a part of 

Easter dinner. Especially prevalent in families with a Slovak background - Polish, Ukrainian, Czech, 

Russian - the blessing of Easter baskets has been a Catholic ritual for centuries and is a tradition 

many families carry on with every year, even if they aren't regular churchgoers. 

PASKA: EASTER BREAD 

Often the centerpiece of the assembled Easter basket, Paska is considered the most important food 

that you will take to be blessed. It is a symbol of Jesus Christ, the Bread of Life. Paska is baked into a 

round loaf, often with a decorative cross baked on top with a bit of extra bread dough. With a bit of a 

distinctive flavor, ingredients for Paska include traditional bread items like eggs, flour, sugar, salt, 

yeast, butter and milk, and items that make this recipe decidedly unique, like lemon peel, orange 

peel, vanilla extract and raisins. Because it is a yeast recipe, ensure that while you are baking, you 

have extra time to set aside to allow for the batter to properly rise. Although this is a traditional 

Ukrainian Easter food, it can also make a yummy bread to enjoy year round 

SUNKA: EASTER HAM 

Ham has long been associated with Easter, as the traditional Easter dinner main dish. Some choose 

to include a ham, or Sunka, in their Easter basket, preparing it ahead of time to save time on Easter 

Sunday - time that can then be spent with the friends and family invited to share your holiday 

dinner. Sunka is symbolic within your Easter basket of the great joy that comes with the Easter 

season and the rising of the Lord.  

KIELBASA: EASTER SAUSAGE 

Many who have never heard other Ukrainian or Slovak terms for food are at least familiar with 

Kielbasa, a type of ringed sausage. Used within the Easter basket you are preparing to be blessed, it is 

a symbol of God's generosity towards true believers. Unless you have a penchant for stuffing sausage, 



Kielbasa is far easier purchased than made. It is available in most major chain supermarkets, 

especially around Easter, or can often be found at meat markets or Slovak delis. 

PYSANKY: EASTER EGGS 

What could be more symbolic of Easter than Easter eggs? They are the perfect indication of new life 

and the risen Christ. Add in a Ukrainian influence, and you'll not only have tasty hard boiled eggs, 

but also some of the most beautiful creations you can imagine. Forget everything you ever learned 

about dipping hard boiled eggs in water tinted with food coloring or those dissolvable tablets that 

dye eggs pretty but boring shades. Pisanki are prepared with delicate care and intricate designs. 

Many times, the pretty eggs that are prepared look too good to eat, but you'll change your mind by 

the time you're ready for Easter Sunday dinner! For ideas on how to prepare your own Pisanki, check 

out LearnPysanky.com. 

SLANINA: EASTER BACON 

Symbolic of the overabundance of God's mercy, a piece of slab bacon, uncooked, is included in the 

Easter baskets that Catholics prepare to have blessed for Easter. Before placing in the Easter basket, 

you can cure the Slanina in special spices to make it especially flavorful when you fry it on Easter 

morning to go along with your Paska and Hrudka. 

CHRIN, MASLO & SOL: IMPORTANT ADDITIONS 

There are three more important additions you'll make to your Easter basket before taking it to the 

church to be blessed. Chrin, which is a mixture of potent horseradish and red beets, is meant to 

symbolize the Passion of Jesus Christ. After being mixed together, Chrin can be placed in a 

decorative bowl before being placed in the basket. Maslo, simply a block of butter shaped into a lamb 

or a cross, is meant to symbolize just that: Jesus as the Lamb of God and the Way of the Cross. 

Finally, Sol is simply salt, symbolizing the salt of the Earth and performing Christian duties as a way 

of life. It can be placed in the basket in either a salt shaker or in a decorative bowl. 

CARRYING ON THE TRADITION 

After assembling all of these goodies in your favorite basket, only a few other steps are necessary for 

you to carrying on the tradition of having your symbolic items blessed. First, a candle decorated with 



religious symbols should be placed in the basket, so it can be lit during the blessing. Next, a bow or 

ribbon should be tied around the handle of the basket to symbolize tying together all aspects of life. 

Finally, a piece of cloth is typically used to cover the food in the basic, showing protection both 

before and after the food is blessed. 

Hopefully, you will enjoy gathering together all of these special items this Easter, and carrying on a 

special tradition. If this is a new concept for your family, you can help start a new tradition that all 

can enjoy for Easters to come. Remember that the suggestions in this article are simply that: 

suggestions. If one of the recipes linked to grabs your fancy, you don't have to wait until Easter to try 

it! If you can think of a special addition you want to make to your basket before it's blessed, by all 

means do so! If you aren't Catholic, weren't raised in a Catholic tradition, or aren't of Slavic descent, 

don't worry! This is meant to be enjoyed by everyone! Have a Happy Easter, carrying on the 

traditions special to your own family! 

(http://voices.yahoo.com/the-blessing-baskets-catholic-slovak-easter-tradition-243986.html) 

 


