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Christmas in Romania
Romanians have a whole tradition of merrymaking around Christmas:

- authentic traditions, festive practices, and mouth- watering dishes.

The Christmas season starts with the Advent running from November 14 until

Christmas Day.

According to the Orthodox

religion, during the Christmas

Fast people should not eat meat

or animal products, as part of a

process of body purifying.

Besides fasting, confession and

the Holy Communion are part of

a soul cleanse before Christmas.



A few weeks before Christmas, each child sends Santa a letter, in 

which they list their wishes. The letter is left near the window, so 

Santa can take it and prepare the presents.
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Christmas Decorations in Romania



Craftsmen from Northern Bukovina decorate 

the Christmas house with decorated eggs with 

motifs such as Santa Claus, reindeer or fir tree 

branches.

Transylvanian artisans use clay to make bells 

which are painted with Christmas motifs.

The Cucuteni bell is made from clay and is 

famous as a Romanian Christmas decoration.

In Bistrita, the decorations are made of calfskin 

globes, filled with wool and sewn with colorful 

patterns - flowers and stars.
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Christmas Traditions

• Decorating the Christmas tree

• Sacrificing the pig

• Pork meat dishes

• Christmas carols



Sacrificing the pig

• In the countryside there is the tradition of  
slaughtering the pig 5 days before Christmas – on the 
day of Ignat.

• Women prepare a lot of traditional dishes out of pork 
meat: sausages, minced meat for sour cabbage rolls, 
smoked ham, steaks etc.



Christmas carols

• Very old tradition

• Children go caroling their families and neighbours on 
Christmas Eve

• The hosts greet the children with nuts, rolls and ripe 
apples

• Sometimes carolers are dressed in folk costumes
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On Christmas Eve, the carol
singers go to other houses
and bless the people that
open their doors. They
wish good luck, health and
wealth.

The carols remind us of the
birth of Jesus and are sung
also in churches.

The carolers are dressed in
traditional costumes in
regions such as Maramureș
and Bucovina (Northern
part of the country).

Traditional
Christmas Carols



A special song is

the Carol of the Rising

Star. The carolers hold

a star made of

coloured paper,

decorated with silver

foil, tinsel, bells, and in

the middle a picture of

baby Jesus or the

nativity scene.

Traditional 
Christmas Carols



Winter traditions

Christmas and New Year
celebrations include a 
variety of customs and 
rituals. These traditions
vary from region to
region. 
”The Goat Dance” and “ 
the Bear Dance” are 
performed on the New 
Year’s Eve.



• On New  Year’s Eve,  the  
Plugușorul (The Plough) is  
performed being part  of  the  
carolling tradition. 

• The lyrics are spoken and not 
sung, the aim is to wish the 
listeners a fruitful year. 

• A similar  ritual  is  the  Sorcova,  a  
tradition  of  reciting  a  poem  
wishing  a  long  life  to  the  
hosts.  The  wish  is accompanied 
by a twig from a fruit tree 
decorated with paper-made 
flowers. It is believed to be a 
magic wand that gives health, 
youth and fertility to the hosts.
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Celebrating Christmas in Romanian families

The Christmas celebration starts on Christmas Eve, December 24, when

people decorate the Christmas tree using tinsel, Christmas baubles, candies,

handmade decorations, and small coloured lights while singing Christmas carols.

The houses are often decorated with mistletoe, a sign of good luck and wealth.



The Christmas joy

➢On Christmas Eve people 

cook together traditional 

food: pork sausages, 

sweet bread, gingerbread;

➢ On the First day of 
Christmas families gather 
around the rich and 
savoury Christmas dishes;

➢ Children and parents 
open presents by the 
Christmas tree.
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The Romanian
cuisine

A  whole  feast,  a  multi-course  meal  includes  the  
appetizers, mainly the ‘tobă’, ‘caltaboș’, ‘piftie’ 
prepared after the pig slaughter, followed by some 
soup, a main course and a dessert.  

If there’s  something never missing at  a traditional 
feast that is sarmale,  sauerkraut  or cabbage rolls 
stuffed with rice and meat served with polenta and 
sour cream. 

For dessert, homemade prepared cakes are served, 
including the delicious Cozonac (sweet bread), a  
sponge cake filled with cocoa, nuts, or Turkish 
delight, similar to the Italian panettone. 



The Romanian cuisine

Being born and raised in Moldavia,I
can give you some examples of the 
most popular dishes served 
here:jellified cold 
cuts(aspic),borscht(sour soup),fish 
brine, Moldavian meat balls and 
‘tochitura’ dish made with pork.

The Romanian cuisine is 
famous in the entire 
world.



Thank you for 
your attention!


