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 «Christopsomo», or Christ's Bread, is considered a sacred tradition in many Greek Orthodox homes. The bread is often decorated with pieces of dough shaped into the form of an early Christian cross, hence the name “ Christ’s Bread” or representations of the family's life . 

Greece, a country of bread eaters, has a rich tradition in decorative, symbolic loaves and this time of year the table is filled with them. Long before croissants and prefabricated loaves arrived here, bread was more than just, well, bread. It was a canvas of sorts, upon which all of life’s milestones were expressed. Many of the bread customs of Greece predate Christianity and are rooted in the harvest rituals and the worship of Demeter, goddess of agriculture.
Wheat has always been the staple grain in the Mediterranean. Its harvest cycle symbolizes birth, death and rebirth. In the myths, this cycle is manifested in the story of Persephone, Demeter’s daughter, who was stolen away to Hades but released only for half the year because her mother was unable to keep from turning around to look at her as she made her way out of the Underworld, where she had descended to rescue her. Bread is life in Greece. Christ is referred to as the Bread of Life in the Orthodox tradition; blessed bread is served every Sunday after the Divine Liturgy.

Decorative breads are made for every occasion, including death and mourning, but the loaves that come to table around the holidays are all meant to symbolize good wishes, hope for the future, prosperity, and fertility. They are decorated with ornate sculpted dough figures representing animals, crops, and the family. They are almost universally round, the circle a symbol of eternity, or, alternatively, cross-shaped. Common bread symbols throughout Greece are grapes and the vine and daisies, the petals of which represent the number of family members.  The most common of all motifs is undoubtedly the letter “X” for Christ, the first letter 
of which in the Greek alphabet is Χ. 
Although nowadays Christopsomo is a dying art, in rural areas people still make it. It might not carry all the connotations it once did, but it is still made with respect for tradition and kneaded in the spirit of hope.

                              Christopsomo  :  Α simple recipe
There are plenty of recipes around Greece which vary from place to place, from the north to the south, from the mainland to the islands. Christmas  Bread can be either sweet or just  plain bread.

 We decided to make a simple recipe of bread at school for you to see and …taste.
Ingredients
· 8 cups  of all-purpose flour    
· 1 teaspoon of salt
·  1 1⁄2  table spoons of  dry yeast 
· 1 cup of warm water

· ½ cup of olive oil 
  Procedure
1. Mix the yeast with 1/2 cup of warm water and 2 tablespoons of flour, stir until dissolved and set aside for 10 minutes, until it bubbles.

2. In a large mixing bowl, mix the salt with 2/3 of the flour.

3. Make a well in the center of the flour and pour in the yeast mixture and the remaining warm water. 
4. Mix until a soft dough forms, punch the dough down and knead for several minutes.
5. Pour in the remaining flour and add the oil in demand.

6. Knead well until the dough is firm and doesn't stick (about 10 minutes), cover, and allow to rise for 1/2 hour.

7. Spread a little olive oil in a baking pan, shape the bread into two circular loaves, about 8 inches in diameter.

8. Form the shape of the cross, with small pieces of  the dough you have kept, and decorate with sesame, whole shelled and chopped  walnuts.
9. Bake the bread in the preheated oven for 40- 50 minutes, at 200o C.
10. Remove from oven, brush lightly with water, and cool on a rack. 
Sweet Bread

You can add sugar, raisins, orange juice, mastic and spices like cinnamon and nutmeg for a sweet flavor.
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   May you have the best of success with this Christmas recipe!
                                                       The 6th graders, Ag. Anargyri, Athens 

