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by Robert Strybel

WARSAW — Despite opposition at-
tempts to ban or disrupt it, a parade of a 
quarter-of-a-million Poles waved Polish 
flags as they marched through the streets 
of Warsaw to mark the 100th anniver-
sary of their country’s re-emergence. 
Thousands of Polish families, young 
marrieds with babies, war veterans, high 
school and university stu-
dents, boy and girl scouts, or-
dinary Poles full of patriotic 
pride joyfully celebrated this 
once-in-a-lifetime event. 

Warsaw Mayor Hanna 
Gronkiewicz-Waltz banned 
the march, but a court or-
der overturned her decision. 
President Andrzej Duda 
saved the day by proclaiming 
the parade an official state 
event and putting the govern-
ment in charge. 

Poland’s Secret Service 
turned back some 400 poten-
tial trouble-makers. Although 
major media reports focused on an-
tagonists (someone burned a European 
Union flag and a few nationalist banners 
appeared), the vast flowing sea of Pol-
ish flag-waving humanity hardly noticed 
such marginal goings-on. 

THE WORLD JOINS CELEBRATION. 
Among the shared observances world-

wide was the reading of the first diplo-
matic letter issued in independent Poland 
100 years ago. In the letter, statesman 
Józef Piłsudski — who is considered the 
father of Poland’s independence — said 
he was the chief commander of Poland’s 
armed forces and that he wanted “to no-
tify governments and countries about 
the existence of an independent Polish 
state.”

The letter was sent on November 
16, 1918, to the president of the United 
States and to the governments of Britain, 
France, Italy, Japan, and Germany.

People from those same countries re-
read the letter on November 11, 2018, 
exactly 100 years since Piłsudski arrived 
in Warsaw after being held prisoner in 
Germany.

Other centennial observances includ-
ed recognition from the Vatican. A let-
ter from Pope Francis was read during 
Masses in Poland.

Celebrations were held in Belarus, 
where politicians, businessmen, artists 
and members of the local Polish commu-
nity gathered for a party at the National 
Opera and Ballet Theatre in Minsk.

The Polish embassy in Beijing 
marked Poland’s centennial 
with a concert of music by 
Paderewski and Fryderyk 
Chopin.

London held two concerts, 
one at Royal Festival Hall, 
the other at Royal Albert 
Hall, both marking the Polish 
anniversary. The first event 
featured music by Krzysz-
tof Penderecki and patriotic 
Polish pieces. The concert at 
Royal Albert Hall, entitled 
“Sto Lat” (“One hundred 
years), saw patriotic and folk 
music intertwined with that 
of Paderewski and Chopin.

Chicago saw 1,918 people take part 
in a 10-kilometre run. The city, which 
hosts the largest Polish population out-
side of Poland, also saw Masses and 
concerts celebrating Independence Day. 
Anniversary events were held across 
American Polonia, including dinners, 
performances by Polish dance groups, 
concerts, and exhibits.

Newsmark

LIBERALS KEEP CONTROL IN BIG CITIES. Poland’s 
ruling conservative Law and Justice (PiS) won the most 
seats (254) in the country’s 16 regional assemblies, while 
the opposition liberal Citizens Coalition obtained 194 and 
the rural-based Polish People’s Party – only 70. 

Law and Justice appeals to those in poor and rural com-
munities where its generous social policies, anti-immigrant 
sentiment, skepticism of the European Union, and message 
of national pride steeped in conservative values resonate 
most. Its lost ground in the more liberal, pro-European 
electorate, major cities including Warsaw, Krakow, Wro-
claw, Gdansk, Lodz, and other in urban areas.

Commentators say the difference will be reflected in 
next year’s parliamentary elections.

TO COMPLY WITH EU COURT ORDER. Poland’s Con-
servative government has indicated it will comply with a 
European Union’s Court of Justice (ECJ) order to suspend 
the forced retirement of Supreme Court judges at age 65. 
That was part of a reform designed to rid Poland’s courts 
of communist-era judges, some of whom had sent Solidar-
ity activists to prison under the Soviet-backed regime. By 
failing to comply with the ruling, Warsaw could run the 
risk of losing its vote in the EU and seeing its financial aid 
slashed. 

MASSIVE MILITARY DRILLS HELD. Large-scale mili-
tary drills involving thousands of troops got underway in 
Poland in November. The Anakonda-18 drills are the larg-
est military exercises in the country this year, bringing to-
gether troops from Poland and nine other NATO member 
states. Soldiers are practicing defense tasks, such as recog-
nition of and response to hybrid threats, public broadcaster 
Polish Radio’s IAR news agency has reported.

About 12,500 troops are training across Poland. An-
other 5,000 are conducting drills in neighboring Lithuania, 
Latvia, and Estonia.

The Anakonda exercises are held every two years. This 
year’s drills will run until December 6.

WINKOWSKI IS TOP BRITISH YOUNG CHEF. Kuba 
Winkowski, head chef at the Fathered Nest Inn in south-
central England’s Cotswold district, has been named Brit-
ain’s “Young Chef of the Year.” After receiving a finan-
cial-management degree in Poland, he went to England to 
pursue a life-long dream of becoming a chef. 

“The main reason I wanted to become a chef was a love 
for food and eating,” said Winkowski, who did internships 
at Buckingham Palace and the British Embassy in Paris. 

COMPENSATION DUE. Workers, including Poles, who 
cleared rubble following the 9/11 terrorist stack on Ameri-
ca were not informed about the health risks involved, Pol-
ish news site onet.pl reported recently. Working in the toxic 
environment caused cancer as well as gastrointestinal and 
respiratory diseases. Workers who contracted cancer may 
be entitled to up to $250,000 while others could receive up 
to $90,000 in compensation, the portal said, adding that 
further compensation could be paid out if they were unable 
to work as a result of their illness. 

Thousands of Poles have already been compensated, but 
American lawyers are searching for others who may be un-
aware that they are entitled to compensation.

 
AMBASSADOR OPPOSES VISA REQUIREMENT. 
Georgette Mosbacher, America’s ambassador to Warsaw, 
told news portal onet.pl making visa-free U.S. travel pos-
sible for Poles was one of her priorities as ambassador. But 
Mosbacher was expressing her own private opinion which 
has no bearing on the existing visa requirement. To qualify, 
a country’s visa application refusal rate would have to fall 
below America’s 3% threshold, a U.S. consul said earlier 
this year. According to the U.S. State Department, Ameri-
can consulates in Warsaw and Kraków last year rejected 
5.9% of visa applications submitted by Poles, while in 
2016 they rejected a record-low 5.37%.
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Forgotten 
Christmas 

Decorations
What Was In Poland Before

The Christmas Tree
by Staś Kmieć

Today, we cannot imag-
ine Christmas without 

a Christmas tree. The 
most beautiful examples 
stand in shopping malls, 

in city squares and in the 
homes of many “tradition-

alists” – who visit with 
their cherished orna-
ments each year. Huge, 
full of glittering decora-
tions and lights, today 
this custom reminds 
us early on about the 

upcoming holidays, 
and of course Christ-
mas shopping – for 

it is under the tree that 
we find gifts on Christmas 

Day. However, this is not a 
native tradition of Poland. So 

what was in Polish homes before the 
Christmas tree appeared? 

Last year, American media and the internet

see “Forgotten Christmas Decorations,” page 3

Judge Pucinski in front of O’Hare 
Airport tower named in honor of 
her father and late congressman.

Chicago Airport Tower 
Dedicated to Aviation 

Safety Advocate 
Roman Pucinski

by Geraldine Balut Coleman

CHICAGO — The City of Chi-
cago named the 

O’Hare Ground 
Control Tower 

in honor of Ro-
man C. Pucinski 
in a ceremony held 
at the airport. It 
is O’Hare’s old-
est tower, located 
next to the O’Hare 
Hilton. The dedi-
cation began with 
welcoming re-
marks by Jamie

see “Pucinski,” 
page 8

Centennial Marked with Parades, Ceremonies

COACH K:   
“BE AS TOUGH AS  
YOUR MOTHERS”
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Światło zabłyśnie, 
bo Pan się narodził

FR. WALTER 
RAKOCZY

146 RIvIERA DRIvE
MICHIgAN CITy, IN 46360

(219) 406-4345

A light will shine this day, 
the Lord is here for us!

Christmas Message
Wesołych Świ¹t

FRANCISCAN 
SISTERS OF LITTLE 
FALLS, MINNESOTA
Sr. Dorothy Ann Rudolph

102 5th ave. se
Little Falls, MN 56945

May god Bless Us all

REv. CANON PHILIP S. MAJKA
4597 ravensworth rd., #5, annandale, Va 22003

call (703) 403-3723

Wesołych Świ¹t 
Bo¿ego Narodzenia 

REV. JAMES J.
 MESzAROS

St. Josaphat’s 
R.C. Church
3422 210th St.

Bayside, NY 11361
(718) 229-1663

Wesołych 
Świ¹t!

christ is 
Born!

from the 

FRiARs 
and 

sTAFF of the 
FAThER JusTin 
ROsARY hOuR

P.o. Box 454 
athol springs, Ny 14010

www.rosaryhour.net

Chrystus się rodzi, nas oswobodzi!
Christ our Savior, our Redeemer, is born!

REv. MSgR. ANDREW L. 
sZAROLETA, KChs

Pomyślnych i Błogich Świąt 
Bożego Narodzenia!

vERy REv. CANON WALTER J. PTAK
PASTOR, ST. SEBASTIAN PARISH
DEARBORN HEIGHTS, MICHIGAN

nATiOnAL ChAPLAin 
POLish ROMAn CAThOLiC uniOn OF AMERiCA

CHICAGO, ILLINOIS

Echoes from the past 
ring true today

Eighty-seven years ago, Fr. Jus-
tin Figas, OFM Conv., shared 
this message with his listeners 

on the Fr. Justin Rosary Hour:
“Let us turn back the pages of 

history to two thousand years ago. 
We will see a bleak, sad and pain-
ful image. This is the time that the 
prophet decried ‘darkness covers 
the earth, and thick clouds cover 
the peoples.’ The whole world suc-
cumbed to a pagan darkness, faith 
in the true God disappeared, and na-
tions bowed down before gods and 
goddesses created by the darkened 
minds of the pagan wise men.”

This holds true today as well: the 
pedophile scandal plaguing the Ro-
man Catholic Church; unimagined 
polarity between Democrats and 
Republicans; and the murders at 
the Tree of Life Synagogue in Pitts-
burgh are but a few examples. 

“Truly darkness was over the 
earth,” said Fr. Justin, “and the earth 
walked in the shadows! Here and 
there, however, there were noble 
souls, such as Plato, Socrates and 
Aristotle who tried to raise the peo-
ple from the darkness and above the 
level of depravity and immorality 
they had sunk into; but to no avail.”

It was, according to Fr. Justin, 
a “time when darkness ruled the 
world, it was a cold and repulsive 
night.”

But, as he points out, “during 
such a night two thousand years ago 
in tiny Bethlehem, a miracle hap-
pened … an incomprehensible and 
amazing miracle. A child, the Son of 
God and our Savior, was born.”

Fr. Justin urged his listeners to 
follow him “in spirit towards that 
destitute stable … in which lies 
the Savior and Teacher of nations, 
Supreme Wisdom and Preacher of 
God’s Teaching, hidden in the form 
of a helpless child.”

It is there, “He will say to us: 
‘My beloved people, I am the Lord 
your God; I am the Creator of heav-
en and earth, and in spite of this I am 
not only your friend, but also your 

brother. I come to you, taking on a 
human body with all its weakness-
es; I will suffer with you as I have 
already suffered here in the stable 
among cattle. Love for you has 
compelled me to leave the heavens, 
to come to the earth. This same love 
will nail me to the cross! I beg you 
only to love me, to listen to me and 
to want to follow my example!’”

“Our times,” said Fr. Justin “are 

similar to the time before the com-
ing of Our Savior. Darkness reigns; 
strange rules and vicious theories 
are proclaimed. Human minds go 
astray and claim to look for the 
truth, but instead spread errors and 
untruths. Faith in the real God is dis-
appearing, and lack of faith and pa-
ganism spread far and wide. The de-
terioration of customs, breaking not 
only the laws of God but also natu-
ral laws under the cover of progress, 
and false education excites and en-
slaves human minds. Two thousand 
years ago decadence, exploitation, 
power and violence reigned. A 
child, a woman, a laborer, the sick 
and the poor were all condemned to 
a sad, difficult and painful fate.

“Today decadence is called the 
freedom of speech and deed! Today 
the exploitation of male and female

workers is practiced the world over. 
Power and violence sit on their 
thrones. Two thousand years ago, 
children were thrown away onto the 
street or garbage piles to die of hun-
ger; today already in their mothers’ 
wombs they are poisoned or mur-
dered other ways. Two thousand 
years ago a pagan philosopher and 
wise man wrote: “A laborer does not 
deserve to be called a citizen, as he 
has no nobility of disposition and 
is no different from slaves.” And 
today? Merciless employers earn 
colossal fortunes not only thanks 
to the sweat but even the blood of 
laborers. They are treated without 
mercy or justice. A poor laborer is 
treated as a tool for the employer’s 
own personal goals and benefit!”

“What is the cure for all of 
this evil which has taken over the 
world?” asked Fr. Justin. He quoted 
Pope Pius XI, who wrote: “may so-
ciety […] return to our loving Sav-
ior!” Or as Pope Leon XII wrote: 
“It will at length be possible that 
our many wounds be healed and all 
justice spring forth again with the 
hope of restored authority; that the 
splendors of peace be renewed, and 
swords and arms drop from the hand 
when all men shall acknowledge the 
empire of Christ and willingly obey 
His word.” 

In a few weeks the whole world 
will celebrate the remembrance 
of the coming of the Savior – 

may the whole world wish to quick-
ly return to the Savior – may all the 
nations unanimously sing: “Glory 
to God in the highest” and angelic 
choirs sing “and on earth peace 
among men in whom he is well 
pleased!” to the tired and pained 
world!

v v v
On the eve of Christmas, Polish 

families exchange Christmas wa-
fers and give each other their best 
wishes! Today, the staff of the Pol-
ish American Journal would like to 
do the same. In spirit, we exchange 
wafers with you, your families, and 
friends. A merry, happy blessed 
Christmas to all.

Birth of Jesus Brings Light to Earth’s Darkness

“Our times,” said Fr. Justin “are simi-
lar to the time before the coming 
of Our Savior.”
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continued from cover

wondered if 2017 was the year 
when Christmas was turned upside 
down, as an Old-World Polish tra-
dition came into the forefront in a 
different way. In Poland, there has 
been a renaissance in some circles 
to rediscover the long-forgotten art 
of folk ornaments, and the creation 
of decorations from opłatek wafers 
has been experiencing a revival, as 
well … and what was old is now 
new again.

THE ORIGIN OF THE CHRIST-
MAS TREE. Long before the ad-
vent of Christianity, plants and trees 
that remained green all year had a 
special meaning for people during 
winter. In the same manner that we 
decorate our homes during the fes-
tive season with pine, spruce, and 
fir trees, ancient people hung ever-
green boughs over their doors and 
windows. It was believed that ever-
greens would keep away evil spirits, 
and illness.

The tradition of dressing a Christ-
mas tree came to us from Alsace, the 
historical region and former région 
in northeastern France on the Rhine 
River plain. Bordering Germany 
and Switzerland, it has alternated 
between German and French con-
trol over the centuries and reflects a 
mix of those cultures.

A well-established tradition in 
Alsace for over 5 centuries, it was 
in the town of Sélestat, on the 21st 
December 1521 that a decorated 
Christmas tree was mentioned for 
the first time in history. The records 
reference four schillings, which 
were given to forest rangers to watch 
over trees on Christmas Day in or-
der to protect its woods from being 
ruined by the locals who wished to 
decorate their Christmas tree. The 
inhabitants of Sélestat adorned the 
whole tree – which was hung from 
the ceiling – starting a new custom 
called “sapin de noël” or “arbre de 
noël,” that would continue through-
out the centuries.

Displaying upside down may 
date back to the 7th century. Legend 
has it that Boniface, a Benedictine 
monk, used the triangular shape of 
a fir tree to explain the Holy Trin-
ity to pagans in Germany. The shape 
also recalled that of Jesus’s crucifix-
ion, and the tradition continued in 
Central and Eastern Europe into the 
12th century.

Ethnographers distinguished 
three Christmas decorations on the 
basis of their attributed meanings, 
which are considered to be the pre-
decessor of the “Christmas tree,” as 
we now know it. Podłaźniczka and 
Światy are indigenous Polish orna-
ments, while Pająki are a decoration 
found all over the world, even in 
traditional cultures of America and 
Australia.

Old Slavic customs survived in 
the symbolism of holidays or ritu-
als. The church fought against the 
old pagan customs, but they were 
very strongly rooted and often trans-
formed into customs associated with 
Catholic holidays.

“DIDUCH” – KEEPING OUR AN-
CESTORS NEAR. During pagan 
times, it was believed that the winter 
solstice is a special time when the 
boundaries between the worlds of 
the living and the dead, sacrum and 
profanum, between the village and 
the forest, and even between the vil-
lage and the cemetery are blurred. 

In the village, it was an old-fash-
ioned custom to decorate the houses 
with cereal sheaves of wheat, rye, 
barley and oats for Christmas time. 
Diduch (also known as Dziad) 
was an early decoration – liter-
ally meaning “grandfather.” In the 

Forgotten Christmas Decorations

Last year, social and news media was abuzz about upside-down trees, with 
some calling it a politically correct war on Christian traditions. A spirited 
dialogue about this old-form decoration arose on a Polish cultural Face-
book site, calling it “not Catholic,” “sacrilegious” and “non-Polish.”  Above: 
A podłaźniczkę on display in an 18th-century cottage at Poland’s Radom 
Village Museum.

MATERIALS. opłatek wafer, sty-
rofoam plate or construction paper; 
scissors, needle and thread

INSTRUCTIONS
1. On paper, trace circles A, B and 

C, including the cut lines — to 
make a tracing pattern as a guide.

2. Cut the circles out of water, sty-
rofoam, or construction paper. 
Each circle can be a different 
color. Cut along the indicated cut 
lines.

3. Fold circle A in half and insert 
through the center slot of circle 
B. Unfold circle A. 

4. Fold circles A and B, so that the 
cut slots line up. Insert the two 
folded circles through circle C.

5. Gently unfold the circles and 
“lock” them into place as they 
make a ball. To make a hanging 
loop, bring a needle and thread 
through the edge of one of the 
circles. 

East Slavic tradition, it was the 
first grains mowed during the har-
vest season. During the Christmas 
season (in pagan times during the 
Feast of Gody), it was set up in the 
eastern corner of the room, stand-
ing upward; other times it is placed 
in each of the four corners of the 
room. Over time, it was decorated – 
mostly with apples, nuts and dried 

flowers. Symbolically, it would 
guarantee a good harvest in the next 
season and invoke a watchful spirit 
to protect against evil powers. 

Originally, Diduch was asso-
ciated primarily with the cult of 
ancestors. Meaning as much as 
“grandfather,” it was placed near 
the table, so that the deceased ances-
tors would be able to feast with their 
family. For 12 nights it was kept at 
home until the end of the festivities 
of the Bountiful (after Epiphany), 
the grains were extracted and ritu-
ally burned. Looking at today’s li-
turgical calendar, one can say that 
Diduch stood in the room approxi-
mately from Christmas Eve to Three 
Kings Day. 

A SPIDER’S CHANDELIER. Be-
fore decorated trees made an ap-
pearance, in the rural confines of 
the Old Poland, there were mobiles 
(pająki) suspended from the ceil-
ing. The word means “spiders,” as 
they resemble the delicate, intricate 
design of a web. The mobile was 
originally made of the best grains 
from the harvest; later it was made 
of straw reeds decorated with paper 

ornamentation and feathers. 
Perhaps the most elaborate and 

effective decoration, it has the larg-
est number of various forms, shapes 
and structural differences. There are 
pająki reminiscent of a chandelier, 
canopy or star. Their shape depends 
on the region and is influenced by 
church and local artistic industry.

The straw had to come from the 

last harvesting sheaf that had been 
brought home and laid in a corner 
where it had been year-round. Over 
time, this straw took on an increas-
ingly decorative form, until pająki 
were developed.

In the traditional meaning, the 
Polish pająki were working simi-
larly to the “dream catchers” known 
from the Native American cultures. 
Intricate designs were created to 
maintain the vegetative cycle and en-
sure fertility the following year. An 
extremely important element was a 
cross made of straw placed in a cen-
tral place. Its meaning, however, is 
not related to the Christian religion, 
but to the pagan custom of enchant-
ing crops in the fields and protecting 
them from evil. It is also a form of 
protection against evil spirits, dis-
eases and witches.

GREEN AT THE CEILING – THE 
FIR TREE ENTERS THE HOME. 
Originating in pre-Christian times, 
the antecedent and ancient Polish 
custom was to hang the topmost part 
of a spruce tree upside down from 
the ceiling rafters, resembling a 
pająk-chandelier, and to then deco-

rate doorways and walls with sepa-
rate boughs from the remainder of 
the tree. Sermon texts dating back to 
the 15th and 16th centuries referred 
to this use of the tree as a pagan rite. 
Unable to halt the growing trend, the 
church then reinterpreted the tree as 
a “paradise tree,” thus adopting the 
custom into church ceremony.

Referred to as podłaźniczka or 
podłaźnik (from pod łazem/pod 
lasem), it was also known as jutka, 
sad rajski (orchard paradise), Boże 
drzewko (God’s tree or divine tree), 
or wiecha (wisp) in the south and 
gaj (grove) in the central regions, 
the first trees were adorned in a min-
imalistic manner with apples, wal-
nuts and unblessed round commu-
nion hosts. Podłaźnik is a term for 
a young man carrying an evergreen 
branch, who wishes people good 
luck at Christmas and New Year. 

In pre-Christian tradition, an ev-
ergreen tree was considered a sym-
bol of life and rebirth, continuity and 
fertility. Similarly, the ornaments 
hanged on it had their meaning. The 
apples were a reminder of Adam and 
Eve’s fall of grace, and wafer hosts 
reminded them of faith. Temptation 
and redemption – side by side in a 
perfect décor. The nut was closely 
related to erotic life – connecting 
marriage and bringing love. Later 
interpretations were that apples also 
symbolized vegetation, health and 
beauty, in the Christian meaning – 
the “heavenly tree of knowledge” 
or the “tree of life,” and nuts would 
bring prosperity, wisdom, patience, 
abundance; and strength.

Podłaźniczki are a regional tradi-
tion, because it occurred mainly in 
the southern part of today’s Poland. 
The range included Śląsk, Kraków, 
Sącz, Pogórze, Rzeszów and Pod-
hale, reaching all the way to the San 
River. 

All the decorations would be pre-
pared long before Christmas – but 
according to the tradition they could 
not be hanged in the house sooner 
than on the day of Wigilia (Christ-
mas Vigil) – December 24th or else 
they would bring bad luck to the 
household as a sign of excessive 
haste. The decorations could stay 
even into February, as the custom 
was only to remove them before Ash 
Wednesday. Both the podłaźniczka 
and the pająk should be prepared 
fresh each year and burned before 
the next autumn. 

Ornamentation made by hand 
and from everyday items evolved 
to include creations of colored tis-

sue, paper, shiny foil wrappers, 
ribbons, straw, and decorated egg 
shells. They were often illuminated 
by stoczki (thin wax candles or in 
the form of a ball). Strings of peas 
or garland chains (łańcuchy) of pa-
per, wood carvings or alternating 
straw with tissue paper fans would 
cascade along the edges — giving 
a chandelier effect. The łańcuchy 
were originally a symbol of the 
biblical serpent, but later of family 
ties. During the partitions it became 
a national representation of oppres-
sion and was called the “captivity 
chain.”

As a symbol of the miracle of 
birth, blown eggs became a popular 
decoration. Drained of its contents, 
the eggs become the base for pitch-
ers, doves, roosters, and angels. 
Candles would protect against dark-
ness and evil and were a link to the 
“other world.” Fruit, gingerbread, 
honey-spice pierniki cookies, and 
wrapped candies were particular at-
tractions for the children.

Documentation from the early 
19th century indicates that in vil-
lages, blossoming twigs of apple, 
cherry or hazel trees also functioned 
as podłaźniczki. Caroling with a 

podłaźniczka was also practiced in 
southern Poland. In Kraków, it was 
called sad (orchard) and was a form 
of courtship. When a boy was inter-
ested in a girl, would visit her home, 
break an apple from the “orchard” 
and eat the apple. The girl’s consent 
meant that they were moving to-
wards marriage.

continued on next page

Note: These instructions were designed for construction paper. Test it out on paper first, then adapt it for 
wafer or styrofoam. Opłatek will break, but can be assembled with water or saliva. Consider cutting the circles 
in halves and quarters and assembling, as was done in Old Poland.

Making Your Own Światy
Cut 

along 
solid 
lines

Fold
along 
dashed
lines

Edges of 
circles 

line up

Edges of 
circles 

line up

A B C

A

B

B C

A

j

l
j

l l

Cut slots
line up

k

Światy (world spheres) or Wilijki 
made from opłatek wafers appeared 
in Poland in the 19th century and 
actually only in Poland. In no other 
country, are wafer ornaments to 
be found as Christmas decorations.
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In villages, the custom survived un-
til the 1920s and in some remote ar-
eas until World War II.

WORLD SPHERES FROM WA-
FERS. Round wafer hosts were 
hung are ornamentation early on, 
but Światy (world spheres) or Wilijki 
made from opłatek wafers appeared 
in Poland in the 19th century and 
actually only in Poland. In no other 
country, are wafer ornaments to be 
found as Christmas decorations.

Opłatek was baked at churches 
and monasteries. Unleavened wheat 
dough was poured in specially pre-
pared forms with Christmas motifs. 
The priest, organist or altar servers 
brought them around to the houses, 
extending good wishes, and receiv-
ing specialties or donations for the 
church in return. The custom of 
spreading wafers was a sign of shar-
ing bread with the whole parish 
community. They symbolized rec-
onciliation and brotherly love, and 
it was the popularity of these wafers 
that gave root to the idea of making 
colorful ornaments out of them.

Opłatki are generally white, 
but sometimes were colored (pink, 
green and yellow) with natural dyes 
such as beet juice. The “worlds” 
were made of these colorful and 
white wafers. Cut circles crossed 
each other to form spherical fig-
ures intricately folded and secured 
in place   with natural glue – saliva, 
but you could use water. Similar 
to pająki, “worlds” were hung on 
crossed sticks, so that they formed 
a chandelier and hung loosely from 
the ceiling, or above the table. They 
were supposed to protect against 
evil, and ensure happiness and pros-
perity in the coming year. It is a 

forgotten ornament that is now ex-
periencing a new interest in Poland. 
They can still be seen in ethno-
graphic museums, whwere instruc-
tional classes are given in this folk 
art. While hanging, the family of-
ten prayed Anioł Pański (Angelus), 
Ojcze Nasz (Our Father) or Zdrowaś 
Mario (Hail Mary).

Today, opłatki have a rectangular 
shape rather than a circle, but can be 
carefully cut to shape. 

Światy symbolized power over 
the earth and the sky, which is re-
lated to pre-Christian beliefs in the 
power of the winter solstice. Ac-
cording to the researchers of folk 
culture, inspiration for them were 
the paintings and sculptures of 
Christ holding in his hand, a golden 
globe symbolizing the earth with the 
cross as a sign of divine power at the 
top.

In literature, the ornaments are 
mentioned in the work of Juliusz 
Słowacki, Henryk Sienkiewicz, 
and Władysław Reymont. Rey-
mont paid particular attention to the 
“worlds” describing their beauty of 
form, their location in the interior, 
and the occasion of their display. 
Sienkiewicz wrote about the orna-
ments from the wafers in the novel 
Potop (The Deluge), and in a poetic 
novel in 10 songs.

Over time, simple forms with 
wafer — crosses, stars, suns, trian-
gles, and crescents grew into large 
spatial compositions. 

COUNTROVERSY OVER AN UP-
SIDE-DOWN TREE. Met with won-
derment by some and disdain from 
others, the upside-down Christmas 
tree experienced much commentary 
on the internet and Twitter last year. 
Some were quick to comment – 
calling the craze impractical or even 

disrespectful; others were quick to 
point out that the idea isn’t exactly 
new, and in fact, these elevated ev-
ergreens actually go way back.

All this prompted me to finally 
make a podłaźniczka for Wigilia at 
my parents’ home. My father helped 
to find a suitable tree from the back 
of the yard and devise the method to 
suspend it. Despite it being in full 
view, everyone seemed to hit their 
heads on it, and it was absolutely 
glorious in its elegant simplicity.

Artificial upside-down trees 
are now on sale everywhere from 
Walmart to Target to Home Depot 
to Wayfair. Most are in stands, with 
a few that can be hung or attached to 
the upper corner of a room.

Beyond its novelty, an upside-
down tree has some definite advan-
tages:

1. Hanging from the ceiling, it 
looks spectacular

2. It’s a European tradition dating 
back to the 15th Century

3. Your ornaments will actually 
be visible – bringing more 
bulbs to eye level 

4. The trees are safer for pets and 
children, who will be prevent-
ed for swiping or chewing at 
low-hanging ornaments

5. You save floor space and there 
will be more room for a bigger 
pile of presents.

Who could ever complain about 
that?

So, it turns out that an upside-
down Christmas tree is not sacri-
legious at all. In fact, it holds the 
same special meaning as an upright 
one. Between past traditions, myth, 
legend and childhood memories, the 
Christmas tree is for most of us the 
symbol of a holiday that brings to-
gether family – young and old.

Forgotten Christmas Decorations

December Q Grudzieñ

W dzień Bożego narodzenia 
radość wszystkiego stworzenia: 
ptaszki do szopy zlatują, 
Jezusowi przyśpiewują,
przyśpiewują. 

Christmas morning,
All of creation rejoice!
Birds flock to the stable,
to serendate the newborn Child.
— Polish hymn and carol from 

Carmelite Hymnal of 1767.

1 1873. Founding of the Polish 
Roman Catholic Union.

3 1899. Founding of the Polish 
Beneficial Association, Phila-
delphia.

 1854. about 800 Polish settlers 
arrive in galveston, texas after 
a nine-week voyage. 

4 ST. BARBARA
5 1867. Birth of Josef Pilsudski, 

post-World War i leader of a 
free Poland. 

6 sT. niChOLAs 
7 1279. death of Bolesław V the 

Chaste
8  Lech Walesa elected president 

of Poland. 
11 1949. Johnny Lujack of the 

chicago Bears passed for 468 
yards and six touchdowns in a 
52-21 rout of the chicago cardi-
nals.

12 1981. Martial Law enacted, re-
stricting civil rights and sus-
pending solidarity union.

14 1980.  Nato warns soviets to 
stay out of the internal affairs of 
Poland.

15 1575. election of Stefan Báto-
ry, considered one of the great-
est elected kings of Poland.

16 1922. assissination of free Po-
land’s first president Gabriel 
Narutowicz.

18 1929. Birth of Cardinal Jozef 
Glemp.

19 1852. Birth of Polish Jewish sci-
entist A.A. Michelson, 1907 
Nobel Prize winner in Physics..

21 sT. ThOMAs
 1898. Marie, 31, and Pierre 

Curie, Polish and French chem-
ists, discover radium. 

22 1922. Stanisław Wojcie-
chowski elected the second 
President of the republic of Po-
land.

23 ST. JOHN KANTy (CANTIUS). 1473.
 1925. Founding of the Kos-

ciuszko Foundation. 
24 DzIEŃ WiGiLiJnY
 1854. about 100 families from 

Upper silesia arrive in Panna 
Maria, Texas to establish the 
first permanent Polish settle-
ment in the United states. Fr. 
Leopold Moczygemba holds 
Midnight Mass under a large 
oak tree that still stands today.

25 BOŻE NARODzENIE 
 According to Polish tradition, 

the 12 days of Christmas pre-
dict the weather for next 12 
months.

 1025. coronation of Mieszko II 
Lambert

 1745. Prussia and austria signed 
the treaty of dresden. this 
gave much of silesia to the 
Prussians.

26 sT. sTEPhEn
 Na Œwiêty Szczepan,
	 kaŸdy	sobie	pan.
 On St. Stephen’s Day,
 everyone is master.
 1655. swedes withdraw from 

Poland.
27 1587. coronation of Sigismund 

III Waza
30 1994. consecration of Bishop 

John W. Yanta, D.D., at Pan-
na Maria. 

31 ST. SyLvESTER
 Please do not drink and drive.

by Kaya Mirecka Ploss

THE STAR OF BETHLEHEM. 
Many Christmas carols speak 
about the Star of Bethlehem. Every 
Crèche is decorated with a star that 
supposedly appeared over Bethle-
hem, which guided the Three Kings, 
also known as the Magi. In Pol-
ish folklore, the star guided Polish 
shepherds to Bethlehem.

Was there really a star of Bethle-
hem, or is it only a nice little fairy 
tale? Was there really a celestial 
event that lured the Magi to Beth-
lehem? Was there a star bright and 
shiny that frightened King Herod to 
the point that he ordered young chil-
dren killed to eliminate a newborn 
prince. For centuries, theologians, 
astronomers, and scientists have 
speculated on the Star of Bethle-
hem. For centuries they have tried 
to identify that celestial event that 
signaled the birth of the Messiah.

TODAY’S CHRISTMAS SCENE as 
we know it came rather late to the 
United States. Almost every Christ-
mas tradition was introduced to this 
country by a different group of im-
migrants.

German immigrants in Lancast-
er, Pennsylvania first used a Christ-
mas tree in this country in 1822. 
Mistletoe came from England, poin-
settias from France. Bohemians 
who settled in Bethabara and Sa-
lem, North Carolina and Bethlehem 
in Pennsylvania have introduced the 
Christmas wreath and the practice 
of decorating doors and windows. 
The Bohemians also brought the 
Christmas cookie, though it was a 
German invention. The first Christ-
mas cookies were baked in Nurem-
berg, Germany, but the second 
country in Europe where traditional 
Christmas cookies were baked with 

honey and exotic spices is Poland. 
The nuns of the St. Katherine order 
in Torun baked them. The convent 
no longer exists, but Torun is till the 
place where most of the Christmas 
cookies in Poland are produced. In 
memory of the St. Katherine nuns, 
we call the cookies from Torun 
Katarzynki.

A MULTIBILLION DOLLAR 
BUSINESS. There was one Christ-
mas event that has evolved into a 
multi-billion dollar tradition. In 
1843 in London, England, Sir Henry 
Cole introduced the first Christmas 
card. It proved to be an instant sen-
sation. Surprisingly, it took thirty 
years for the tradition to arrive in 
America, when a printer from Sile-
sia, Louis Prang, introduced Christ-
mas card to America. It proved to 
be an enormous and immediate suc-
cess. Today, we can’t imagine not 
receiving even one Christmas card 
with the words “Merry Christmas,” 
or “Wesolych Swiat” blazing across 
the top. 

THE ANGELS CHOIR. According 
to the St. Luke’s Gospel, the first 
Christmas song was sung by angels. 
“Glory to God in the highest and 
on Earth Peace, goodwill towards 
Men,” was the major refrain.

Many composers have since set 
those words, “Gloria in Excelsis 
Deo,” to Christmas music, yet ev-
ery generation has produced its own 
style. These range from the religious 
exaltation of Bach’s “Christmas Or-
atorio” to the tinsel-like and tuneful 
“White Christmas,” by Irving Ber-
lin. “Joy to the World” is one of the 
three oldest Christmas carols known 
in the United States. The other two 
are “God Rest Ye Merry Gentle-
men” and “Hark the Herald Angels 
sing.” All three of those carols came 

from England. The first American 
Christmas carol was written by a 
Bostonian, Edmund H. Sears. The 
music was composed by Richard 
S. Willies. The carol is called “It 
Came Upon a Midnight Clear.” 
Some carols are religious, others are 
secular, and a few fall somewhere in 
between. Scholars divide them into 
four categories: Nativity, Annuncia-
tion, Epiphany, and Shepherds car-
ols.

A POLONAISE BECOMES A 
CAROL. Every country has a be-
loved Christmas carol. The French 
have “Pour Bien Chanter Noel.” The 
English sing about the “Good King 
Wenceslav.” We in Poland have a 
carol that was first composed as a 
coronation Polonaise for King Wla-
dyslaw Waza in 1632. Two hundred 
and forty years later, the poet Fran-
ciszek Karpinski wrote the words to 
that Polonaise and it became known 
as “Bog Sie Rodzi, Moc Truchleje.”

THERE IS ONLY ONE Christmas 
carol that is known throughout the 
world. It was composed high up in 
the Austrian Alps in 1818 by a vil-
lage organist, Franz Gruber. Words 
to it were written by the village 
priest, Father Joseph Mohr. Neither 
one of them has written or composed 
anything before or since. Both died 
without knowing that their hastily 
written carol would be sung in every 
language the world over. The song? 
“Stille Nacht,” known in Polish as 
“Cicha Noc,” and in English as “Si-
lent Night.” Holy Night…

Hanna Kaya Mirecka Ploss, is a 
past present of the American Coun-
cil Polish Culture, and a member 
and former officer of Washington, 
D.C.’s Polish American Arts Asso-
ciation.

This and That About a Polish Christmas
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Cross Ordered removed from John Paul II Monument
by Benjamin Fiore, S.J.

A French court has ordered the removal 
of a cross from the memorial to St. John 
Paul II in Ploërmel, a medieval town in 
Brittany. 

A fixture in the town since 2006, it was 
ruled in violation of France’s 1905 statute 
forbidding religious monuments or symbols 
in any public place that is not a museum, 
cemetery, or place of worship. In addition, 
the town must pay a fine to the National 
Federation of Free Thought, the human-
ist organization that led the fight against 
the memorial. The monument, argues the 
mayor, has not disturbed the locals and is 
a tourist asset. Polish Prime Minister Beata 
Szydło called the order a kind of anti-Euro-
pean totalitarianism. To save the monument 
from “censorship” she proposed moving it 
to Poland with the permission of local au-
thorities and the French government. The 
mayor of the town proposed selling the plot 
of land to private investors where it would 
no longer be on public land and subject to 
public authorities.

CATHOLIC FUNERALS DENIED FOR 
SAME-SEx COUPLES. Vicar General 
James Bartylla of the RC Diocese of Mad-
ison, Wisconsin, issued guidelines denying 
Catholic burials to unrepentant persons in 
same-sex marriages on the grounds that this 
might cause scandal and confuse Catholics, 
perhaps even being an occasion of sin for 
them or weakening their commitment to 
teachings of the Catholic Church in regards 
to sacred doctrine and natural law. Madi-
son’s Bishop Robert Morlino has come 
under sharp criticism and ridicule from 
LGBT advocates for the policy. Springfield, 
Illinois’ Bishop Thomas Paprocki experi-
enced a similar backlash when he released 
guidelines stating that those in same-sex 
marriages should not receive communion 

of have a Catholic burial if they died with-
out showing signs of repentance.

BLUE ARMY VOLUNTEERS REMEM-
BERED. On the 100th anniversary of the 
departure of 147 volunteers from Detroit 
on October 15 to join Haller’s Blue Army 
to fight in World War I for the freedom of 
Poland, a Mass was offered at St. Josaphat’s 
Church in mid-town Detroit.

MALL CHAPEL HOUSES RELICS OF 
POLISH SAINTS. Fr. James Doran, 
O.M.V.is the director of the Catholic cha-
pel in Boston’s Prudential Center Mall, 
in Boston’s Back Bay neighborhood. At a 
Mass celebrated by Boston’s archbishop 
Sean Cardinal O’Malley, relics of St. 
Faustina Kowalska, St. John Paul II, and 
St. Maximilian Kolbe were formally in-
stalled. Fr. Doran noted “These three saints 
in particular encountered modernity with 
the full force of Christian love, sometimes 
in confrontation but also in invitation.” He 
went on to note:“The mall is a place where 
encounter and exchange happens, not just 
of material goods but personal goods even 
more importantly.”

MARTYR’S CASSOCK AND GRAND-
MOTHER’S DRESS. Fr. Nicolas Konrad 
and cantor Volodymyr Pryjma, both Greek 
Catholics in western Ukraine, were on their 
way to visit a sick parishioner in June 26, 
1941 when Soviet secret police caught 
them, took them to the woods, and shot 
them to death. They were beatified by St. 
John Paul II in June, 2001. Dr. George Isa-
jiw, grandson of the slain priest, and his sis-
ter examined a dress their grandmother al-
ways wore. It had bullet holes covered over 
by pockets. They realized that the dress was 
her husband’s repurposed cassock that she 
wore until her death in 1955. Blessed Nich-
olas Konrad is the patron of students and 

his cause for canonization is promoted by 
many at the Ukrainian Catholic University 
in Lviv. There are pilgrimages to the site 
of his execution and his cassock, well-pre-
served by Antoina his wife, is now a holy 
relic of his martyrdom.

ABORTION CENTERS: MODERN-DAY 
CALVARY. Fr. Fidelis Moscinski, a mem-
ber of the Franciscan Friars of the Renewal, 
was jailed at an abortion center in Virginia. 
He entered the facility on a Red Rose Res-
cue, modeled after the pro-life rescue activ-
ity of Canadian activist Mary Wagner who 
repeatedly entered Toronto abortion centers 
and offered red roses to mothers waiting 
the have their children aborted. Moscinski 
said, “I was convinced I had a moral obliga-
tion to participate in this rescue … to give a 
public and prayerful witness to the sanctity 
of life.”

STO LAT TO… Fr. Mark Wolski of the RC 
Diocese of Buffalo on receiving the Curé of 
Ars award in recognition of his work in fos-
tering vocations and priestly ministry. He 
celebrates his 50th year of priesthood this 
year ... Fr. Richard “Duke” Zajac chaplain 
of Sisters of Charity Hospital in Buffalo, 
N.Y. on being honored for 35 years of ser-
vice to the Perinatal Bereavement Network 
and for his reception of the LOVE award 
for living out the values of compassion, 
justice, reverence and excellence. He also 
received the Distinguished Alumnus Award 
from Christ the King Seminary Alumni As-
sociation ... Fr. Jerome Kopec, pastor of 
Sts. Peter and Paul Church in Williamsville, 
N.Y., on receiving the Venerable Nelson 
Baker Award for his work as advocate for 
young people and for devoting his time and 
attention to caring for and supporting youth 
in their faith journeys. Buffalo’s Auxiliary 
Bishop Edward Grosz presented the award 
at the Youth Ministry Awards Banquet.

Dear Editor:
Earlier this year — 

thanks to the generosity 
of our donors to the an-
nual “Spirit of St. Nicho-
las” charitable fundraiser 
— the disadvantaged 
children in Jarosław re-
ceived a go-cart, swings, 
and a small riding car, on 
which the children spent 
many hours of fun.

They were also able 
to attend a trip to the zoo 
to see how many animals 
live in the wild, and also 
learn of nature.

Additionally, the di-
rector of the Children’s 
Therapeutic Regional 
Learning Center in 
Jarosław was able to pur-
chase clothes and shoes 
for the children.

Sr. Agnieszka Kono-
pelska wrote that “the 
wonderful people who 
help to provide these 
gifts for the special chil-
dren are remembered 
in our daily prayers for 
their special intentions.”

The collective funds 
from our annual fund-
raiser also made a con-
tribution possible to 

provide Christmas gifts 
for some underprivi-
leged children with mi-
nor disabilities (along 
with some adults.) They 
come from a poor par-
ish (St. Florian’s) in 
Stalowa Wola, in Poland. 
The pastor, Fr. Marian 
Balicki, dresses up as St. 
Nicholas, and hands out 
the gifts to the excite-
ment of the community.

If you would like to 
make this Christmas spe-
cial for these children, 
please make your check 
payable to: The Pol-
ish Heritage Fest Char-
ity Fund. On the memo 
line write: “Spirit of St. 
Nicholas” or “Special 
Children with Special 
needs.”

Mail to: The PHF 
Charity Fund, c/o Chris-
tine Jozwiak, PO Box 
115, Springville, NY 
14141-0115.

On behalf of these 
children and the Sisters 
who care for them, thank 
you for your continued 
support!

Christine Jozwiak
Springville, New York

Letters  to  the Editor

The “Spirit of St. Nicholas”
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by Geraldine 
Balut Coleman

To mark the 
100th anniver-
sary of Wicker 
Park’s Chopin 
Theatre in Chi-
cago’s Polish 
Triangle, owners 
of the Chopin 
Theatre, Lela 
Headd Dyrkacz 
and Zygmunt 
Dyrkacz, hosted 
a celebration on 
October 29. The 
event included 
artist talks, a 
dance party, and conversations with 
former and current Wicker Park arts 
organization leaders, along with the 
book release of “Around Chopin 
Theatre: Century in Pictures & Sto-
ries.” 

“We are excited to celebrate 100 
years of the Chopin Theatre in the 
neighborhood,” said Zygmunt. “We 
believe in transformative abilities of 
art and how art influences the envi-
ronment through civility and experi-
ences. Chopin Theatre is a platform 
from which others can tell their sto-
ries and the centennial celebration is 
a time to share the stories of Wicker 
Park’s transformative years.” 

“We are so proud of being a part 
of Wicker Park during such an im-
portant time in Chicago’s history,” 
said Lela. “This 100-year celebra-
tion shows the power one building 
can have in keeping a community 

feeling like a community. We want 
to make sure we have that space for 
people to come together and con-
nect in a real way.”

Lela and Zygmunt started the 
celebration by holding activities 
in the downstairs Pregnant Buffalo 
Lounge. The “Made in Wicker Park” 
panel discussion involved leaders 
of arts organizations, Around the 
Coyote, Bop Shop, Chicago Latino 
Theater, and Guild Complex, who 
reflected on their former venues in 
Wicker Park, and what it would take 
for them to stay in Chicago. Dan-
iel Theiler, award-winning German 
architect, discussed his vision for 
a fictitious luxury golf club in the 
large socialist housing complex in 
the former East Berlin.

The celebration continued with 
a complimentary reception, dinner, 
and dance party. It also included a 
reception in the theatre’s Main Stage 

for all the artists, technicians, and 
supporters of Chopin Theatre which 
featured a viewing of the anniver-
sary photo album, “Around Chopin 
Theatre: A Century in Pictures & 
Stories.” All of this was followed 
by a 100th anniversary champagne 
toast and the dance party with live 
bands and DJs.

The event was supported in 
part by the Wicker Park Bucktown 
Chamber of Commerce (WPB 
SSA#33), Consulate General of the 
Republic of Poland in Chicago, and 
Chopin Theatre Productions.

In 1990, Dyrkacz purchased the 
vacant 1918 historic Chopin Nick-
elodeon Theatre. Over the years, 
along with his wife Lela Headd, he 
continued to renovate the renamed 
Chopin Theatre. Zygmunt is still 
renovating the theatre with limited 
resources while making this unique 
venue available to many young 
Chicago theater companies, and 
presenting as many as 500 artistic 
events annually. He also continues 
to work enthusiastically to promote 
many sophisticated and challenging 
Polish and Central European cul-
tural events.

PAA HONORS KOBIELA. Another 
Chicago event celebrating Polish 
American Heritage Month, the Pol-
ish American Association’s (PAA) 
annual Chairman’s Brunch was held 
at the Nicholas Board of Trustees 
Suite of the Art Institute of Chi-
cago on October 26. This year, the 
PAA honored Dorota Kobiela, an 
internationally renowned artist for 

her outstanding contributions to the 
arts. She is the co-writer and direc-
tor of the Academy Award nominat-
ed “Loving Vincent.” The evening 
prior to the brunch, guests travelled 
to downtown Chicago’s Mesirow 
Financial Conference Center to 
meet Kobiela and the film’s pro-
ducer, Sean Bobbit, to view a pri-
vate screening of the film, and to 
participate in a question and answer 
session led by Chicago film critic, 
Zbigniew Banaś. 

An international team of 125 
painters created “Loving Vincent” 
over the course of six years. The 
film is composed of 65,000 frames 
of oil paintings on canvas done in 
the style of Vincent Van Gogh. Vi-
sually stunning, it earned more than 
50 award nominations, including 
the Oscar nomination for Best Ani-
mated Film and has won 18 other 
awards.

Helping to make the evening a 
success were Mesirow Financial, 
Montrose Food Mart & Deli, Oak 
Mill Bakery, Argus Brewery, and 
photographer Julia Gralczyk.

PASO CELEBRATES POLAND’S 
INDEPENDENCE.  On October 21, 
the Paderewski Symphony Or-
chestra (PASO) presented a gala 
concert to celebrate the 100th an-
niversary of Poland’s independence. 
Chicago’s Symphony Center, home 
of the Chicago Symphony Orches-
tra, was filled with Polish music 
enthusiasts and Poland admirers to 
hear musical artists from Chicago 
and Poland. 

Happenings:  Chicago Style

Merry Christmas • Wesołych Świąt

CLEVELAND 
SOCIETY 
OF POLES

Officers
Dennis Galicki, President Rev. Eric Orzech, Chaplain
Carol Stafinski, Vice President Walter Borkowski, Rec. Sec.
Allan Szuflada, Treasurer Kevin Mousty, Sgt.-at-Arms

Robert Rybka, Advocate

Trustees: Mark Relovsky, Richard Zysko

For information about CSOP, contact:
dennisgalicki@gmail.com

The POLISH UNIVERSITY 
CLUB of NEW JERSEY

 WISHES YOU A MERRY CHRISTMAS AND HAPPY NEW YEAR
Please call and join us for our upcoming events:

WIGILIA - December 8, 2018  
  Polish Cultural Foundation,  Clark, NJ

Contact Wojtek Welenc for further information 973-316-5914

90TH SCHOLARSHIP BALL  - March 16, 2019  6-11 PM
The Grand Bethwood, Totowa, NJ

Joan Furman, Ball Chairperson, 201-965-8485
for more information after February 1st.

SCHOLARSHIP LUNCHEON - Sunday, June 9, 2019
 Chart House, Weehawken, N. J.
Meet the Scholarship Awardees

Chairperson  Kathryn Kanczewski , 973-356-4852
 for more information

The Przeboje Niepodległej 
(Songs of Freedom) concert traced 
the history of an Independent Poland 
through her most beloved songs. 
The program included ballads and 
songs of the Polish legions, cavalry, 
and insurgents that are filled with 
optimism and hope, yet wistful and 
nostalgic, as well as songs of the 
Post-War Era, including patriotic 
and protest songs, such as Strange Is 
This World (Dziwny jest ten świat) 
and the iconic hymn of Solidarność: 
Let Poland Be Poland (Żeby Polska 
była Polską).

The program continued with 
crowd-pleasing Polish music span-
ning several generations, from the 
tangos of the 1930s, songs from 
popular movies, dance tunes of the 
1960s, and rock hits of the 1970s 
and 1980s, all the way to contem-
porary and timeless compositions, 
including Long Live the Ball (Niech 
żyje bal) and You Will Return (Pow-
róocisz tu).

Video projections were prepared 
and provided by photographer Dari-
usz Lachowski which related the 
music to the historical context. 

Performers included the PASO 
under the direction of conduc-
tor, Wojciech Niewrzol and guest 
conductor from Poland, Janusz 
Stokłosa. Featured vocalists includ-
ed TRE VOCI, renowned Polish 
tenors, Mikołaj Adamczak, Miłosz 
Gałaj, and Voytek Soko; soprano 
Mirosława Sojka Topór; and pop 
vocalists, Mariola Napieralska 
from Poland, Karolina Baran, and 
Jan Król. The Children’s Choir of 
the Paderewski Academy of Mu-
sic, the Wieniawski String Quar-
tet from Poland, and the WICI 
Dance Theater added to the musi-
cal celebration. PASO Director Bar-
bara Bilszta (in Polish), and music 
and theater critic Zbigniew Banaś 
(in English), hosted the bilingual 
program. 

 The concert, which ended with 
a long-standing ovation, was made 
possible by the sponsorship of the 
Senate of the Republic of Poland, 
Stowarzyszenie Wspólnota Pol-
ska, the Polish National Alliance, 
the Copernicus Foundation, the Il-
linois Council of Performing Arts, 
the City of Chicago, the Dr. Jad-
wiga Roguska-Kyts Foundation, 
the Adam Mickiewicz Institute, the 
Paderewski Orchestra Fundraising 
Committee, the Polish American 
Congress-Illinois Division, Oak 
Mill Bakery, and Shop and Save 
grocery stores. Media partners were 
Dziennik Zwiazkowy and Radio 
WPNA 103.1 FM.

Chopin Theatre Celebrates 100 Years

Owners of the Chopin Theatre, Zygmunt Dyrkacz and  
Lela Headd Dyrkacz.
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by Mary E. Lanham

WILD HONEY & RYE
Modern Polish Recipes
by Ren Behan
Interlink Books, 2017, 208 pgs.

Starting with sweet and savory 
breakfasts and ending with desserts, 
fruit liqueurs, and flavored vodkas, 
Behan covers the gamut of both 
traditional and new original recipes 
inspired by flavors of modern Polish 
food. Wild Honey & Rye contains 
over 150 clear and easy-to-follow 
recipes. 

Dishes such as the fruit souf-
flé omelet and the Italian take on 
bigos are interspersed with the 
more conventional recipes of for-
est mushroom soup, cucumber and 
dill salad, and, of course, pierogi. 
Behan devotes several pages to 
these little filled pockets of dough. 
Buckwheat, bacon, and curd cheese; 
strawberries, honey, and pistachios; 
and cheese and potatoes are a few 
variants. For dessert she includes 
instructions on making Polish 
fudge ice cream, caramel and cher-
ry cheesecake, and Polish spiced 
Christmas cookies. 

Many recipes are paired with 

her beautifully-
styled vibrant 
photos that 
seem to pop 
from the page. 
Each entry is 
headed by the 
name in English 
followed by its 
Polish transla-

tion and is accompanied by a short 
introduction that explains the his-
tory or inspiration for the food. 

Behan provides a helpful list 
of what a traditional Polish pantry 
contains. Key ingredients such as 
horseradish, anise, dill, and marjo-
ram are mentioned as an explana-
tion of the dishes for which they are 
commonly used. A brief history of 
the significance of honey in Poland 
is also included.

Wild Honey & Rye: Modern Pol-
ish Recipes by Ren Behan is the 
perfect addition to your cookbook 
collection.

Ren Behan was born and raised 
in Manchester, England to Polish 
parents. Behan’s mother was an avid 
cook and passed her love of food to 
her daughter. Behan went on to earn 
her law degree but food remained 

a constant through her career. She 
took courses in food journalism, 
food styling, and cooking. One of 
her assignments for one of her class-
es was to start a food blog, and so in 
2010, her other career in food writ-
ing began. Behan blogged as a hob-
by for a couple of years before she 
was approached for freelance com-
missions and brand collaborations. 
This enabled her to write online 
feature columns for other publica-
tions. Behan continues to write for 
both print and online publications. 
She has contributed to Great British 
Chefs, JamieOliver.Com, and Food 
52.com among others. Wild Honey 
& Rye is her first book.

Books in  Brief

Wesołych Świ¹t and 
congratulations to Poland on 

its 100th anniversary! 

as the great-grandaughter 
of a Polish citizen, i wrote 
the historical fiction novel 
“rising hope” in 2014 to 

chronicle the heroic efforts of 
several Boy scouts and girl 
guides who fought for Polish 

freedom during the 1944 
Warsaw Uprising.

MARIE SONTAG
North richland hills, texas

Weso³ych Œwiąt 

from the

KAPLA AND

DLUBISz
FAMiLiEs

Golden lion 
Jewelry
P.O. BOx 199

POrt reading, nJ 07064
(908) 862-1927

www.goldenlionjewelry.com
•	 Add	$5.00	S&H
•	 Prices	subject	to	change
•	 Allow	10-14	days	for	delivery.
•	 If	not	satisfied,	return	for	refund	
within	15	days.

•	 NJ,	NY,	CT,	and	PA	residents	must	
add	appropriate	sales	tax.

Description
A. polish princess ...................... $7.00
B. #1 Babcia (script) ............... $8.00
c. #1 Babcia (Block) ............... $8.00
D. small eagle ........................ $12.00
e. Medium eagle .................... $14.00
F. Large eagle ......................... $15.00
G. Large Heavy eagle .............. $35.00
H. extra Heavy eagle ............... $40.00
i. #1 Mamusia (Block)............ $12.00
J. #1 tatus (Block) ................ $12.00
K. #1 ciocia (Block) .............. $12.00
tie tacks of D, e,  ...... $19.00/$21.00 
tie tacks of F, G,  ....... $22.00/$42.00

G H
I

A

F

J K
ALL sHoWn 
ActUAL siZe 

B C D E

SterLing SiLVer JeWeLrY

All items Are sterling silver • All these items Are 
AvAilAble in 14 kt. gold • PleAse contAct us for Pricing

Wesołych Świ¹t 
Bo¿ego Narodzenia 

i szczêœliwego Nowego roku

JANE SHUBACK 
& FAMILY

Middletown, New York

Merry Christmas to 
my relatives in 

Philadelphia, Chicago, 
and the United States

ANTHONY C. 
PAKULA

Westland, Michigan

150 Clear and Easy-to-follow Recipes

Cd ... Echoes of a Polish Christmas
the Polish Christmas hymns You Grew Up With

ONLY $10.99
shipping included

PA residents add 6% sales tax

thirteen beautiful hymns 
sung in Polish ...
Wsrod Nocnej Ciszy
Cicha Noc 
Jezusa Narodzonego
Gesu bambino 
lulajze Jezuniu ... and more!

phone: 1.570.829.3603 (9:00 a.m. to 7:00 p.m.)
mail: Joe Nardone’s Gallery of sound
186 Mundy Street, Wilkes Barre, PA 18702
email: jrn@galleryofsound.com

tO ORdER
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P o l i s h 
B e n e f i c i a l 
a s s o c i a t i o n

Polskie Stowarzyszenie Kasy

A Fraternal Life Insurance Society
Low Cost Life Insurance for the 

Entire Family Ages 0 - 95
Fraternal Activities for Members

1899 - 118 YEARS OF SERVICE - 2018

THE ONLY POLISH FRATERNAL DOMICILED IN PHILADELPHIA

2595 orthodox st., PhiladelPhia, Pa 19137-1695
Tel: (215) 535-2626 

www.polishbeneficialassoc.com

Weso³ych Œwiąt 
Bożego Narodzenia 

i Szczêśliwego 
Nowego Roku 2019!

Merry Christmas and
 Happy New Year!

Upholding traditional Polish values 
by promoting financial security, active 

lifestyles & social well-being.

polishfalcons.org    |    800-535-2071

The ChOPIN 
SINGING SOCIeTY
Wishes to extend a Merry Christmas and a 

very happy and healthy New Year

Wesołych Świąt bożego Narodzenia i 
Szczęśliwego Nowego Roku

May the birth of the Christ Child 
Bring Joy, Love, and Peace 

during this Christmas season 
and throughout the New Year

www.chopinsingingsociety.com

continued from cover

Rhee, Commissioner of Chicago’s 
Department of Aviation and an in-
vocation by Rev. Jason Torba, pas-
tor of St. Ferdinand Church. After 
the singing of the National Anthem, 
Patrick O’Connor, 40th Ward Alder-
man, and Edward Burke, 14th Ward 
Alderman, spoke briefly. The Hon-
orable Aurelia Pucinski, a judge of 
the Illinois Appellate Court, spoke 
of her father’s contribution to avia-
tion and to Polonia. 

The late Roman Pucinski, a U.S. 

congressman and Chicago alder-
man, served the City of Chicago for 
32 years. His congressional and al-
dermanic districts included O’Hare. 

Pucinski is recognized as the 
chief proponent of regulations re-
quiring “black box” flight recorders 
in all commercial aircraft. In recog-
nition of his landmark efforts to im-
prove safety in aviation, this control 
tower, designed by internationally 
acclaimed architect I. M. Pei, was 
dedicated in Pucinski’s honor. 

During World War II, Pucinski 
served as a bombardier/navigator 

out of Saipan, participating in 48 
bombing raids over Japan, including 
16 over Tokyo. He was the recipient 
of the Distinguished Flying Cross 
and the Air Medal with Clusters.

After the war, Pucinski returned 
home, graduated from John Mar-
shall Law School, and worked as a 
newspaper reporter at the Chicago 
Sun Times before dedicating his life 
to public service. He served in the 
U.S. House of Representatives from 
1959-1973 and as a Chicago alder-
man from 1973-1991. 

He was not only a leader in Chi-
cago, but also a leader in the Polish 
American community. When the 
U.S. Congress established the Se-
lect Committee on the Katyn Mas-
sacre, it named Pucinski the bilin-
gual chief investigator. It was his 
investigative research that provided 
conclusive documentation the Sovi-
ets, not the Nazis, were responsible 
for this unspeakable crime. 

Pucinski’s contribution to air-
craft safety is the installation of 
the “black boxes,” which include 
recorders that collect and record 
data from aircraft sensors and are 
designed to survive an accident. 
There are two types of recorders: 
the Flight Date Recorders and the 
Cockpit Voice Recorders. All com-
mercial aircraft that carry more than 
20 passengers are required to have 
both types of recorders.

Although they are commonly 
called “black boxes,” the flight re-
corders are now painted a bright 
international orange for visibility. 
Additionally, they have reflective 
strips and the words “Flight Re-
corder – Do Not Open” in English 
on one side and in French on the re-
verse side. 

On most airplanes, flight record-
ers are located at the back of the air-
craft, on a shelf above the celling. 
This location best protects them 
from damage. Modern flight record-
ers use solid-state digital memory 
chips, which use very little power 
and can record almost infinite data.

Pucinski: chief proponent of “black box” flight recorders



POLISH AMERICAN JOURNAL • DECEMBER 2018 www.polamjournal.com 9
Polonia of  the Eastern Great  Lakes

Wishing all a Merry christmas

Congressman

BRIAN HIggINS
26th-New york

“Over . . . 

MiChAEL C. hOinsKi
5434 Genesee St., PO Box 
202 Bowmansville, NY 14026

716-684-0355
FAX: 716-684-0751

Roofing • Siding
Gutters • Trim Overhang

Vinyl Replacement Windows
Maintenance Free Decks & Railings

58 Years of Quality Service”

Wesołych Świ¹t 
Bo¿ego Narodzenia 

i szczêœliwego Nowego roku

GEnERAL 
PuLAsKi 

AssOCiATiOn OF 
WEsTERn nEW YORK

Buffalo, New York

Weso³ych Œwi¹t
Bo¿ego Narodzenia i

Szczêœliwego Nowego Roku!
Merry Christmas and 

Happy New Year!

DAVID FRANCZYK
Fillmore District ocilma

alo e or

by Michael Pietruzka

BUFFALO, N.Y. — The Gen-
eral Pulaski Association recently 
received a $20,000 grant from the 
County of Erie to cover expenses 
for the 2018 Pulaski Parade. The 
group also announced that Victo-
ria Florczak was named Countess 
Pulaski and Sophie Liebzeit be-
came Princess Pulaski for 2018 ... 
The historic Echo Club building in 
Niagara Falls is for sale. The ask-
ing price is $999,999 ... Rochester 
resident Ryszard Kuczkowski was 
recently awarded the Cross of Free-
dom and Solidarity by the Polish 
government for his role in Poland’s 
Solidarnosc movement ... The John 
Paul II Polish Cultural Centre in 
Mississauga, Ontario presented Ma-
ria Nowotarska, Agata Pilitowska 
and Krzysztof Jasinski in “Nie Bog 
See Kochac.” Nov. 2nd.

Buffalo Mass Mob XXX took 
place at St. Adalbert’s Basilica in 
Buffalo’s Historic Polonia District 
on the 3rd ... Also on the 3rd, Potts 
Banquet Hall in Cheektowaga host-
ed its “4th Annual Rock ’n Polka 
Night” featuring performances by 
the New Direction Band and Crash 
Cadillac ..., Nov. 4th, the Canadian 
Polish Congress and the Consulate 
General of the Republic of Poland 
in Toronto celebrated “The Cente-
nary of Regaining Independence 
by Poland,” including a flag raising 
at the Toronto City Hall, a parade 
through Toronto, Mass at St. Mi-
chael’s Basilica, and a reception at 
the SPK Hall on Beverley Street ... 
Also on the 4th, the Polish Legacy 
Project and Polish Genealogical 
Society of NYS organized a “Polish 
Ancestors Day and All Souls Mass” 
celebrated by Rev. Czeslaw Krysa 
in the Resurrection Mausoleum of 
St. Stanislaus Cemetery in Cheek-
towaga.

On Nov. 5th, as part of a facul-
ty exchange program between the 
Center for Polish Studies at Daemen 
College in Amherst and the Ameri-
can Studies Center at the University 
of Warsaw, Professor Grzegorz 
Kosc spoke on “Allen Ginsberg’s 
Failed Exorcisms in Poland and the 
Soviet Union in 1965” at Daemen 
... The University of Toronto con-
tinued its celebration of the centen-
nial of Polish independence with a 
screening of Komasa’s “Warsaw 
44,” Nov. 1st, the launch of the Ta-
mara Trojanowska and Joanna Ni-
zynska’s new book “Being Poland: 
A History of Polish Culture After 
1918” on the 13th, the screening of 
Pawlikowski’s “Ida” on the 22nd, 
and a cultural workshop “Andrze-
jki, Katarzynski “ (“St. Andrew 
and St. Katherine Eve”), Nov. 28th. 
The Robarts Library will house the 
“100th Anniversary of Poland’s Re-
gained Independence” exhibit until 
December 22nd ... Ekran’s 10th An-
nual Toronto Polish Film Festi-

Grant will Help Cover Expenses of Pulaski Parade
val screened Pawlikowski’s “Cold 
War,” Chajdas’ “Nina,” Sokolows-
ki’s “22 Chaser,” Domalewski’s 
“Silent Night,” Palkowski’s “Break-
ing the Limits,” Delic’s “Squad-
ron 303,” Smoczynska’s “Fugue,” 
Banaszewski and Dymek’s “My 
Friend the Polish Girl,” Kanda’s 
“The Lake,” Szumowska’s “Mug,” 
Nowacki’s “On the Road,” Lazar-
kiewicz’s “Back Home,” Kondra-
tiuk’s “A Cat and a Dog,” Bajon’s 
“The Butler,” Kolski’s “Pardon,” 
Gondek’s “Deer Boy,” Lewandows-
ki’s “Leave Me Not,” Koterski’s 
“7 Emotions,” Debska’s “Plan B,” 
Priwiezenciew’s “Leader,” Ciok’s 
“Forever a Pilot of the Spitfire,” 
Grunberg’s “Don’t Cry When I am 
Gone,” Panek’s “Werewolf,” Luft’s 
“The Gorals - Highlanders of Car-
pathia” and Sikora’s “Outsider” in 
Toronto and Mississauga in Mid-
November.

St. Gabriel Parish in Elma hosted 
the Association of Priests for Pol-
ish Affairs’ Annual Mass for De-
ceased Polish American Clergy and 
Religious, Nov. 7th ... Rochester’s 
2018 Polish Film Festival Part 
Two presented Dorota Kobiela and 
Hugh Welchman’s animated feature, 
“Two Vincent,” at the Dryden The-
atre at the George Eastman House, 
Nov. 6th. Other films screened dur-
ing this portion of the festival in-
cluded Zamecka’s “Communion,” 
Pawlikowski’s “Cold War,” Delic’s 
“303 Squadron, A True Story,” Ba-
jon’s “The Butler,” Palkowski’s 
“Breaking the Limits,” Smarzows-
ki’s “Clergy,” Domalewski’s “Si-
lent Night” and Holland’s “Spoor,” 
each presented at the Little Theatre 
in Downtown Rochester ... The 
Hamilton Branch of the Canadian 
Polish Congress hosted an open-
ing ceremony for its celebration of 
Poland’s Centennial at the Hamilton 
City Hall on the 7th, and the “Jour-

ney Through Poland’s History - 100 
Years of Independence” exhibit at 
the Art Gallery of Hamilton starting 
on the 10th ... Also on the 10th, the 
John Paul II Polish Cultural Centre 
hosted “Szalowa Zabawa” featuring 
Jack Silski and “Impress.”

A special Mass and concert 
marking Veterans Day and the 
100th Anniversary of Poland’s 
Rebirth was celebrated at Assump-
tion Church in Buffalo’s Black Rock 
neighborhood, Nov. 11th. The Cho-
pin Singing Society performed at 
this event, which was co-sponsored 
by the Permanent Chair of Pol-
ish Culture at Canisius College ... 
Also on the 11th, the John Paul II 
Polish Cultural Centre marked Po-
land’s independence centennial with 
“Droga Do Niepodleglej” featuring 
the Novi Singers, Lechowia Polish-
Canadian Dance Company, and the 
Toronto Sinfonietta under the di-
rection of Maciej Jaskiewicz; and 
a Commemorative Mass marking 
the Polish Centennial and Veterans’ 
Day was celebrated at St. Stanislaus 
Church, the Mother Church of Buf-
falo’s Polonia ..., Nov. 13th, violin-
ist Leila Josefowicz performed as 
part of the Kilbourn Concert Series 
at Rochester’s Eastman Theatre ... 
Polish composer Piotr Rubik pre-
sented “Piotr Rubik - Moja Histo-
ria” featuring Marta Moszczynska, 
Michal Gasz, Agnieszka Przekupien 
and Marcin Januszkiewicz in the St. 
Stanislaus Parish Social Center on 
Buffalo’s East Side, Nov. 14th and 
in St. Maksymilian Kolbe Church in 
Mississauga on the 16th.

Pomost International presented 
Jim Ciulis of the Polish Genealogi-
cal Society of NYS on “The Search 
Begins” at its Nov. 15th meeting 
in Amherst ... The John Paul II 
Polish Cultural Centre presented 
a “Tribute to Nalepa” featuring 
“Old Breakout” and Ania Cyzon 

on the 16th ... The St. Catharines 
Canadian Polish Society held its 
90th Anniversary Dinner Dance, 
featuring the music of Atlantis, on 
the 17th ... Also on the 17th, the 
Polish Cadets of Buffalo and the 
Professional & Business Women of 
Polonia co-sponsored “STO LAT! 
100 Years of Poland Regaining In-
dependence” featuring an address 
by Joseph Macielag, and music by 
the Buffalo Touch; and the Potts 
Banquet Hall hosted “Talkin Turkey 
Polka Dance” featuring The Knewz 
and Polish Pride ... Also on the 17th, 
Buffalo State College professor Dr. 
Martin Ederer gave a presentation 
on the Mayer stained glass windows 
and the “Disputa” painting at Cor-
pus Christi Church in Buffalo’s His-
toric Polonia District.

The Bartosz Hadala Trio per-
formed the “Music of Chopin” in a 
home concert on Council Ring Road 
in Mississauga, Nov. 18th ... An-
drzej Golebiowski addressed the 
topic “Sculptor Louis F. Dlugosz” 
at the Lackawanna Historical Soci-
ety meeting on the 19th ... On the 
20th, the Polish Arts Club of Buf-
falo presented Roger Puchalski on 
Jaroslaw Radomski’s “The Magnifi-
cent 100” at the Harlem Road Com-
munity Center ... Local Pol-Am 
artist Tanya Zabinski’s “Around 
the Seasons” exhibit opened at the 
Meibohm Fine Arts Gallery in East 
Aurora on the 24th ... Also on the 
24th, Special Delivery performed 
at the Buffalo Distilling Company’s 
Krupnik Release Party, and the 
Polka Country Musicians and West 
of the Mark played at the 4th An-
nual Polka vs. Country Party 
at the Cove in Depew ... Andrze-
jki celebrations were held at the 
Capitol Banquet Centre, St. Mary’s 
United Church of Christ, Livandia 
Banquet Hall, and the John Paul II 
Polish Cultural Centre in Missis-
sauga, Nov. 24; and will be held in 
the ZPwK Hall in Toronto, Polish 
Hall in Burlington, St. Maximillian 

Kolbe Church and Symposium Cafe 
in Mississauga and the ZNPwK Hall 
in Etobicoke, December 1. 

UPCOMING. On Dec. 1st, the Pu-
laski Police Association of Buf-
falo and WNY will hold its Annual 
Installation and Christmas Party at 
the Polish Falcons Hall in Depew. 
The group’s officers for the up-
coming year will be David Gorski 
(president), Marty Bochinski (vice 
president), Mike Stack (second 
vice president), Jerry Imiola (third 
vice president), Darryl Borawski 
(secretary), Andy Kozakiewicz 
(treasurer), Paul Manno (financial 
secretary) and William Glendinning 
(sergeant-at-arms) ... The Chopin 
Singing Society will hold its “Wi-
gilia” at the Millennium Hotel on the 
1st as well ... The Polish Heritage 
Society of Rochester will host its 
Annual “Wigilia” Dinner at St. John 
Fisher College, Dec. 8th ... Also on 
the 8th, the John Paul II Polish Cul-
tural Centre will become a “Winter 
Wonderland” filled with the music 
of Karolina Ingleton, Ilona Anna 
Kowalik, Ewa Drzyzga, Anna Ad-
amczewska Niewulis, Lukasz Wol-
ski, Wojtek Stec, the Bartosz Hadala 
Band, Chor Cantabile and Studio 
Merlot ... Dariusz Terefenko will be 
performing a concert of Polish Film 
Music at the Hochstein School of 
Music and Dance in Rochester, Dec. 
9th as part of the Skalny Concert 
Series ... The Polish Arts Club of 
Buffalo will hold its Annual Meet-
ing and a presentation on the literary 
works of Pope John Paul II at the 
Harlem Road Community Center 
on the 12th; and its Wigilia featur-
ing Pol-Am soprano Brittany Mruc-
zek at Kloc’s Grove in West Seneca, 
Dec. 16th. ... Tom Dudzick’s new 
play, “Christmas Over the Tavern,” 
featuring the popular Pazinski fam-
ily, will continue at MusicalFare at 
Daemen College in Amherst until 
December 16th.

A teraz, żegnajcie, wszyscy.
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Attention Business 
Owners: Are You a PAJ 
Subscriber?

Advertise your business at a super-
discount. Designed for companies 
/ owners who support the Polish 
American Journal.

Business-sized card ads at only 
$10.00 per month
3-month minimum

For more information, call 
(800) 422-1275 
Or send card with pre-payment to:
POLISH AMERICAN JOURNAL
P.O. BOX 271
N. BOSTON, NY 14110-0271

by Mark Dillon 

A First Class Relic of Saint John 
Paul II will soon have a permanent 
home at Minnesota’s largest Polish 
parish thanks to a family in Krakow 
and the parish’s pastor. 

Corinne MacDonald and Fr. 
Spencer Howe met when they stud-
ied in Rome several years ago. Fr. 
Howe would go on to lead Holy 
Cross Catholic Church in Minne-
apolis, while MacDonald and her 
husband, Joseph, founded the JP-
2Project, a study abroad program in 
Krakow that features classes at the 
Pontifical University of Saint John 
Paul II.

To promote the JP2Project, the 
MacDonalds returned to the United 
States on Aug. 26 and have since 
toured two dozen parishes and 
shrines from Pennsylvania to Cali-
fornia. They brought with them the 
relic — a bit of cloth containing the 
pope’s blood from one of the pope’s 
hospital visits.

GIFT FROM CARDINAL DzI-
WISz. It is a gift from Cardinal 
Stanisław Dziwisz, archbishop 
emeritus of Kraków an adviser and 
friend of John Paul II, who initially 
lent the couple the relic for venera-
tion in the United States and to help 
promote the project’s mission.

Fr. Howe asked if Holy Cross, 
the last of the relic’s 15 initial tour 
stops, could become the relic’s final 
destination. The parish is affiliated 
with an adjacent 120-student St. 
John Paul II Catholic School (kin-
dergarten to 8th grade). Dziwisz 
agreed, and on Oct. 22, St. John 
Paul II’s Feast Day, the relic came 
to Minnesota.

“We hope Holy Cross becomes a 
place of pilgrimage,” Fr. Howe said. 
A Lutheran convert to Catholicism, 
Fr. Howe said John Paul’s teach-
ings, writings and perspectives offer 
universal appeal across faiths and 
generations. 

“One does not have to be Polish 
or even Catholic” to admire the life 

of John Paul II or 
see the value of 
the pope’s mes-
sage for today’s 
world, Fr. Howe 
added. Of his 
own heritage, 
Fr. Howe says 
on Holy Cross’ 
website: “I am 
something of a 
concoction of 
Flemish, Cuban, 
English and Irish 
ingredients.”

The MacDon-
alds, an Ameri-
can couple in 
their 30s with 
two daughters ages one and three, 
moved to Poland from Florida in the 
winter of 2017-2018 to create a pro-
gram designed to immerse young 
adults from the United States in the 
life and values of Karol Wojtyla, 
with pilgrimages to his birthplace in 
Wadowice and Czestochowa.

Attending the World Youth Day 
in Krakow in July 2016 proved to 
be a life-changing experience that 
generated the idea, said Joseph 
MacDonald. The couple afterward 
incorporated a 501(c)3 non-profit to 
gather resources, and put their secu-
lar careers on hold.

THE FAMILY’S JOURNEY has 
reinforced their faith as they reach 
out to young Catholics of multiple 
ethnic and national backgrounds. 
At Benedictine College in Atchi-
son, Kansas on Oct. 16, Joseph said 
some 350 students lined up until 
11:00 p.m. to venerate the relic. 

“We have been amazed at the fire 
that we have encountered among 
students,” Joseph said. “We our-
selves are not Polish but want to 
bring John Paul II’s message of love 
to a new generation. I was in high 
school when he died.”

MacDonald was reached in Col-
orado last month as he was bringing 
the relic to an evening veneration 
service near Denver co-sponsored 

by the Fellowship of Catholic Uni-
versity Students, a nationwide faith 
outreach group.

The tour’s overall popularity 
has exceeded expectations, he said, 
and in late October and November 
additional stops were scheduled in 
the western United States, includ-
ing several in California. Stops have 
also included:

• St. Joseph Catholic 
Church, Orlando, Fla.

• Belmont Abbey College, 
Belmont, N.C.

• Christendom College in 
Front Royal, Virg., 

• The Catholic University 
of America

• The National Saint John Paul 
II Shrine in Washington, D.C.; 

• Villanova University 
Joseph says he is looking to get 

back to Poland in the new year after 
a vacation and a final stop in Min-
nesota in a few weeks to return the 
relic. The JP2 project’s first full se-
mester begins February 7 in Krakow 
in English with 15 students. 

A summer program is also sched-
uled, with a goal of expanding the 
overall project to 30 students. For 
information, see www.JP2Project.
org.

Holy Cross Church marked its 
90th anniversary of consecration 
in September, and was designed 
by Krakow-born architect Victor 
Cordella. A large portrait of John 
Paul II painted in Poland is above 
the oratory to the right of the main 
altar.

While pope, John Paul II made 
seven visits to the United States. 
But the closest he ever got to Min-
nesota was Des Moines, Iowa and 
Chicago in October 1979. In the 
United States the Archdiocese of 
Chicago and the National Shrine 
of Saint John Paul II in Washington 
also have first class relics (physical 
remains) of the saint for permanent 
public veneration. Last year a vial 
of John Paul II’s blood housed in 
an open-book style reliquary toured 
the United States,  and attracted 
hundreds to veneration services at 
parishes in Minnesota.

Minnesota Voice

The MacDonald family with Cardinal Stanisław 
Dziwicz as he gives them a relic of John Paul II.

Polish-English 
TranslaTor

•  official documents, letters, 
e-mails, etc.

•  Reasonable rates. 
• Fast, reliable service by e-mail 

or regular mail.
• Translation to/from other 

languages available as well.
• Over 40 years experience 

working with genealogists, attor-
neys, businesses, film-makers, 
government, medical profes-
sionals, etc.

andy golEbiowski
109 Rosemead Lane

Cheektowaga, NY 14227
(716) 892-5975

andywbuffalo@yahoo.com

f
Pełnych radoœci,
pokoju i szczêœcia 

Świ¹t Bo¿ego Narodzenia 
oraz wszelkiej pomyœlnoœci w 
nadchodz¹cym Nowym roku

WALLY PIATEK
Berlin, New Jersey

c
Wesołych Świ¹t i Bo¿ego 

Narodzenia to all our family 
and to all our friends at Pacc 

in runnemede, N.J.!

HENRY & BARBARA 
SzWAK

409 Maple ave.
audubon NJ 08106

j
Merry christmas!

THE NIzIOL FAMILY
New Jersey
New york

ireland

a
Wesołych Świ¹t 

Bo¿ego Narodzenia!

ALBIN G. 
OKONIEWSKI 

Wilmington, delaware

d
Wesołych Świ¹t 

Bo¿ego Narodzenia!

ELAINE M. WEBB 
Prairie Village, Kansas

h
Wesołych Świ¹t 

Bo¿ego Narodzenia i 
szczêœliwego Nowego 

roku 2019!

ALICE M. 
zACHAREWICz

east Nassau, New york

Our God 
is Goodness

Mardell a.
Kaluzny
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Featuring Polish History and Culture
OPEN 10:00 a.m. TO 4:00 p.m. • FREE ADMISSION

January through April • Monday to Friday
May through December • Monday to Saturday

Gift Shop is Open During Regular Exhibit Hall Hours
Closed on Holidays

Visit Us on the Internet: www.polishamericancenter.org

POLISH AMERICAN
CULTURAL CENTER

308 WALNUT STREET
PHILADELPHIA, PA 19106

(215) 922-1700
When You’re in Philadelphia’s Historic 

District, Visit The Polish American 
Cultural Center Museum Exhibit Hall

Become a member today

Polish American 
Historical Association
The Polish American Historical Association 
was established in December 1942 as 

a special commission of the The Polish 
Institute of Arts and Sciences in America to 

collect, compile and publish information about 
Polish Americans. In October 1944, it was reor ganized as a national 
American society to promote study and research in the history and 
social background of Americans of Polish descent. The Association, 
which was incorporated under the laws of Illinois in 1972, strives to 
assist and cooperate with all individuals and organizations interested 
in Polish American life and history. Contributions in support of the 
work of the Association are tax-exempt. 

Regular one-year membership to the Association is $40.00. ($25.00 for 
students) made payable to the Polish American Historical Association.

Polish American Historical Association 
Central Connecticut State University

1615 Stanley Street, New Britain, CT 06050
 www.polishamericanstudies.org

Krakow Couple aims to Rekindle John Paul II’s
Legacy, with a Minnesota Focal Point

v
a very Merry christmas and 
a happy New year to all my 

family and friends.

MARY PiZZATO
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STRAW STAR
In Poland, making ornaments with straw 

dates back to the time when the only 
available materials for decorations were 

those that were found on the farm. Dur-
ing the beginning of the Christmas 

season, village folk would decorate 
homes using straw, paper, yarn, and 

cloth ornaments. This 12-sided, 11-
inch star/snowflake ornament is 
based on traditional Polish straw or-

naments held together by string. In order 
to offer at an affordable price, these are 
manufactured in China.

Item 660-112 — $12.95

CHRISTMAS GIFTS
P A J B O O K S T O R E TO ORDER BY MAIL: Use form on page 14 and for all items on pages 11, 12, 13, 14, and 17

TO ORDER BY PHONE, CALL: (800) 422-1275 or (716) 312-8088. MON.-FRI., 9:00 a.m.-3:00 p.m.
TO ORDER ON LINE: www.polamjournal.com 

Traditions and Recipes, Decorations and Song
by Rev. Czesław Michal Krysa, S.L.D.

Everything you need to know about a traditional Polish Christmas, 
from the Christmas Eve Vigil Supper to the kulig by one of the world’s 
top scholars on Polish holiday traditions, Bi-lingual carols with musical 

notation, Wafer sharing mes-
sages, heritage photos, orna-
ments, and ritual decorations, 
the origins of Wigilia, poetry, 
literature, etc. 

This book is a quick and 
easy reference, step-by-step 
guide and international col-
lection of folklore, stories, rec-
ipes, carols and decorations 
with never before published 
photos and black and white il-
lustrations, glossary, pronun-
ciation guide, and a regional 
map of Poland. This is a won-
derful book and a must for 
every Polish-American family. 

300 pp., sc., illustrated, 
8.25 x 10.75. 

Item 2-648 / $26.95

A POLISH CHRISTMAS EVEFree Wesołych ŚwiĄt 
/ Merry Christmas
Stickers with all 

orders
For over 25 years, the Polish 
A m e r i c a n 
Journal has 
sold these 
c o l o r f u l 
stickers to 
b e n e f i t 
C a t h o l i c 
Orphanage 
in Bialole-
ka, Poland. 
T h e  PA J 
Press Fund 
w i l l  d o -
nate $1.00 
for each sheet mailed this Christ-
mas season to the home near 
Warsaw. (You may purchase 
additional sheets of 20 decora-
tive stickers/stamps at $5.00 per 
sheet). 

HANDPAINTED 
WOOD EGG
Hand-decorated 
Birchwood Polish 
Easter Egg
$5.95 each
Imported from Poland
Styles vary. Will not 
ship identical eggs if 
buying more than one.

A great stocking-
stuffer!
Item 1-1502
Chicken-egg size.

3-D BRASS 
POLISH EAGLE
Designed to hand flat 
in a window or twisted 
into a 3-dimensional 
ornament as shown, 
it can be twisted 
many times if care if 
taken to reverse the 
twists when closing.
$7.95 each
Made in the 
United States.
Item 1-1501
3 1/2” high x 3” wide

ORNAMENTS

sMALL (2 x 3½ in.)
individual wafer in 
glassine envelope 

Item 1-500
5/$5.00

LARGE (6¼ x 3½ in.)
Three white and one pink opłatki, 
with decorative envelope depict-
ing wigilia with history on back

Item 1-501p
4 /$5.00

KEEP THIS BEAUTIFUL 
TRADITION  ALIVE 
IN YOUR FAMILY! 

Practice the ancient Polish 
custom of sharing the 
Christmas wafer with family and 
guests. Many people place a 
piece of opłatek— a thin wafer, 
made of flour and water—in 
each Christmas cards to family 
members and friends. 

Each Polish Christmas Wafer is 
embossed with religious scene.

IF ORDERINg OPŁATEK ONLY, 
SHIPPINg CHARgE IS $4.00. 
SEE FORM ON PAgE 14

Learn more about this tradition 
from our website: 
polamjournal.com. Follow 
Library Holidays link to the 
Christmas listings. 

A MusT FOR YOuR 

CHRISTMAS TABLE

OPŁATEK Polish Christmas Wafers

MY POLISH GRANDMOTHER:
 From Tragedy 
in Poland to Her 
Rose Garden In 
America
by Stephen 
Szabados
$14.95 / Item 
2-218
61 pp., b&w 
photos
2015

Anna was the 
youngest daughter of a Polish farmer 
and very small physically. However, she 
was always in command when she was 
in the room. This book describes the 
tragedies in her early life and the chal-
lenges she overcame to make a new 
life in America. It is different from many 
stories of immigrants because it is told 
from the perspective of a woman. 

This book asks questions about her 
fears when growing up, immigrating 
to America, and making her new life. 
How did she face these fears? How did 
she overcome them? Szabados said by 
searching for answers, he found new 

insights about his grandmother.
As you read Anna’s story, ask the 

same questions about your ancestors. 
If you do, your view of your family his-
tory will definitely change.

POLISH 
GENEALOGY:
Four Easy Steps 
to Success
by Stephen 
Szabados
$19.95 / Item 
2-668
164 pp., pb.
This book is 

designed to give the researcher the 
tools needed to research their Polish 
ancestors and find possible answers 
to the origins of their Polish heritage. 
The book outlines a simple process 
that will identify where your ancestors 
were born and where to find their 
Polish records. Traditional sources 
are covered but it also discusses 
many new sources for Polish records 
that have been implemented by 
genealogy societies in Poland. The 

book covers the most up-to-date 
collection of sources for Polish 
genealogy.

MEMORIES OF DzIADKA
Rural life in 
the Kingdom 
of Poland 
1880-1912 and 
Immigration 
to America / 
by Stephen 
Szabados
$14.95
 Item 2-670
pb. 134 pp. 

This book is about the life of a Pol-
ish immigrant, from his birth in the 
Russian partition of Poland: the cus-
toms and traditions he grew up with; 
his decision to leave his family and the 
land of his birth; the trek across Poland 
to the port of Bremerhaven; his voyage 
across the Atlantic Ocean; his arrival 
and his life in America. Through the 
story of one man, you will learn and 
understand the hardships of a typical 
Polish immigrant in the early 1900s. 

POLISH 
IMMIGRATION 
TO AMERICA
by Stephen 
Szabados
Item 2-271
$17.99

When did 
your Polish an-
cestors immi-
grate, where did 
they leave, why 

did they leave, how did they get here? 
This book discusses the history of Po-
land and gives some insights to pos-
sible answers to these about your an-
cestors’ immigration. All three Polish 
partitions are covered and the material 
will hopefully clear up your confusion 
why your Polish ancestors listed that 
they were born in other countries on 
early U.S. documents. Brief histories 
of most of the ports that were used by 
Polish immigrants for departure and 
arrival; life in steerage; and the process 
of examination to gain admittance.

FINDING 
GRANDMA’S  
EUROPEAN 
ANCESTORS
by Stephen 
Szabados 
Item 2-653 / 210 
pp., pb.
$19.95 

This is a “must 
have” book for the family historian 
who wants to identify their European 
heritage. The author draws from his 
research experiences to describe how 
to find the resources available; first to 
find out where your ancestors were 
born in Europe, and then find the re-
cords. This revised edition covers ge-
nealogical research for most European 
countries and includes detailed steps 
that will help you find the records that 
you need. The author uses his experi-
ences to give tips on what to avoid 
and what works; how to find and use 
critical records; and how to use trans-
lating guides to decipher the foreign-
language records. 

GENEALOGY BOOKS 

“Wesolych Swiat” 
(Polish for “Merry Christmas”)

On Poland Flag Colors
Item 1-900

$20.00

“Wesolych Swiat” 
(Polish for “Merry Christmas”) 

On Blue Lace Background
Item 1-901

$20.00

“Babcia” 
(Polish for “grandmother”) 

On Blue Lace Background
Item 1-902

$20.00

“Dziadek” 
(Polish for “grandfather”) 
On Blue Lace Background

Item 1-903
$20.00

 “Kocham Cie”
 (Polish for “I Love you”) 

On Poland Flag Colors
Item 1-904

$20.00

NEW FOR 2018! GLAzED CERAMIC HEART ORNAMENTS. With White and Red Poland Flag Colors or Blue Lace Backround. 
Each ornament measures 3 1/4” x 3”. Includes satin ribbon white gift box. Hand-sculpted and hand-painted. Back of ornament unglazed.

SOLD OUT FOR 2018

Will restock for 2019
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NEW! THE POLISH PRESENCE IN 
AMERICAN SCREEN IMAGES

by Joseph 
Zurawski
$29.95
Item 2-682
Softcover, 355 
pp., 6” x 9”; 2018

The most 
complete, objec-
tive and accu-
rate analysis of 

the presentation of Polish Americans 
and their heritage as viewed on movie 
theaters and on television screens in 
American since 1894.

Prominent author, educator and 
Polish American activist Joseph W. 
Zurawski identifies and analyzes more 
than 1300 films shown in the United 
States that feature or identify a Polish 
American character or reference. Soft 
cover. Published by the Polish Museum 
of America.

BUSIA: SEASONS ON THE FARM 
WITH MY POLISH GRANDMOTHER

by Leonard 
Kniffel
$15.00
hc. 59 pp.; 2017, 
6.25” x 9.25”
Item 2-702

The book 
chronicles one 
year in the life of 
a young boy and 
his grandmother 

on a farm in Michigan in the 1950s, a 
time without telephones and televi-
sions. Instead, they cook and garden 
and work together to keep the stoves 
supplied and the cupboards filled. 
They prepare for holidays while Busia 
tells stories about life in the old coun-
try, Poland. Kniffel is the author of 
“A Polish Son in the Motherland: An 
American’s Journey Home.” He is cur-
rently president of the Polish American 
Librarians Association, and a member 
of the Board of Directors of the Polish 
Museum of America in Chicago.

CHORAL PATRIOTISM: THE 
POLISH SINGERS ALLIANCE OF 
AMERICA, 1888-1998 

by S. A. Blejwas
Item 1-660
$22.50
Boydell & Brewer, 
2005. 396 pp., Ill.
6.20 x 9.30 x 1.20

This book ex-
amines the his-
tory of the Polish 
Singers Alliance 
of America as an 

ideological organization, document-
ing the extent to which the politics of 
the homeland engaged an immigrant 
and ethnic community over a century. 

“A superb treatment of the forma-
tion and expansion of the oldest Pol-
ish-American cultural organization in 
North America.” — Frances Gates 

CHASING THE AMERICAN DREAM
by Tom Tarapacki
$11.95 while 
supplies last
Item 1-701. h.c.; 
151 pp.; 1995; 
B&W ill.; 6.2 x 0.8 
x 9.5 inches
New old stock. 

“Chasing the 
American Dream” 
provides an in-
depth examina-

tion of the Polish American experience 
with sports: its impact upon their lives, 
the unprecedented economic and 
social opportunities it created, the 
enormous changes it brought to the 
Polish American community, and the 
athletes, coaches, and organizations 
involved.

350 Polish American athletes are 
noted from the worlds of baseball, 
football, hockey, basketball, track & 
field, boxing, wrestling, golf, swim-
ming, bowling, auto racing, soccer and 
more. Included are some of the great-
est figures in American sports such as 

Stan Ketchel; Stella Walsh; and Stan 
“The Man” Musial.

Tarapacki is Sports Editor of the Pol-
ish American Journal.

FAIRY TALES 
OF EASTERN 
EUROPE
Retold by  
Joanne Asala
$12.95  
Item 2-636
6 x 9 inches 
157 pp., pb. 

Many of the 
plots, motifs, and 
structural ele-

ments in these Slavic tales are found 
in other stories told around the world.

An apple tree in the Slavic tale, “The 
Fruit of Everlasting Youth,” evokes the 
Tree of Life in the Garden of Eden. The 
ages of man described by the Fate 
Sisters are quite similar to the ancient 
“Riddle of the Sphinx.” A snake im-
pedes the function of the Tree of Ever-
lasting Youth, again reminiscent of the 
Garden of Eden.

SEASONS OF THE SLAVIC SOUL: 
A QUEST FOR AN AUTHENTIC 
POLISH SPIRITUALITY

by Claire M. 
Anderson
Item 1-675
$14.95
ACTA 
Publications
2017, p.b., 106 
pp., 5x7 in.

What makes 
Slavic, and spe-
cifically Polish, 

spirituality unique and compelling to-
day? The rich and long Slavic spiritual 
tradition holds that everyday holiness 
thrives on different seasons—through 
Spring, Summer, Autumn, and Winter 
and from consolation to desolation 
and everything in between. Claire An-
derson, of Polish descent and currently 
the Director of Siena Retreat Center in 
Wisconsin, explores this tradition and 
expands it by connecting these sea-
sons to the rhythms and practices in 
her own Polish cultural tradition and 
the physical world around her.

POLISH 
CUSTOMS,  
TRADITIONS & 
FOLKLORE
$24.95
Item 2-643
by Sophie 
Hodorowicz 
Knab
340 pp., hc.

Polish Cus-
toms, Traditions, & Folklore is organized 
by month, beginning with December 
and Advent, St. Nicholas Day, the Wi-
gilia (Christmas Eve) nativity plays, car-
oling and the New Year celebrations. It 
proceeds from the Shrovetide period 
to Ash Wednesday, Lent, the celebra-
tion of spring, Holy Week customs and 
superstitions, beliefs and rituals associ-
ated with farming, Pentecost, Corpus 
Christi, midsummer celebrations, har-
vest festivities, wedding rites, name-
day celebrations, and birth and death 
rituals. Line illustrations enhance this 
rich and varied treasury of folklore.

POLISH 
PROVERBS
by Joanne Asala
$14.95 
Item 2-681
6x9 in., 64 pp., 
pb.

Poles are gre-
garious, cheerful, 
h a r d - w o r k i n g, 
and earnest–
qualities reflect-

ed in their proverbs, collected here by 
author Joanne Asala. Some examples: 
“Love enters a man through his eyes 
and a woman through her ears.” “With-
out work, there is no bread.” “Do not 
push the river; it will flow on its own 
accord.” The back and front covers 

feature stunning illustrations of paper 
cuts by the late Polish folk artist Alice 
Wadowsky-Bak, with more of her work 
throughout the book.

POLISH 
FOLKLORE 
AND MYTH
by Joanne Asala
$12.95
Item 2-679 / 6x9 
in / 118 pp., pb.

This book of 
engaging folk 
stories includes 
such tales as 
“The Violin,” “The 

Headache Cure,” “Midsummer’s Eve,” 
“The Flower Queen’s Daughter,” “The 
Legend of the North Wind,” “The Flam-
ing Castle,” “The Village Dance,” and 
“The Unfinished Tune.” The stories were 
collected by Joanne Asala, with wyci-
nanki (paper-cutting) illustrations by 
Polish-American artist Alice Wadowski-
Bak. 

POLAND: A 
HISTORY
by Adam 
Zamoyski
$19.95
Item 1-659
pb. 426 pp. , 5.5 
in. x 8.5 in.

A substan-
tially revised and 
updated edition 

of the author’s classic 1987 book, The 
Polish Way: A Thousand-Year History of 
the Poles and their Culture, which has 
been out of print since 2001. No na-
tion’s history has been so distorted as 
that of Poland. “..excellent and authori-
tative”... “fresh, different, and brilliantly 
readable.”

ECHOES OF 
TATTERED 
TONGUES
by John 
Guzlowski
$21.95
Item 2-667
hc., 6.2 x 0.8 x 9.4 
inches
200 pp.
Aquila Polonica / 

Language: English
Guzlowski born in a German refu-

gee camp after WWII, recounts the 
horrible atrocities enacted upon 
his parents during the war in these 
straightforward, gut-wrenching nar-
rative lyric poems. These snapshots of 
Nazi German rule illustrate that hard-
ship didn’t end with German surren-
der; the aftershocks radiated through 
successive generations. “Guzlowski’s 
simple language highlights the vio-
lence without offering any comment 
or consolation.” — Publishers Weekly.

HENRY. A Polish Swimmer’s True 
Story of Friendship from Auschwitz to 

America 
by Katrina 
Shawver
$19.95
Item 2-678
Koehler Books, 
2017
pb., 6 x 0.7 x 9 
inches
324 pp.
$19.95

When Katrina 
Shawver met the eighty-five-year-old 
Henry Zguda, he possessed an excep-
tional memory, a surprising cache of 
original documents and photos, and 
a knack for meeting the right people 
at the right time. He relates in his own 
voice a life as a champion swimmer, 
interrupted by three years imprisoned 
in Auschwitz and Buchenwald. Henry’s 
path of resiliency and power of con-
nection are as relevant today as they 
were in World War II.

THE COLOR OF 
COURAGE 
by Julian E. 
Kulski
$19.95
Item 2-674
Aquila Polonica 
Publ., 2012. pb.
496 pp., 6” x 9” 

“If there is go-
ing to be a war, I 

do not want to miss it.” So wrote Julian 
Kulski a few days before the outbreak 
of World War II, in this remarkable diary 
of a boy at war from ages 10 to 16. Kul-
ski wages his own private war against 
the Germans with small acts of sabo-
tage. At age 12, Kulski is recruited into 
the clandestine Underground Army by 
his Scoutmaster and begins training in 
military tactics and weapons handling. 
At age 13, he meets with leaders of 
the Jewish Resistance. Arrested by the 
Gestapo at 14, he is rescued and at 15 
fights in the Warsaw Uprising of 1944.

THE AUSCHWITz VOLUNTEER
by Witold Pilecki
$34.95
Item 2-673
Aquila Polonica 
Publ., 2014
460 pp., pb. / 
6x9 in.

In 1940, the 
Polish Under-
ground wanted 
to know what 
was happening 

inside the recently opened Auschwitz 
concentration camp. Polish army of-
ficer Witold Pilecki volunteered to be 
arrested by the Germans and report 
from inside the camp. His intelligence 
reports, smuggled out in 1941, were 
among the first eyewitness accounts of 
Auschwitz atrocities. Pilecki’s story was 
suppressed for half a century after his 
1948 arrest by the Polish Communist 
regime as a “Western spy.” 

WEARING THE LETTER “P” 
Polish Women as Forced Laborers in 
Nazi Germany, 1939-1945
by Sophie Hodorowicz-Knab

$19.95
Item 2-642
pb. 304 pages
6 x 9 inches

An unflinch-
ing, detailed por-
trait of a forgot-
ten group of Nazi 
survivors. Written 
by the daughter 
of Polish forced 

laborers, Wearing the Letter P gives a 
voice to women who were taken from 
their homes as young as 12 years old 
and subjected to slave labor condi-
tions, starvation, sexual exploitation, 
and forced abortions and child sepa-
ration — all while Nazi propaganda 
depicted them as well-cared-for vol-
unteers. Knab provides an important 
contribution to World War II history, 
based on archival and family records, 
war crime trials, and victim accounts.

FORGOTTEN HOLOCAUST: The 
Poles Under German Occupation, 
1939-45. Third edition 

$19.95
Item 2-647
358 PP. PB. 

Forgotten Ho-
locaust has be-
come a classic of 
World War II liter-
ature. As Norman 
Davies noted, “Dr. 
Richard Lukas 
has rendered a 

valuable service, by showing that no 
one can properly analyze the fate of 
one ethnic community in occupied 
Poland without referring to the fates 
of others. In this sense, The Forgotten 
Holocaust is a powerful corrective.” 
The third edition includes a new pref-
ace by the author, a new foreword by 
Norman Davies, a short history of ZE-
GOTA, the underground government 
organization working to save the Jews, 
and an annotated listing of many Poles 
executed by the Germans for trying to 
shelter and save Jews.

PUSH NOT THE RIVER
Book 1 of Martin’s Poland Trilogy
by James Conroyd Martin 

$15.95
Item 2-609
Hussar Quill 
Press. 496 
pp.pb. Maps & 
wycinanki illust. 
Reading Group 
Guide

This book club 
favorite is based 
on the real diary 
of a Polish count-

ess who lived through the rise and fall 
of the Third of May Constitution years, 
a time of great turmoil. Vivid, romantic, 
and thrillingly paced, the novel has 
been called “Poland’s Gone with the 
Wind.”

AGAINST A 
CRIMSON SKY 
Book 2 of 
Martin’s Poland 
Trilogy
by James 
Conroyd Martin 
$15.95 
Item 2-610
St. Martin’s Press
369 pp.pb. Map & 

wycinanki illust. Reading Group Guide 
“You don’t have to read Push Not 

the River to get the most from this 
sequel,” says Su zanne Strempek Shea. 
The award-winning author picks up 
where Push Not the River leaves off, 
tak ing the characters 20 years into the 
fascinating Napoléonic era, highlight-
ing the exploits of the glorious Polish 
lancers. 

THE WARSAW CONSPIRACY
Book 3 of Martin’s Poland Trilogy
by James Conroyd Martin 

$17.99 Hussar 
Quill Press
508 pp., pb.
Item 2-611

P o r t r a y i n g 
two brothers in 
love and war, The 
Warsaw Conspira-
cy completes the 
trilogy. You need 
not have read 
the others to 

enjoy this family saga set against the 
November Rising (1830-1831). With 
Siberia or emigration heart-rending 
contingencies, matriarchs Anna and 
Zofia attempt to steer the clan through 
ever-muddying waters.

THE BOY WHO WANTED WINGS
by James Conroyd Martin
Author of “Don’t Push the River”
$14.95 paperback / Item 2-612 pb
$25.95 hardcover / Item 2-612 hc
398 pp.

Aleksy, a Tatar raised by a Polish 
peasant family, holds in his heart the 
wish to become a hussar so that he 
could battle the Turks at Vienna (the 
first 9/11, in 1683). As a Tatar and a 
peasant, this is an unlikely quest. When 
he meets Krystyna, the daughter of a 
noble, winning her love seems just as 
unlikely a quest. Under the most har-
rowing and unlikely circumstances, 
one day Aleksy must choose between 
his dreams.

FROM PADEREWSKI TO 
PENDERECKI
The Polish Musician in Philadelphia
by Paul Krzywicki
$24.95
Item 2-151 
Lulu Pub. 2016; pb. 396 pp., 6”x1”x9”

Extraordinary stories and accom-
plishments of 170 Polish musicians 
whose presence in Philadelphia in-
fluenced music in America. Paul Krzy-
wicki, a native of Philadelphia, was a 
member of the Philadelphia Orches-
tra for thirty-three years, performing 
in over four thousand concerts, more 
than 60 recordings and presenting 
master classes throughout the world. 
He is currently on the faculty of the 
Curtis Institute of Music. 

BOOKS
P A J B O O K S T O R E TO ORDER BY MAIL: Use form on page 14 and for all items on pages 11, 12, 13, 14, and 17

TO ORDER BY PHONE, CALL: (800) 422-1275 or (716) 312-8088. MON.-FRI., 9:00 a.m.-3:00 p.m.
TO ORDER ON LINE: www.polamjournal.com 
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NY residents - add sales tax 
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KITCHEN TOWELS

Polish Christmas Wafers for your Cards

POLISH-ENGLISH CARDS 

CHRISTMAS CARD
SUPER SALE! 

ALL CARDS 50¢ each 
10-pack - $4.00

50 or more - 30¢ each
Mix or match

CARD 102 CARD 103 CARD 201

CARD 309

CARD 205

CARD 307 CARD 308

CARD 301 CARD 304

CARD 302 CARD 314CARD 313

CARD 315CARD 312 CARD 311

A beautiful 
way to say 

“Merry 
Christmas” 

in Polish and 
English. 

4¼” x5½” 
full-color folk 

cards will 
brighten up 
everyone’s 

home. 

Envelopes 
included

Designed 
exclusively 

for the Polish 
American Journal 

by renown 
folk artists 

Carla Hazard 
Tomaszewski 

(cards 311-315), 
Stacey Olexy 

(cards 305-309), 
Doris Sikorsky 

(cards 301-304), 
Basia Frackiewicz 
(cards 201-206) 

and Daniel 
Haskin (cards 
101 and 103)

$10.00 each plus $5.95 s&h. NEW SIzE! These machine- embroidered, 100% cotton are bigger and better: 15” x 31”! A great gift any time of the year! Useful and attractive. 

FOREvER POLISH
Item 2-210

POLISH BBQ
Item 2-211

BLESS THIS POLISH HOUSE
Item 2-213

WEsOłYCh ŚWiĄT
Item 2-270

POLISH DRINKINg TEAM
Item 2-275

POLish KiTChEn
Item 2-281

In Poland and in Polish communities across the 
United States and Canada, Poles place a small 
piece of the Christmas wafer (opłatek) in Christ-
mas cards they mail to loved ones across the miles. 
To help keep this tradition alive, you can purchase 
wafers at a discounted price with the purchase of 

your Christmas cards. These prices only apply to 
wafers purchased with cards.

1-9 wafers:  ........................$.90 each 
10-49 wafers:  ...................$.85 each 
50 or more:  .......................$.70 each

These are the small (2” x 3.5” inch) wafers individu-
ally wrapped in a wax-paper envelope. 

No addition shipping charge for wafers purchased 
with cards.

PRICES VALID ONLY WITH PURCHASE OF CARDS
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by Tom Tarapacki

As Duke basketball head coach 
Mike Krzyzewski welcomed a 
loaded recruiting class to Durham 
this summer, he allowed ESPN to 
film a new all-access series called 
Earn Everything in the off-season. 
One clip from the show posted to 
YouTube shows one of Coach K’s 
speeches to his young team at prac-
tice delivering the message: “Be as 
tough as your mom.”

Coach K told his team: “Don’t 
be tired. Don’t be tired. My mother 
— God bless her — I never saw my 
mom sick. In other words, when I 
grew up, I woke up every day and 
my mom was there. I took it for 
granted. She’s never tired – or she 
never showed it. Be as tough as your 
mothers. They show up all the time, 
alright, and we need to show up all 
the time. Be as tough as your moth-
ers.”

Coach K’s mother, Emily was 
the daughter of Polish immigrant 
Josef Pituch, who worked in the 
coal mines in Waltersburg, Penn-
sylvania before moving his fam-
ily to Chicago. That’s where Em-
ily Pituch met her future husband, 
William Krzyzewski. She never at-
tended high school and her husband 
only went for a couple of years. 
Bill worked mostly as an elevator 
operator, while Emily took care of 
their two sons, Bill and Mike, and 
scrubbed floors at night in the Chi-
cago Athletic Club. Coach’s father 
died in 1969, and his mother died in 
1996.

Krzyzewski, now 71, has kept 
his mother’s memory alive through 
the Emily Krzyzewski Family Life 
Center. Located near the Duke Uni-
versity campus in Durham, N.C., 
its mission is to inspire students to 
achieve. 

MODzELEWSKI PASSES. Dick 
Modzelewski, a college and pro 
football great of the 1950s and 60s 
who played in eight NFL champi-
onship games, died at his home in 
Eastlake, Ohio at 87.

Richard Blair Modzelewski was 
born on Feb. 16, 1931, in West Na-
trona, Pa., where his Polish immi-
grant father, Joseph, was a coal min-
er, and his mother, Martha (Gosciak) 
Modzelewski, was a homemaker. At 
the University of Maryland he won 
the 1952 Outland Trophy as col-
lege football’s best interior lineman. 
Dick was a junior on an unbeaten 
Maryland team that upset previous-
ly undefeated Tennessee, 28-13, in 
the 1952 Sugar Bowl. 

Dick’s two brothers were also 
outstanding football players. Old-
er brother Ed, Maryland’s All-
American fullback, was voted the 
Sugar Bowl’s MVP in 1952. He 
later played on the Browns’ 1955 
N.F.L. championship team. Younger 
brother Gene played tackle at New 
Mexico State. Gene was drafted by 
the Browns in 1966 but entered the 

Army and served in Vietnam, never 
playing in the NFL. Ed and Gene 
predeceased Dick.

Dick became known as “Little 
Mo” when he was a 175-pound line-
man on his western Pennsylvania 
high school team with his 200-lb. 
brother Ed, who became “Big Mo.” 
In the pros, Ed, a fullback with 
the Steelers and Browns, was out-
weighed by Dick, 260 to 215. 

Dick played 14 seasons (1953-
1966) in the NFL, including for six 
conference winners and two cham-
pionship teams — the 1956 New 
York Giants and the 1964 Cleveland 
Browns — and the 1964 Pro Bowl. 
Drafted by the Redskins, he also 
played for the Steelers before going 
to New York. When he was traded to 
the Browns in 1964 he was expected 
to be a back-up. However, due to an 
injury, he became a starting tackle 
next to Jim Kanicki. Dick’s leader-
ship helped the Browns beat Johnny 

Unitas and the 
Baltimore Colts, 
27-0. 

In New York 
Little Mo helped 
raise the pro-
file of defensive 
players. He was 
a member of the 
Giants’ famed 
“Fearsome Four-
some” — with 
Jim Katcavage, 
Rosey Grier and 
Andy Robustelli 
— the first NFL 
defensive line to 
be celebrated as 
a unit. They were 

widely recognized figures during 
the team’s glory years of the late 
1950s and early ‘60s. Modzelewski 
was once described by Gay Talese 
in The New York Times as “260 
pounds of tough tenderloin with 
shoulders so broad that he often has 
to pass through doors sideways.”

Dick was also remembered for 
his part in the ground-breaking TV 
documentary that focused on a team-
mate, called “The Violent World of 
Sam Huff.” The behind-the-scenes 
film featured, among other things, 
Modzelewski teaching his team-
mates how to sing “Oj Dana, Dana” 
and “Polska Kielbasa” polka. 

When Dick retired after 14 sea-
sons in the NFL he had played in 
a league-record 180 consecutive 
games. Little Mo later was defen-
sive coach for 22 years with the 
Browns, Giants, Bengals, Packers, 
and Lions. His Cincinnati squad 
played in the 1981 Super Bowl and 
was ranked No. 1 defensively in the 
1983 season. He was inducted into 
the College Football Hall of Fame 
in 1993 and the Polish American 
Sports Hall of Fame in 1986.

WHAT A WALK! Mateusz 
Waligóra successfully completed 
his 58-day solo trek through the 
Mongolian part of the Gobi Des-
ert, according to Polish Radio. The 
31-year-old hiked a total of 1,785 
kilometers, or over 1109 miles. He 
pulled behind him a specially de-
signed cart loaded with trekking 
equipment, tent, water and food 
supplies.

Almost two months earlier 
Waligóra set off from Bulgan, lo-
cated in western Mongolia near the 
border with China. To reach the 
desert part of the Gobi he had to go 
through the passes of the mountains 
of the Altai. He braved extreme heat 
during the days and temperatures 
as low as 10 degrees below zero at 
night. The Wrocław native also en-
countered sandstorms, equipment 
problems and health issues along 
the way. He is now the first man 
who crossed the Mongolian part of 
the largest desert of Asia alone.

HE QUIT HIS DAY JOB. Brent 
Fikowski, Canada’s best CrossFit 

Games athlete and one of the best in 
the world, announced that he’d be 
leaving his day job to begin train-
ing as an athlete full-time for the 
2019 Reebok CrossFit Games sea-
son. After his 2013 college gradu-
ation, Fikowski has worked as an 
accountant for five years in British 
Columbia.

Fikowski is referred to as “The 
Professor,” as he’s one of the most 
calculated and analytical competi-
tors CrossFit has ever seen. The 6-2, 
217-lb. athlete, now 27, has been 
moving closer to the top of the po-
dium at the CrossFit Games with 
a fourth, second, and fourth place 
finish respectively since 2016. He’s 
been able to achieve those top five 
finishes while he’s worked full-time. 

Brent grew up in Alberta, and 
both of his parents were health-
conscious. He was an outstanding 

swimmer as well as competing in 
various other sports. In college he 
was a top volleyball player, and 
started training for CrossFit to get 
ready for that sport. Eventually he 
began competing in CrossFit events, 
surprising himself with how well he 
did.

Interestingly, Brent eats pig heart 
at least twice a week. As he started 
eating better quality meats, he real-
ized how expensive it was. Instead, 
he bought some items that were 
drastically cheaper —tongue, liver, 
kidney, heart. He talked to his nutri-
tionist who said that some of those 
are actually better for you because 
they have very high macronutrient 
values. “At the end of the day, I’d 
rather the whole animal be eaten 
than see parts thrown out,” Brent 
said. “And someone’s got to eat it, 
so why not me?”

DOMBROWSKI DOES IT AGAIN. 
Dave Dombrowski put together 
the 1997 World Series champion 
Florida Marlins and now, 21 years 
later at age 62, is back on top of the 
sport with the Boston Red Sox. By 
putting together a 108-win team that 

dominated the postseason, Dom-
browski joined Pat Gillick, John 
Schuerholz, and Theo Epstein as the 
only executives to build World Se-
ries champions in both leagues. The 
first two are in the Baseball Hall of 
Fame.

Boston had a good roster when 
he took over in 2015, but Dom-
browski gets credit for building on 
that with some key moves. In partic-
ular for this season, his trade dead-
line acquisitions of Nathan Eovaldi 
and Steve Pearce — the series MVP 
— were crucial. “Dealing Dave” is 
known for trading prospects, but he 
kept some prospects who turned out 
to be big contributors, including Ra-
fael Devers and Andrew Benintendi.

But don’t expect Dave to rest on 
his laurels. He’s hoping for a repeat 
championship, something no team 
has done since the Yankees won 
three in a row from 1998-2000. The 
Sox have the talent to do it again, 
but there are hard decisions to be 
made.

GETTING A POLISH BOxING 
HISTORY LESSON. Champion 
British boxer David Haye vis-
ited Poland to pay tribute to Pol-
ish boxing legends Feliks Stamm 
and Tadeusz Pietrzykowski. Haye 
was invited by the Polish National 
Foundation, a group that promotes 
Poland abroad.

Haye’s visit allowed him to learn 
about Stamm and Pietrzkowski. 
Stamm was a prominent boxing 
coach and is considered the father 
of Polish boxing. As a trainer, he 
participated in the Olympic Games 
seven times from 1936 to 1968. He 
also led Poland 14 times in the Eu-
ropean Championship tournaments. 
Pietrzykowski, who was trained by 
Stamm, was one of the first prison-
ers at the Auschwitz concentration 
camp during World War II. While 
there, he gained fame by boxing in 
exchange for bread which he shared 
with his fellow prisoners. 

As part of the trip, Haye visited 
Stamm’s grave, the Warsaw Rising 
museum and the Legia sports club’s 
boxing section. He competed from 
2002 to 2018, and held multiple 
world heavyweight and cruiser-
weight titles.
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Be as Tough as Your Mothers

Mike Krzyzewski’s mom Emily visits the future Duke basketball head 
coach at West Point. 

The Modzelewski brothers (l. to r.): Ed, Gene, and Dick.

Fikowski: One of the best CrossFit Games athletes in the world.

Waligóra. Completed a solo trek 
through the the Gobi Desert.
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Polish American 
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Foundation is a 503c non-profit 
organization, the funds of which 
are used for the promotion of 
Polish American culture. Dona-
tions are accepted in any amount, 
and may be used as charitable 
contributions on your tax return.  

To learn more, call 1 (800) 
422-1275, or visit the PAJ’s web-
site at www.polamjournal.com.
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Forced Labor in  the Third R eich

The Personal Account of a Polish Slave Laborer
Katherine Graczyk was 
captured by the SS and 

shipped to Germany. She 
shared her story with author 

Catherine Hamilton

by Catherine Hamilton

Part III

One Christmas Eve, while I was 
still hiding at the German farm that 
took in runaway Polish slaves, the 
farmer’s wife sat me down at their 
family table. Were they going to 
send me away? No, I was invited to 
have dinner with them. I couldn’t 
believe it! But it was true. 

They had covered the windows 
with tarps. The farmer checked to 
make sure nobody was outside. It 
was against the law for the Germans 
to eat with the Polish slave-labor 
workers. But they ate Christmas Eve 
dinner with me anyway. They gave 
me a Christmas present, too. It was 
just a rubber apron. That’s all they 
could afford. I was moved to tears, 
knowing the risks they were taking; 
they could have gone to prison for 
such acts of kindness. 

A few days after Christmas, an 
SS officer came to the farm and told 
the farmer I was a runaway. I was 
dragged out of the house and beaten 
and shoved into a small Nazi police 
truck. The brutal journey ended at 
the women’s prison in Berlin, where 
I was jailed on the fifth floor. I was 
the property of the Nazis. However 
far I walked, whatever dangerous 
or safe places I found, I was always 
surrounded by the informers and 
blackmailing Nazi loyalists. 

One night that first week, after 
they locked the cell, I saw something 
that looked like a burning Christmas 
tree drop past the little tiny window 
up near the ceiling. An explosion 
hit the administration building just 
across the courtyard. My cellmates 
and I saw flames, and more explo-
sions followed. Allied bombs were 
hitting the prison compound. For 
those of us trapped inside, that night 
seemed like an eternity. 

The next day, all we could see 
was black smoke. It was a miracle 
we didn’t get hit. The buildings all 
around us had burned; the smol-
dering skeleton-of-a-prison was a 
haunting monument to Hitler. 

I didn’t make any friends at the 
Berlin prison. Nobody wanted to 
talk. We were afraid to say anything 
because there were informants in-
side the prison. Trucks came every 
day, hauling more and more prison-
ers out of the compound; it was to 
be completely evacuated. After one 
week in Berlin, I was shoved onto 
another truck. 

The truck was jammed so tight-
ly with prisoners that I could only 
stand on one foot. When we un-

loaded at the Berlin station, I saw 
that it, too, was on fire, and nearly 
destroyed by the bombing raids of 
the previous night. “Get going! Go! 
Go!” a guard shouted, thrusting a 
gun in my face. I wasn’t moving fast 
enough and another guard pushed 
me. I caught myself and kept going. 
Plank-like boards stretched across 
the openings blasted in the corridor 
flooring by the bombs. A board one 
foot wide by twelve feet long was 
my only support? I would have to 
walk across that wobbly plank with 
the fire raging down below me? 

I was the last one in my row. Just 
as I stepped onto the plank, another 
guard shoved me. I pushed the girl 
in front of me, she pushed the girl in 
front of her, and we fell like domi-
nos. The fire raged below me as I 
tumbled toward it, stopped by the 
twelve inch wide piece of wood, the 
makeshift bridge. Another miracle. 
Not one of us fell into the fire. 

On the relocation trains, we ar-
rived at the second compound 
where I was to be imprisoned. A 
woman guard marched me into the 
prison block and forced me into a 
small isolation cell. She locked me 
up and forgot me. It was dark and 
something was biting me--some 
kind of insect. I banged on the door. 
Hours passed. I banged and shouted 
until it seemed the entire night had 
passed. Nobody came. Sometime 
before morning, a policewoman 
opened the door and said, “What are 
you doing here?” 

“I was locked up here,” I said. 
“Why did you lock me up in there? 
I’m not a murderer! The bugs are 
biting me! I didn’t shoot anybody! I 
didn’t kill anybody! I’m not a crimi-
nal!” I was screaming and crying at 
the same time. 

“You weren’t supposed to be 
in there. That cell has to be disin-
fected,” the guard said. She put me 
in another cell with eighteen other 
women. The cell was only meant to 
hold one person. When I lay down 
on the floor, my feet touched one 
wall and my head touched the other. 
There were no beds. We had four 
blankets, two for the floor, and two 
for covers. But nobody was covered 
and nobody was sleeping on the 
blanket because there were eighteen 
of us, packed like sardines in a tiny 
tin. The newest girl had to sleep by 
the slop bucket. That’s where I slept 
for the first several days. 

Those of us who weren’t steril-
ized were forced to take a pill with 
the morning coffee. It stopped my 
period. I worked at the military 
compound scrubbing floors. It was 
early in the spring of 1944, and I re-
member it rained non-stop. The offi-
cers walked in and out of the build-
ing, and I had to follow them with 
my bucket and brush and clean up 
the mud that fell from their boots. 

One night we had to clean a bun-

ker after an air raid. The bunker 
was very long. We had to empty the 
basins, clean them, and refill them 
with fresh water for the next day. It 
was hot. I remember the sweat run-
ning down my cheekbones. Even 
the dirty water in the basin was 
warm. I had to carry the water out 
by the bucketful and dump it in the 
street. The strange thing was, it was 
March, but it had snowed the day 
before and there was still snow on 
the ground. Underground it seemed 
hot, but outside it was freezing. 

The next day I came down with 
a high fever. I couldn’t even get up. 
So, I told the guard I couldn’t go to 
work. “I need a doctor,” I said. She 
left me and I just lay down and put 
the four blankets on top of myself. 
But during the day in prison nobody 
could sit down in the cell, much 
less lie down; you had to stand or 
you would be sent to isolation—
or worse. When the guard made 
rounds, “I will try to stand up,” I 
told myself. 

The other prisoners said, “Quick 
get up. The guard is coming.” But I 
couldn’t get up. 

continued next month

Catherine Hamilton, a freelance 
writer in Beaverton, Oregon, re-
corded Katherine Graczyk’s story 
during a series of interviews. Ham-
ilton was honored to write the first-
person account of these experienc-
es; she and Katherine Graczyk are 
cousins. Part of Katherine’s story 
was published in the anthology 
Forgotten Survivors, edited by Dr. 
Richard Lukas. 

Wesołych Świ¹t Bo¿ego 
Narodzenia i szczêœliwego 

Nowego roku 2019!

GREATER HAzLETON 
POLONAISE 

SOCIETY
P.o. Box 2275

hazleton, Pa 18201
Thomas Kopetskie

President

POLISH CHILDREN’S HEARTLINE (a non-profit corporation, State of New Jersey) begins its 32nd year of helping children. An all volunteer non-profit organi-
zation receiving generous donations from Polonia and American supporters makes it possible for over 2000 Polish children to be treated annually by cardiac surgeons and physi-
cians in hospitals in Poland. As requested, equipment critical to pediatric care is provided to six hospitals in Zabrze, Katowice, Lodz, Suwalki, Bialystok and Grajewo. Contributions 
may be made in memory of and/or honor of family and friends. Each donation is tax exempt and acknowledged. We thank you for your support and ask for your continued support 
for much help is still needed. ” If we don’t help our Polish children, who will?” —Doreen Patras Cramer, President

THIS PAgE SPONSORED By

For information call (732) 680-0680 or write POLISH CHILDREN’S HEARTLINE, INC., 177 BROADWAy, CLARK, NJ 07066. e-mail: childshart@aol.com website: PolishChildrensheartline.org

Polish Christmas Tree Ornaments

How to Make Ruchomy

© Basia Frackiewicz

o
in Memory of

JOSePh and ReGINA 
WNUKOWSKI

Philadelphia

Daniel Hart was cited for increas-
ing Polish presence in program-
ming.

BUFFALO, N.Y. — The Polish 
Singers Alliance of America pre-
sented an Honorary Membership to 
Daniel Hart, executive director of 
the Buffalo Philharmonic Orchestra 
at the Polish American Congress 
Brunch, which preceded the Phil-
harmonic’s presentation of the Pa-
derewski’s Poland Concert on Sun-
day, October 28, 2018. 

PSAA President Mary Lou 
Wyrobek cited his many achieve-
ments in leading the Orchestra to-
ward engagement with the Polish 
community. 

In his 14-year tenure with the 
BPO, audiences, educational out-
reach and the endowment have all 
increased. Wyrobek noted the inclu-
sion of Polish conductors such as 
Michal Nesterowicz, Pawel Przy-
tocki, Krzysztof Penderecki, and 
the conductor of that day’s concert, 
Piotr Sulkowski and pianist perfor-
mances by Igor Lipinski, Konrad 
Skolarski, and Sunday’s soloist, Lu-
kasz Krupinski. 

The Orchestra’s Polish Master-
works CDs, it’s Nazdrowie Poland 
Concert, including a reception with 
the Polish Arts Club, all point to a 
dedication to the performance and 
dissemination of Polish composers 
and music, mirroring the mission of 
the Polish Singers Alliance.

The highlight of the engagement 
with the Polish community culmi-
nated in the Orchestra’s acceptance 
of the invitation to attend the 2018 
Beethoven Easter Festival in Po-
land, founded by Elzbieta Pend-
erecka. The success of its numerous 
performances in Poland point to its 
high artistic quality. 

Hart, in his acceptance speech, 
noted that BPO Conductor JoAnn 
Falletta and he — as well as some 
members of the orchestra — point 
to the Poland concert tour as the 
highlight of their careers. 

The Polish community is ap-
preciative of these many efforts by 
Hart, and the Polish Singers Alli-
ance of America is privileged to 
have him join the ranks of their 
Honorary Members, which include 
Ignacy Paderewski, Henryk Gore-
cki, Krzysztof and Elzbieta Pend-
erecki, and the recently-inducted 
JoAnn Falletta.

Gary Bienkowski, president of 
the Chopin Singing Society and vice 
president of the Polish Singers Alli-
ance was on hand to offer a token of 
appreciation to BPO board member 
Cindy Abbott Letro as a reprise of 
the presentation made at the Octo-
ber 14th Chopin Concert at St. Stan-
islaus Church, where Falletta and 
the BPO were honored. 

Falletta also received an Honor-
ary Membership to the Polish Sing-
ers Alliance at the Chopin concert.

Pro-Polish Programming Earns BPO Executive 
Director Honorary Membership in PSAA

 Niechaj każdy pamiêta, jaka Barbara, takie świêta.
 Let us all remember: as (the weather on) St. Barbara (December 4), so the holidays.
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TREASURED 
POLISH 
RECIPES FOR 
AMERICANS
$19.95
Item BK2364
hc 5.5” x 8.7” x 
0.50”; 172 pp.; 
English language 
version with U.S. 
measurements
475 Recipes

Edited by Marie Sokolowski and Irene 
Jasinski; Illustrated by Stanley Legun

First published in United States in 
1948, this book was the first complete 
book of Polish cookery in the English 
language. Chapters on Appetizers, 
Soups, Meats, Poultry and Game, Fish, 
Vegetables, Mushrooms, Dairy Dishes, 
Pastries and Desserts. Recipes are in-
cluded for famous Polish barszcz, for 
bigos, czarnina, pierogi, nalesniki, 
paszteciki… and hundreds of other in-
teresting Polish foods.

It contains brief stories of Polish fes-
tivities and customs such as Christmas 
Eve (Wigilia), Harvest Festival (Dożynki) 
and others.

POLISH CULINARY DELIGHTS
$24.95 
Item BK 2572
by Ania Zaremba
sc., 6.5” x 
9.25” x 0.5”; 
224 pp., color 
photographs, 
index; English 
language 
version with U.S. 
measurements.

Polish Culinary Delights was writ-
ten to bring authentic Polish recipes of 
the past few generations to the North 
American kitchen. Besides finding the 

usual “traditional Polish” fare, this book 
includes unique recipes created by 
Ania and others in her family (grand-
ma, grandpa, uncle, etc.). 

More than 175 recipes, from soups, 
appetizers, entrees and side dishes to 
desserts. Easy-to-follow instructions 
with helpful tips make it simple to pre-
pare such traditional Polish favorites as 
pierogi, blintzes, sauerkraut, cabbage 
rolls, bigos, horseradish sauce, paczki, 
angel wings, mazurka cakes and many 
more.

PLEASING POLISH RECIPES
by Jacek and 
Malgorzata 
Nowakowski
$8.95 
Item 2-678

5.5 x 3.5 inches / 160 pp., spiral bound
This little cookbook features a great 

variety of regional foods, such as hot 
beer, vegetable soup, leek salad, gra-
ham bread, bigos, potato pancakes, 
dill pickles, nut roll, gingerbread, and 
royal mazurkas. Readers also will find a 
table grace and information on dyeing 
traditional brown Easter eggs.

POLISH 
COUNTRY  
KITCHEN 
COOKBOOK
by Sophie Knab
$19.95
Item 2-632. 337 
pp., sc;

From top-
selling author 
Sophie Hodoro-

wicz Knab comes an expanded edition 
to a best-selling book that combines 
recipes for favorite Polish foods with 
the history and cultural traditions that 
created them. Arranged according to 

the cycle of seasons, this cookbook 
explores life in the Polish countryside 
through the year.

The Polish Country Kitchen Cook-
book gives its readers priceless his-
torical information such as the type of 
utensils used in Poland at the turn of 
the century, the meaning behind the 
Pascal butter lamb, and many other 
insightful answers to common ques-
tions asked by descendants of Polish 
immigrants.

The over 100 easy-to-follow recipes 
are all adapted for the modern North 
American kitchen. Illustrations and 
pearls of practical wisdom (“House-
hold Hints”) complement this book.

POLISH
PIEROGI
$10.00 
by Eva Gerweck, 
Item 2-303
48 pp., sc.

A collection of 
“secret” recipes, 
tips, and more 
by Eva Gerwecki. 
Fillings, toppings, 

and a variety of dough recipes as well. 
Over 150 recipes with regional varia-
tions, from New York to California!

POLISH GIRL 
COOKBOOK
$10.00 
by Eva Gerweck, 
Item 2-301
44 pp., sc.

A n o t h e r 
cookbook full of 
recipes from De-
troit’s Old Polish 
neighborhoods. 

Appetizers, entrees, breads, desserts, 
and more! Upper Peninsula style pas-

tries, potato salad, pastries, babka, 
breads, and more.

POLISH 
RESTAURANT 
COOKBOOK 
$10.00
Item 2-302
by Jonathan 
Becklar, 44 
pp., sc.

This unique 
cookbook actu-
ally replicates 

recipes taken from menus of Motor 
City and surrounding area restaurants. 
It shows you how to make an entire 
menu right that tastes and smells 
just like the restaurant. Soups, salads, 
dressings, sandwiches, stuffed cab-
bage, and more.

POLISH 
HOLIDAY 
COOKERY
Published at 
$16.95
WHILE 
SUPPLIES LAST: 
$9.95 
by Robert Strybel
Item 2-644
248 pp., pb., 
Hippocrene Bks.

Polish Holiday Cookery acquaints 
readers with traditional Polish foods 
associated with various occasions and 
furnishes countless cooking tips and 
serving suggestions. This “instruction 
manual for the culturally aware Polish 
American” offers more than 400 reci-
pes, along with a lexicon of basic foods 
and culinary concepts, ingredients 
and procedures, and sample menus. 
The clearly-written recipes facilitate 
the preparation of the dishes and their 

E A S T E R 
B U T T E R 
L A M B 
Easy to 
use. To 
m a k e 
with but-
ter, sim-
ply coat 
the mold 
with vegetable oil (spray type works 
best), press in softened butter, clamp 
halves together, place and refrigerator 
until hardened and you’re done. For 
chocolate, just pour and let harden. 
It’s that easy. We’ve even had custom-
ers make butter lamb soap using this 
form! Clean with dish soap and warm 
water.

Small (#1-600) 
3-1/2” width by 3” tall — $4.95

Large (#1-601) 
5” width by 4” tall —$7.95

$4.00 S&H ON ALL MOLDS 
$1.00 each additional mold

BUTTER LAMB MOLD

TOP SELLER 
FOR OVER 
30 YEARS

incorporation in the Polish American 
mainstream culture.

Polish Holiday Cookery covers 
holidays such as Christmas and 
Easter, as well as celebrations year-
round. Ideas for banquets, picnics, 
dinners, and family favorites abound 
throughout, ensuring that cooks have 
a selection of dishes for any occasion.

RECIPE BOOKS
P A J B O O K S T O R E TO ORDER BY MAIL: Use form on page 14 and for all items on pages 11, 12, 13, 14, and 17

TO ORDER BY PHONE, CALL: (800) 422-1275 or (716) 312-8088. MON.-FRI., 9:00 a.m.-3:00 p.m.
TO ORDER ON LINE: www.polamjournal.com 

Polish Chef

Planning Ahead: Three or More-course Wigilia Supper
by Robert Strybel

continued from last month

Traditionally the five-course 
Wigilia supper was once the most 
modest spread, laid out even in the 
poorest of homes. Seven, nine and 
11-course suppers were standard 
in better-to-do households, and in 
some parts of Poland a 12-course 
meal was typical. However, many 
Polish-American households now-
adays comprise only one or two 
members and do not do much cook-
ing anymore, so even a three-course 
supper may be quite a challenge to 
some. If you feel up to more, there is 
nothing to stop you from expanding 
the following groups of courses to 
include dishes from any of the other 
combinations given below. 

5 CLEAR MUSHROOM SOUP 
(czysta zupa grzybowa). Wash 
well, drain and dice 6 oz. 

fresh portobello mushrooms, sim-
mer with a small chopped onion in 
2 T. butter 10-15 min. or until fully 
cooked. Place in pot, add 6 c. water 
and 1 mushroom bouillon cube and 
simmer covered 10 min. Season to 
taste with salt, pepper and a dash of 
vinegar. Garnish with a little fresh 
chopped parley, if desired, and serve 
over cooked egg noodles or lasagna 
cut into 1” squares. 

FRIED FISH (ryba smażona). Wash 
and dry 2 -3 lbs very fresh or thawed 
fish fillets (pike, carp, walleye, lake 
perch, catfish, bass, cod, hake, pol-
lock, haddock, etc.), sprinkle with 
lemon juice, intersperse with on-
ion slices, salt well and refrigerate 
several hrs or overnight. Rinse and 
pat dry, salt & pepper, dust with pa-
prika, dredge in flour, shaking off 
excess, fry on both sides in hot oil 
until golden brown on the outside 

and fully cooked on the inside. 

HORSERADISH SAUCE (sos chr-
zanowy). Fork-blend 2/3 c mayon-
naise, 1/3 c sour cream and 1-2 
heaping T prepared horseradish. 
Season to taste with lemon juice, 
sugar and a pinch of salt and serve 
with fried fish.

NOODLES & PLUM BUTTER 
(kluski z powidłami). Cook a pack-
age of egg noodles in lightly salted 
water until tender (a while longer 
than the Italian-style “al dente” time 
given on the package!). Drain, turn 
out onto serving platter, dot with 
butter and spoon some powidła (im-
ported Polish plum butter) over it.

6 FISH POLONAISE (ryba 
po polsku). In 4 c vegetable 
stock containing 2 T cider 

vinegar cook 2 lbs lake perch fillets 
(or similar) until done (only a few 
min). Carefully transfer cooked fil-
lets with slotted spoon to platter 
and keep warm in oven. In sauce-
pan melt 3 T butter and switch off 
heat. Add 4 - 5 finely-chopped hard-
cooked eggs and toss to coat evenly 
with butter. Add 2 -3 T fresh finely-
chopped dill and salt & pepper gen-
erously. Toss to blend ingredients. 
Sprinkle fish with lemon juice and 
cover with hard-boiled-egg topping. 

GROATS & MUSHROOMS (kasza 
z grzybami). Slice thin 1 lb washed 
and dried fresh portobello mush-
rooms. In large skillet sauté 1 finely-
chopped onion in 2 - 3 T butter or 
margarine until tender and golden. 
Add the mushrooms, toss with spat-
ula to coat all over, add 3 T water, 
cover tightly, reduce heat and sim-
mer until cooked (15 - 20 min or so), 
stirring occasionally. Salt & pepper. 
Fork-blend 2/3 c sour cream with 
1 T flour, stir into mushrooms and 

simmer on low 2-3 min. Garnish 
with chopped fresh dill and/or pars-
ley (optional). Serve over cooked 
buckwheat groats, boiled potatoes, 
noodles or rice. Variation: This dish 
will be even tastier if made with 2 
oz or more rehydrated and cooked 
dried Polish bolete mushrooms. 

POLISH HONEY-SPICE CAKE 
(piernik). In a large bowl, mix a 
scant c sugar with 2 t ginger, 1 t cin-
namon, 1/2 t pepper, 1/2 cloves and 
1/2 nutmeg or allspice (all spices 
ground). Stir in 4 slightly beaten 
eggs, 1/2 c milk, 1/4 c salad oil and 
1 t baking soda. Bring 1 c honey to 
boil in saucepan, set aside to cool 

slightly and then stir into other in-
gredients along with 4 c flour. Mix 
by hand with wooden spoon about 
10 min, then cover with cloth and 
let dough rest 1 hr. Transfer dough, 
which should not exceed a height of 
2 inches, to lightly buttered baking 
pans and bake in preheated 325° 
oven about 75 min or until pick 
inserted at center comes out clean. 
Serve as is, dusted with confection-
er’s sugar or glazed, as preferred.

7 CHRISTMAS EVE RY-
EMEAL SOUP (żurek wigili-
jny). Soak 4-5 dried Bolete 

mushrooms several hrs or overnight 
in 2 c water and cook in same wa-

ter until tender. Slice or dice cooked 
mushrooms and add together with 
mushroom stock to 3 c vegetable 
stock. In it cook 2 - 3 diced potatoes. 
When potatoes are fully cooked, a 
1 c liquid rye sour (żur) or to taste, 
bring to boil. and remove from heat. 
Fork-blend 1/2 - 3/4 c sour cream 
with 1 T flour until smooth and stir 
1 c hot soup into mixture, 1 T at a 
time so sour cream doesn’t curdle. 
Slowly stir in sour-cream mixture 
into soup and heat gently several 
min but do not boil, stirring con-
stantly. Season with salt, pepper and 
several pinches marjoram. 

MUSHROOM GOŁĄBKI (gołąbki 
z grzybami). In 3 T butter, marga-
rine or oil sauté 12 oz fresh wild or 
store-bought portobello mushrooms 
(washed and diced) with 2 med 
chopped onions. Combine with 3 
- 3-1/2 c preferably slightly under-
cooked rice, barley or buckwheat 
groats, cooked with 1 mushroom 
cube. Add 1 raw egg and mix to 
blend ingredients. Salt & pepper to 
taste and (optional) garnish with 1 T 
chopped fresh parsley. Spread pre-
wilted cabbage leaves with mixture, 
tuck in side and roll up as usual. 
Arrange snugly in no more than 2 
layers in roasting pan or casserole 
drench with 3 c vegetable stock 
and bake in preheated 350° oven 
at least 2 hrs. Serve drenched with 
mushroom sauce (made by combin-
ing and bringing to boil 3 c water, 
1 mushroom bouillon cube and 1 
can cream of mushroom soup; after 
switching off heat, stir in a heaping 
T sour cream). 

WARSAW FRUIT CAKE (keks 
warszawski / see recipe above).

8 HERRING SALAD (sałatka 
śledziowa): Drain 8 oz. jar 

continued on next page

WARSAW FRUIT CAKE keks warszawski. Beat 5 eggs with 1-3/4 c 
confectioner’s sugar until creamy. Cream 3/4 c butter with 1 t vanilla 
extract until light and fluffy, then beat in 1/4 c milk and 1/2 t salt. Sift 
1-1/2 c flour with 2 t baking powder, add to butter mixture and mix 
well. Fold in egg mixture and another 1-1/2 c flour. In cornstarch-filled 
plastic bag, place 1 c chopped prunes and figs, 1/2 c raisins and 3/4 
c chopped walnuts and shake to coat thoroughly. Fold into dough 
and mix to distribute evenly. Transfer dough to well-greased, bread-
crumb-sprinkled loaf pan(s) and bake in preheated 350° about 50 
min. Optional: May be glazed or drizzled with powder sugar icing.
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by Ed Poniewaz

I recently had the pleasure to spend 
time with Grzegorz “Greg” Koltuniak, 
who was a leader in the Solidarity move-
ment opposing the Communist authorities 
and Soviet domination of his native Po-
land in the 1980s.

He said he likes the current political 
and social situation in Poland, as well 
as the current  prime minister, Mateusz 
Morawiecki.

Koltuniak and I — along with a wide 
variety of the Saint Louis Polonia — cel-
ebrated Polish Independence Day at the 
Polonez Ball held at the Chase Park Plaza 
Hotel, November 3, 2018. By my estimate 
there were at least ten Polish organizations 
or representatives present at this event. I 
am not going to list any of them for fear of 
leaving one out. 

The Polonez Ball is a special event ev-
ery year, but this year it was even more 
so. The connection between the 100th an-
niversary and the remarkable transforma-
tion of the Polish nation are noteworthy. 
After 100 years, Poland is now a secure 
and stable place for the people living there 
and for those of us in the diaspora, it is 
now a comfortable place to go home to. 
The economy, the government, and the 
living conditions for the Polish people are 
good and getting better. 

For example, the GDP (Gross Domes-
tic Product: the amount of goods and ser-
vices produced in an economy) for Poland 
is around 600 billion, good enough — ac-
cording to Statistics Times — to rank as 
the 22nd largest economy in the world. 
This is just one indicator, though an im-
portant one that is strong for citizens, 
good for those interacting and doing busi-
ness with the Poles, and conducive for at-
tracting visitors and tourists. 

IT IS THE END OF THE YEAR, Thanks-
giving is just behind us and soon we will 
celebrate Christmas. It is a good time for 
reflection, and — whether you are a Pole 

from Poland who lived through wars and 
oppression, or a Pole from the United 
States vicariously experiencing an ances-
tral homeland far away — it is a breath 
of fresh air for Poland to be a free and in-
dependent part of the world community. 
It isn’t a dream anymore and we have so 
much to be thankful for.

TRAVEL NOTES. My brother Greg and 
sister-in-law Jane visited Prague and Kra-
kow this past October. This was their first 
venture to Poland, and I could not wait to 
hear their impressions of the “new” Po-
land. It is always good to get feedback 
on anything and here are a few sentences 
about their trip. You might notice how 
well it mirrors the theme leading off this 
Pondering Pole column:

“When we flew from Prague to Kra-
kow, we weren’t sure what to expect 
— probably more of a dour, Eastern Eu-
ropean or Russian sort of culture and ex-
perience. We were pleasantly surprised.”

“From the moment our cheerful driver, 
who spoke no English, greeted us at the 
airport and drove us to our little hotel in 
Old Town, we experienced only smiling, 
welcoming, helpful people.”

“The lovely ladies working reception at 
the Wit Stwosz Hotel were always friend-
ly and jumped to make arrangements for 
us.  Even the waiters we encountered at 
restaurants showed good humor and a de-
sire to please.”

“Having just flown from Prague, a 
beautiful old city, we immediately no-
ticed how incredibly clean Krakow was.  
During our time in Old Town and touring 
historical sites, I never saw one piece of 
trash!  Prague was a wonderful city but 
graffiti covered buildings everywhere.  
Not in Krakow!  The Poles we met were 
very proud of their lovely old city.  We 
noticed a remarkable respect for Krakow 
and pride of its history from everyone we 
talked to.  

They were delighted with so many 
other parts of the trip and offered com-
ments about the square, the buildings, the 
food, and seeing the salt mines. I had a 
boss once who said, “I don’t want to visit 
any place where they don’t want me to be 
there.” Based on what Greg and Jane ex-
perienced I think the Polish people want 
you there. I can’t wait to go myself again!

I ENJOYED RECEIVING EMAILS from 
Dr. Frank Nice and Dr. Susan J. Gro-
macki. Thank you for the information 
about Neal Diamond and Britt Slabinski. 
Thanks to Greg and Janie for their im-
pressions of Poland. Finally, my personal 
dziekuje bardzo to Greg Koltuniak and his 
wife Grace for their courage and sacrifice 
in the cause of freedom and for the bet-
terment of their country. They are two of 
many heroes living among us.  

If you have a thought about this month’s 
topic, have a question, or have interest-
ing facts to share, contact me at: Edward 
Poniewaz, 6432 Marmaduke Avenue, St. 
Louis, MO 63139; email alinabrig@ya-
hoo.com. N.B. If you send email, refer-
ence the Polish American Journal or the 
Pondering Pole in the subject line. I will 
not open an email if I do not recognize the 
subject or the sender. 

The Pondering Pole Polish Chef
continued from previous page

marinated herring and discard onions and spices. Dice 
herring and place in salad bowl. Add 2 c cold, cooked 
diced potatoes, 2 peeled, diced cooking apples, 2 
chopped onions, 2 chopped dill pickles and 1 t. chopped 
fresh parsley. Toss gently and fold in sauce: fork-blend 
1½ c. mayonnaise with ½ c. sour cream and 1- 2 T. brown 
prepared mustard. Chill at least 2 hrs before serving. Op-
tional: for a gourmet twist add 1 heaping t. capers.

CHEESE & POTATO-FILLED PIEROGI. (pierogi z kar-
toflami i serem., “ruskie”): For pierogi dough, sift 2½ 
c. flour onto board, sprinkle with ½ t salt, deposit whole 
egg and 1 T salad oil at center and blend ingredients. Add 
about ½ c. water a little at a time, working the dough 
constantly to absorb it. Knead dough until smooth, roll it 
into a ball and let is rest beneath a warm inverted bowl 
10 min. Meanwhile, prepare the filling: cook 1 lb pota-
toes in lightly salted water until tender. Drain and cool. 
Add ½ lb crumbed farmer cheese and mash together with 
the potatoes until mixture is uniform. (If you like, you 
can whirl ½ lb dried cottage cheese in food-processor to 
a fine powder and use it instead of the farmer cheese.) 
In 2 T oil lightly brown 2 chopped onions and add to 
mixture. Mix well and salt & pepper to taste. Roll out 
dough thin on floured board, cut into rounds with glass 
or biscuit-cutter, place a spoonful of filling at center of 
each round, fold in half, pinch edges together to seal. 
Cook in batches in a large pot of boiling salted water. 
Cooking time is roughly 10 min, but test one for done-
ness just to be sure. Serve with melted butter, sour cream 
or butter-fried bread crumbs (Polonaise topping). Note: 
If you can’t make them from scratch, use store-bought 
pierogi. 

CRANBERRY JELLY DESSERT (kisiel żurawinowy): In 
pot combine 2 c raw cranberries, 2 cloves and 1 c wa-
ter, bring to boil and cook until the skins of the cranber-
ries pop. Discard cloves. With wooden pestle or spoon 
force cranberries through metal sieve (a plastic one may 
melt!), using rubber spatula to scrape scrapings from 
bottom of sieve into a clean pot. Add 1 c sugar and a 
pinch of cinnamon (optional) and simmer until sugar dis-
solves. Dissolve 3 T + 1 t potato starch (or cornstarch) 
in 1 c cold water and add to cranberries. Simmer a few 
min, stirring constantly, and transfer to bowl, cover and 
let stand until cooled to room temp. Serve at room temp 
or chilled, topped with super-easy vanilla sauce: beat 2 T 
instant vanilla-pudding mix powder (more or less) with 
3/4 c cold milk to get a nice, pourable sauce.

Sometimes Dreams do Come True

Jane and Greg Poniewaz in Krakow this 
past October. This was their first venture 
to Poland.
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Genealogy

Please make checks payable to: ACPC, c/o 
Florence Langridge, Membership Chair, 78 

Meadow Lane, West Hartford, CT 06107

Our Christmas Traditions and Memories
Consider a gift of 
Polish heritage!

A several-page custom-researched anal-
ysis of the meaning and origin of a Polish 
surname will make an unusual and memo-
rable Polish-flavored gift for a loved one 
(or yourself). 

It will explain what the name means, 
how it originated, how many people share 
it, where they are from and whether a no-
ble coat of arms accompanies it. If one is 
found, its image and the story behind it will 
be provided.

If interested, kindly airmail a $19 per-
sonal or bank (cashier’s) check or money 
order (adding $14 for each additional sur-
name you wish to have researched) to Po-
lonia’s  long-standing Warsaw correspon-
dent and onomastician (name researcher): 
Robert Strybel, ul. Kaniowska 24, 01-529 
Warsaw, Poland.

Each order includes a genealogical 
contact sheet to help check your family 
records in Poland, track down ancestral 
homesteads and graves or possibly even turn up long-lost relatives. For 
more information please contact: resarch60@gmail.com.

ThE ŚLEPOWROn COAT 
OF ARMs was shared by 
the noble lines of nearly 
1,000 families including: 
Barański, Bujno, Chrza-
nowski, Chudol, Dąbrowski, 
Dobrowolski, Górski, Ko-
morowski, Kozłowski, Żak 
Kuźma, Lewandowski, 
Szymański, and Żukowski.

    Handpicked fresh from the grove!

Call 1-844-898-4425 to order item 494X
or Visit HaleGroves.com/N19504

Order Item #494X, mention Code H9VH-E102  for your $18 savings. 

Only $19.99*  (reg. $37.99), plus $5.99 shipping & handling. Satisfaction completely 
guaranteed. � is gift ships in December at the peak of freshness. 
Order by Dec. 17, 2018 for GUARANTEED Christmas delivery.

Call now and

SAVE 47%!
*Plus $5.99 handling to the 48 contiguous states. Limited time o� er, good while 

supplies last. Not valid with any other o� er. Limit 5 boxes per customer.

Since 1947. 
Hale Groves, Vero 
Beach, FL 32966

WOW!WOW!

IC:  H9VH-E102

4 unique varieties. 20 delicious oranges!

Navel
Oranges

Tangerines

Petite Navel 
Oranges

Petite Red 
Navels

SAVE $18!
Reg. Price $37.99

ONLY

$1999*

Special limited 
time offer!

Awesome Oranges!

favorite varieties

 delicious oranges
fresh from the Grove20
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-30- 
GOURMET

ITEMS!

The Family Gourmet Feast
2 (5 oz.) Filet Mignons
2 (5 oz.) Top Sirloins
2 (4 oz.) Boneless Pork Chops
4 Boneless Chicken Breasts (1 lb. pkg.)
4 (3 oz.) Kielbasa Sausages
4 (4 oz.) Omaha Steaks Burgers
4 (3 oz.) Potatoes au Gratin
4 (4 oz.) Caramel Apple Tartlets
Omaha Steaks Seasoning Packet

55586TMC |  $199.91* separately  

Combo Price $4999
4

BONELESS
CHICKEN BREASTS

4
OMAHA STEAKS 

BURGERS

4
KIELBASA

SAUSAGES

2
TOP 

SIRLOINS

4
POTATOES
AU GRATIN

4
APPLE

TARTLETS

2
PORK 

CHOPS

2
FILET

MIGNONS

Give a little

TENDERNESS
®

and SAVE 75%* on Omaha Steaks®

1-877-648-1284 ask for 55586TMC
 www.OmahaSteaks.com/love37

*Savings shown over aggregated single item base price. Limit 2 Family Gourmet Feast packages. Your 4 free burgers will be sent to each 
shipping address that includes the Family Gourmet Feast (55586). Standard S&H will be added per address. Flat rate shipping and reward 
cards and codes cannot be used with this o� er. Not valid with other o� ers. Expires 2/28/19. All purchases acknowledge acceptance of Omaha 
Steaks, Inc. Terms of Use and Privacy Policy. Visit omahasteaks.com/terms-of-useOSI and omahasteaks.com/info/privacy-policy or call 1-800-
228-9872 for a copy. ©2018 OCG | Omaha Steaks, Inc. | 18M1531

ORDER NOW & SAVE 75%

Plus get 
4 more Burgers 

FREE

by Stephen M. Szabados

Wesołych Świąt!
Preparations for the Christmas 

season have started in my house and 
saving the memories for my grand-
children is very important and will 
be a wonderful present for them in 
the future.

Celebrating holidays and special 
events gave the Polish people an 
overall rhythm to their lives during 
the year and most Polish immigrants 
tried to continue this in their new 
homes. Memories of these traditions 
and celebrations should be a vital 
part of our family histories.

Have you begun to save your 
Christmas memories? With the 
Christmas season approaching, it 
is time to renew your commitment 
to preserve your family heritage. 
Christmas is an exceptional time to 
bring our family together. We seem 
to transport our minds to a better 
place by enjoying the festive cel-
ebrations surrounding Christmas 
activities. We all love Christmas 
because of its magical atmosphere. 

It is a rare time, when people 
forget all their problems and try to 
be together. Christmas helps people 
transform themselves from the cold 
dark realities of winter into a better 
mind by enjoying the festive cel-

ebrations surrounding Christmas. 
Family, relatives, friends, neighbors 
and complete strangers become 
kind, friendly and generous. 

Your Christmas memories are a 
magical part of your family history. 
Capture them while they are fresh 
in your mind. Show your brothers, 
sisters, and your cousins the pho-
tos from past Christmas days and 
the stories should flow out over the 
dinner table after the feast. Record 
or write down what is said. Those 
words will be an extraordinary gift 
to your grandchildren and great-
grandchildren when they read your 
family history. 

Did your grandparents share 
their early Christmas memories 
with you? Are their stories similar to 
my grandmother’s memories? What 
are your memories of Christmas? 

Did your family gather on Christ-
mas Eve or Christmas Day? What 
foods were served? What was your 
favorite pierogi filling? What salads 
and soups were served? Was ham on 
your grandmother’s table or did she 
cook a traditional fish recipe?  What 
were the desserts? 

Keep honoring your Polish 
grandparents and celebrate with 
their Christmas traditions. Their 
lives are major building blocks for 
our roots in America. Celebrate with 
their Christmas traditions and re-
member to enjoy the spirit of Christ-
mas every day.

If you do not write down these 
memories, who will?

v v v
Stephen M. Szabados is a promi-

nent genealogist, author, and speak-
er.

Jurek-Park Slope Funeral Home, Inc.
•	 Newly Decorated Chapel Facilities
•	 Our 24-Hour Personal Services Are 

Available In All Communities
•	 At-Home Arrangements
•	 Insurance Claims Handled
•	 Social Security & Veteran’s Benefits 

Promptly Expedited
•	 Monument Inscriptions Ascertained

728 4th Ave., Brooklyn, NY • (718) 768-4192
DORIS V. AMEN, LICENSED FUNERAL DIRECTOR

EVERGREEN
FUNERAL HOME, INC.

131 NASSAU AVE., BROOKLYN, NY 11222

(718) 383-8600 
Leslie P. Rago Gigante, Director

COMPLEtELY AIR-CONDItIONED
AERAtION FLOwER CONtROL SERVICES

AVAILABLE IN ALL COMMUNItIES

MOST IMPORTANT MEAL. Wigilia is a certain spirit, a frame of mind, 
and to Poles and Polish-minded people everywhere – the single most im-
portant meal of the year. The festive supper cannot begin until the eve-
ning’s first star appears in the sky. And youngsters try to be extra good and 
not be scolded, because “how you are on Christmas Eve, you will be the 
whole year.”
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FLORIDA
TAMPA BAY — Ameri-

can Institute of Polish Cul-
ture in Tampa Bay is celebrat-
ing Mikołajki / St. Nicholas 
Day, Thur., Dec. 6, 2018, 
6:30-10:00 p.m. at Kozuba 
& Sons Distillery, 1960 5th 
Avenue South, St. Petersburg.

Tickets are $40 each, 
which includes two drinks 
and Polish tastings of Ko-
zuba’s premium craft spirits 
(vodka, whiskey, cordials) 
wine, beer, or water.

Tickets can be purchased 
online at www.aipctampabay.
org.

NEW YORK
NEW YORK — Appli-

cations for the Kosciuszko 
Foundation Teaching Eng-
lish in Poland 2019 are now 
available.

Developed and conducted 
by The Kosciuszko Founda-
tion since 1991, the Teaching 
English in Poland Program 
offers a truly unique and mu-
tually beneficial educational 
opportunity for its Polish and 
American participants. Its 
purpose is to provide Polish 
students (upper elementary 

through high school) with in-
struction and practice in con-
versational English within an 
American cultural context at 
summer camps throughout 
Poland. The program also 
enables numerous American 
teachers and students the 
opportunity to become ac-
quainted with the people, his-
tory, language, culture, and 
educational system of Poland.

Application deadline is 
February 1, 2019,

2019 Camp Sites include: 
Arts Enriched English Lan-
guage Camp in Załęcze 
Wielkie; English Language-
American Culture Camp in 
Kraków (elementary); Kryni-
ca Zdrój; Mińsk Mazowiecki; 
Załęcze Wielkie; Olsztynek

All applicants must be en-
ergetic, responsible, flexible, 
courteous, and have good 
health.

Polish ancestry and knowl-
edge of the Polish language 
are not prerequisites.

For more information, vis-
it theKF.org.

PENNSYLVANIA
READING — Thurs., 

Dec. 6. Christmas with Alex 
Meixner, Liederkranz, 143 

Spook Ln. 5:00-10:00 p.m. 
Price includes buffet and 
show. Info (610) 373-3982.

PHILADELPHIA — Sat., 
Dec. 8. Polish Christmas 
Open House, Polish Ameri-
can Cultural Center Museum, 
308 Walnut St. 11:00 a.m.-
2:00 p.m. Snacks, refresh-
ments; magic show at 12:15 
p.m., and 1:00 p.m. visit by 
Sw. Mikolaj and singing of 
koledy. Everyone is invited. 
Free Admission. Info call 
(215) 922-1700.

MANAYUNK — Sun., 
Dec. 9. Polish American 
Heritage Association of 
Manayunk-Roxborough Tra-
ditional Wigilia Dinner, St. 
Josaphat Church Hall, 124 
Cotton St. 3:00 p.m.; doors 
open 2:00 p.m. Info call Hel-
en Cyzio (215) 482-3040.

ERIE — The Alliance 
College Alumni Association, 
through its 501(c)(3) Founda-
tion (ACAAF), is honored 
to announce the selection of 
Ray Kman as the recipient of 
its annual $1,500 scholarship.

A freshman attending Uni-
versity of Notre Dame, Kman 
is pursuing a Bachelor of Sci-
ence degree majoring in elec-
trical engineering.  

Kman has joined numer-
ous clubs and is already an 
active member in the First 
Year Engineering Council, 
responsible for planning 
various events for his fellow 
Notre Dame engineers. 

A native of Richfield, 
Ohio, Kman continues to pur-
sue his interests of hydropon-
ics and sustainability by stay-
ing involved with the local 
community through various 
workshops.

Post-graduation, he plans 
to pursue a career within the 
field of engineering and con-
tinue his education in order to 
earn an MBA.

Kman is the son of Ed-
ward and Namie, and has an 
incredible family history with 
the college. His great grand-
father, grandfather and two 
great uncles are all Alliance 
College graduates.  

To learn more about the 
Alliance Alumni Founda-
tion, contact Richard Day, 
ACAAF President, at (330) 
858-3712; email rjd44282@
hotmail.com.

WASHINGTON, D.C. 
The Polish American 

Arts Association of Wash-
ington invites all to the An-

nual Wigilia, Sun., Dec. 9, 
2018, at 4:00 p.m. at The Arts 
Club of Washington, 2017 I 
St. NW. 

In addition to a traditional 
Christmas Eve dinner and 
the sharing of opłatek with 
friends and family, an ar-
tistic program will be held 
with kolędy singing with per-
formances by David Cook, 
tenor; Alvin Smithson, piano; 
and Stasia and Olek Skrypc-
zuk, vocals and violin.

For information, vis-
it www.paaa.us; email 
paaanewsletter@gmail.com, 
or call (703) 356-5198.

v v v
The Kosciuszko Founda-

tion in Washington invites 
you to be a part of its Annual 
Dinner & Dance Gala, Sat., 
Dec. 1, 7:00-11:00 p.m. The 

evening will be a tribute to the 
“100th Anniversary of Poland 
Regaining its Independence” 
and will honor actress Loretta 
Swit with music, dances and 
accessories from the 1920s. 

Swit is the recipient of the 
2018 Kosciuszko Foundation 
“Pioneer” award. A well-
known American actress of 
Polish descent, equally ver-
satile at comedy and drama, 
Swit is best known for her 
portrayal of Major Marga-
ret “Hot Lips” Houlihan 
on M*A*S*H* (1972), for 
which she won two Emmy 
Awards. Swit was nominated 
for four Golden Globes, is 
a winner of 1980 and 1982 
Primetime Emmy Awards, 
1983 People’s Choice Award, 
1991 Sarah Siddons Award, 
and 2009 Impact Award.

The event will be held at 
The State Room at The May-
flower Hotel, 1127 Connecti-
cut Ave. Tickets are $185.00 
per person. R.S.V.P. (202) 
785 2320 or email: kfdc@
thekf.org.

v v v
The Washington, D.C. 

Chapter of the Kosciuszko 
Foundation will present 
“Koledy - Christmas Cele-
bration,” Sun., Dec. 16, from 
5:00-7:00 p.m. All are invited 
to join to sing together favor-
ite Polish and English carols 
and to share a traditional Pol-
ish Christmas meal. Tickets 
are $20 for KF members, $25 
general admission.

To R.S.V.P., contact bber-
nhardt@thekf.org or call Ba-
sia at (202) 785-2320.

Wesołych Świąt!
LOWELL POLish 

CuLTuRAL COMMiTTEE
Lowell, Massachusetts

Christmas and New Year’s 
Greetings from ...

POLish hERiTAGE CEnTER
AT PANNA MARIA, TEXAS

America’s first and oldest permanent Polish settlement

Bishop emeritus John W. Yanta, President

American Polonia at  a  GlanceMore Awards for Author Shawver
VIRGINIA BEACH, Virg. 

— Author Katrina Shawver 
continues to garner awards 
for her award-winning book 
“Henry: A Polish Swimmer’s 
True Story of Friendship from 
Auschwitz to America” (Köe-
hler Books, November 2017). 

In October, the Polish 
American Congress Arizona 
Division awarded Shawver 
the 2018 Polish Heritage 
Award for “her contribution 
to the documentation of the 
suffering inflicted on Polish 
People during the Holocaust.” 
The award was presented at 
the 44th Annual Polish Heri-
tage Ball held in Phoenix in 

front of a crowd of 190 people. This is one of their highest 
awards and is rarely awarded to someone who is not Polish.

In addition to numerous awards for “Henry,” most re-
cently Shawver received the 2018 “Arizona Authors As-
sociation Literary” first place award for Published Nonfic-
tion. 

The book is a true story of how Henry Zguda, a Polish 
Catholic competitive swimmer, survives Auschwitz and 
Buchenwald concentration camps by his wits, humor, luck, 
and friends.

Katrina Shawver is an experienced writer, blogger, 
speaker, and author. She spent fifteen years researching 
World War I, Poland, Auschwitz, and the Holocaust. She 
began her writing career more than twenty years ago by 
writing hundreds of newspaper columns for the Arizona 
Republic. 

For more information visit katrinashawver.com, where 
she blogs regularly.

Katrina and husband Rick 
Shawver

Wesołych Świ¹t 
Bo¿ego Narodzenia 

i szczêœliwego Nowego roku

Merry christmas and 
happy New year from 

RALPH & 
WANDA KLIMS
rochester hills, Michigan
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ROCKIN’
POLKAS

with
MIKE & GEORGE PASIERB

WXRL  
1300 AM /95.5 FM

LANCASTER-BUFFALO
SAT. 2:00-3:00 p.m.
SUN. 5:00-6:00 p.m.

ROCKIN’
POLKAS

MAiL TO: PAJ PRESS FUND 
POLish AMERiCAn JOuRnAL

P.O. BOX 271, NORTH BOSTON, Ny 14110-0271
I want to make sure the POLISH AMERICAN JOURNAL continues its 
service to American Polonia. Enclosed is my contribution of $______

NAME

ADDRESS

CITY, STATE, ZIP

Please [ ] include [ ] do not include my name in your list of contributors.

A sincere “THANK YOU” for your donation to the PAJ PRESS 
FUND: Ralph and Wanda Klims, Rochester Hills, Mich., Rev. James 
J. Meszaros, Bayside, N.Y.; Freddie Turlo, Winslow, Maine; Regina 
Wnukowski, Philadelphia; and two Friends of the PAJ. Dziękujemy wam 
wszystkim! The PAJ thanks all who donated.

in 1978, a voluntary fund-raising campaign was launched by a group 
of loyal readers of the Polish American Journal entitled “We Love the 
PAJ Press Fund” in order to help cover rising postage, material 
and production costs.

Donations to the PAJ Press Fund are also used to support our reader 
services (postage, telephone, research, etc.), provide newsclippers with 
stamps and envelopes, and cover extraordinary expenses in producing 
the paper, most recently, replacing a computer workstation. The Pol-
ish American Journal is not a profit-making venture. Thanks to its 
dedicated staff, the PAJ is pub lished as a “public service” for American 
Polonia. 

Donations to the PAJ Press Fund will be acknowledged in the paper 
unless otherwise directed by the contributor.

SUPPORT THE PAJ PRESS FUND

Polonia Places

St. Stanislaus R.C. Oratory,  Milwaukee
BUFFALO, N.Y. — Polka music 

fans are asked to bring winter, holi-
day, and personal items to benefit St. 
Luke’s Mission of Mercy to the an-
nual Christmas Sing-Along, hosted 
by Buffalo’s Special Delivery Band.

St. Luke’s Mission of Mercy is 
an independent Mission in the Ro-
man Catholic Tradition in the inner 
city of Buffalo, New York. It does 
not receive money from the govern-
ment or the Diocese. Its ministry 
depends on donations to continue its 
service to the community.

Items needed by St. Luke’s in-
clude:

Winter Needs: Medications: Pain 
relievers, cold and allergy medica-
tions, cough drops, etc. for both 
children and adults. (Please, no pre-
scription drugs).

Everyday Needs: Clean and gen-
tly-used clothing, shoes and boots, 
linens, toys; candy; baby diapers; 
wipes and formula (Enfamil is pre-
ferred); toilet paper; paper towels; 
tissues and small-size personal hy-
giene products. 

Code Blue Needs: Men’s sweat-
shirts, t-shirts, socks, blankets, and 
sheets.

Donations: Checks (no cash, 
please) made out to “St. Luke’s Mis-
sion Of Mercy” with “Holiday Food 
Baskets” in the reference line.

This year’s Christmas Sing-
Along will be held Saturday, De-
cember 15 at Pott’s Banquet Hall, 
41 S. Rossler Ave., Cheektowaga, 
NY 14206, from 7:00-11:00 p.m. 
Doors will open at 6:00 p.m. 

For table reservations, call Ted 
Szymanski at (716) 688-9101.

To help St. Luke’s Mission di-
rectly with a monetary donation, 
send check or money order to St. 
Luke’s Mission of Mercy, P.O. Box 
448, Buffalo, NY 14215.

Polka Fans to Help Mission of Mercy

Merry christmas!

HRUKUS 
HELLRAISERS

by Gregory L. Witul

St. Stanislaus 
Roman Catholic Oratory 
524 W. Historic Mitchell St. Milwaukee, Wisconsin 
Status: Open

For this Christmas, my family will be visiting my 
cousin and her new husband in Menomonee Falls, 
Wisconsin. Since we will only be thirty minutes 
from downtown Milwaukee, we will be attend-
ing this year’s midnight Mass at one of Polonia’s 
most historic churches, St. Stanislaus in Mil-
waukee’s near south side.

With the guns of the American Civil War still 
ringing in their ears, a small group of Poles met in 
March of 1866 in hopes of establishing their own 
Catholic church. Low on funds and only mak-
ing meager wages as fisherman on Jones Island, 
Anthony Kochanek offered up his gold pocket 
watch as a raffle prize with the proceeds going 
to start the new parish. About thirty fami l ies 
purchased tickets for a total of $ 2 5 0 
and with this money the Polish parish 
was born.

The congregation soon raised 
an additional $3,500 
and purchased the old 
St. Stephen Lutheran 
Church at 5th and 
Mineral dedicat-
ing it to of St. 
Stanislaus Bish-
op and Martyr. 
With its opening, 
St. Stanislaus 
became the third 
Polish parish in 
America and the 
first in an urban setting. Father Theodore Weglikowski 
would be the first rector of the parish, but soon gave 
way to Father Jaster, Father Henni and Father Rodow-
icz. During this time, the parish opened a school with 
the School Sisters of Notre Dame taking up the teach-
ing responsibilities. 

In less than seven years, the parish grew from 30 
families to almost 400 and a new parish complex was 
needed. Poland-born architect Leonard A. Kowalski 

(Schmidtner) was hired to draft the new church which 
included two spires, a large rose window, and a gran-
diose entrance. Kowalski’s plans would become the 
foundation of the Polish cathedral style of architecture 
found across the Great Lakes. In July of 1873 Arch-
bishop Henni blessed the cornerstone with the struc-
ture being completed shortly thereafter.

The parish continued to grow in the 1880s with 
96 marriages being recorded in 1882, the highest 

amount on record for the church. The par-
ish would see redecorations, remodel-
ing, additions, repairs and new schools, 
and the birth of a number of daughter 
churches over the next 50 years. It cel-
ebrated the rebirth of Poland in 1918 
and sent a fair share of its sons to free 
her from the grip of the Nazis. Dur-
ing this entire time the church main-

tained its traditional look and styling, 
both pleasing and reverent — and 
then Vatican II happened. A remodel 
in the 1960s took the nearly century-
old church interior and made it into 
an ultra-modern box. Plaster was re-
placed with wood paneling and the 
American styled stained glass win-

dows were changed out for 
Gruenke designs made of 

chunked glass bro-
ken with a ham-
mer and sealed 
into place with 
epoxy. 

This church 
would maintain 
this artistic ex-
pression as its 
n e i g h b o r h o o d 

changed and the Poles gave way to Spanish-speaking 
Catholics. In 2007 the parish became home to Arch-
diocese of Milwaukee’s Latin Mass community offer-
ing the “missa extraordinaria.” And the next year the 
church became an Oratory of the Institute of Christ the 
King Sovereign Priest. Under the direction of these 
priests, the church has been slowly demodernized and 
its original beauty can be enjoyed again, especially at 
the 11:0 p.m. High Mass on Christmas Eve.   

TAx DEDUCTION. With the year’s end upon us, we ask our readers to consider a donation to the Polish Ameri-
can Journal Foundation. It is a 503c non-profit organization, the funds of which are used for the promotion of 
Polish American culture. Call (800) 422-1275 or visit www.polamjournal.com to learn more.
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by Jennifer Pijanowski

BUFFALO, N.Y. — Corner bars 
with polka events seem to be pop-
ping up all over Western New York. 
New Direction recently played at 
the Firehouse in Cheektowaga on a 
Saturday evening. Free admission, 
drink and food specials throughout 
the night proved to be a winning 

combination for this local watering 
hole. They will be returning again, 
so check out their website for up-
coming dates. New Direction also 
appears monthly at the Polish Nook 
in Niagara Falls. This is a terrific 
venue and typically fills up very 
early, so make reservations if you 
plan to go there. Visit www.thenew-
directionband.com for up-to-the-
minute news on where the band will 
be performing next. 

Special Delivery has also se-
cured monthly appearances at Buf-
falo Pizza & Ale House on Dingens 
St. in Cheektowaga, conveniently 
located right off the exit of the 
I-190. Free admission is also offered 
for this event and there are many bar 
and food specials to indulge in while 
you are there. The band plays in an 
adjacent room with plenty of seating 
and room to dance. Table service as 
well as walk up bar service makes 
this venue a no-brainer for a Sunday 
afternoon of polka fun. 

Special Delivery will be per-
forming there from 5:00-8:00 p.m. 
on Sunday, December 16. Stop 
by after a long day of Christmas 
shopping and share in some holi-
day cheer. The band also has many 
events in the coming months includ-
ing a Koledy Sing-Along on De-
cember 15th at Potts Banquet Hall. 
You can check out their schedule via 
their website www.thespecialdeliv-
eryband.com.

Lastly, Clinton Bar and Grill 
has been hosting polka music on 
a monthly basis for that past few 
years. The Buffalo Touch is appear-
ing on the third weekend of each 
month from 5:30-8:30 p.m. This lo-
cal tavern also boasts free admission 

and specials for the polka crowd. 
This month’s polka Sunday will be 
held a week early on December 9. 
The venue is located on Clinton St. 
near Harlem Rd. in Cheektowaga 
and typically draws a diverse crowd. 

I am hopeful that polka fans 
continue to frequent these venues 
as often as possible so that busi-
ness owners continue to book polka 

music. While free 
admission is great 
for music lovers, 
these sites can 
only continue 
to hire bands if 
it is financially 
feasible. The 
more music lov-
ers come to sup-
port the owners, 
the longer polka 
music will be of-
fered. 

C O S T U M E D 
FUN. Potts 
Banquet Hall 
was filled with 
ghosts and gob-
lins as polka 
fans dressed for 
Halloween and 
came to enjoy an 
evening with the 
Buffalo Touch. 
Prizes were given 
for various cos-
tumes, including 

best couple, sexiest costume, and 
most original. Fans spent the eve-
ning dancing along to the delightful 
entertainment of The Touch play-
ing polka favorites and a DJ to fill 
in on their breaks. Always happy to 
perform their most requested songs, 
fans anticipate singing and dancing 
to those favorites. Band members 
joined in the fun dressing for the 
occasion. Accordionist Mike Nowa-
kowski’s family was there in full 
force enjoying his performance. I 
was lucky enough to catch a quick 
photo of Mike donning a dachshund 
mask during the evening with pirate 
Tadj rocking right behind him. All 
that attended left with a smile on 
their face after a night of tricks and 
treats for all.

WHEN POLKA BUzz, our local 
polka dance party show, started a 
few years ago, I thought it was go-

ing to be short-lived. The show tap-
ings started off with slow audience 
participation and the bands being 

paid with gift certificates from local 
restaurants. 

Fast forward a few years and the 
cult following this show retains is 
tremendous. Hundreds of fans reli-
giously arrive at Potts Banquet hall 
for the monthly taping and hit the 
dance floor song after song. Every 
band draws an incredible crowd 
consisting of more than just your av-
erage polka fan base. I have talked 
with many attendees who admit that 
they never danced the polka in their 
life until they decided to come to a 
live taping. The audience genuinely 
has an incredible time dancing and 
making their appearance on this lo-
cal TV show. Western New York DJ 
turned TV host Ronnie D kiddingly 
jokes with audience members and 
showcases interviews with band 
members, local promoters, and Pol-
ish organizations in the area. Ronnie 
D, who hosts a weekly polka show 
called Drive Time Polkas at 5:00 
p.m. daily on WXRL 1300 AM, is 
no stranger to polka fans. 

WXRL has been a longtime sup-
porter of polka music giving air 
time to many polka DJ’s during its 
more than 50 years in business. The 
radio station is owned and operated 
by the musically gifted Schriver 
family. This family has been a well-
respected staple of the WNY music 
scene since their father “Ramblin’ 
Lou” Schriver began his radio ca-
reer in 1946. 

A dear friend of my family since 
before I even knew polkas existed, 
it was a delight to see Linda Lou 

Schriver at the Polka Buzz No-
vember taping showcasing Special 
Delivery. Linda was taking the op-

portunity to reach the thousands 
of viewers who tune into Polka 
Buzz to advertise some upcoming 
events for their radio station. Mu-
sicians and dancers who partake in 
monthly shows all admit that people 
frequently recognize them from the 
TV show. I don’t think you can ask 
for better advertising for the polka 
genre. If you live outside the area, 
you can visit the WBBZ website or 
catch past episodes on YouTube. 

IF YOU ARE LOOKING for New 
Year’s plans, there are a few events 
happening in Western New York. 
Millennium Hotel’s event features 
John Gora & Gorale and Buf-
falo Concertina All Stars. Pricing 
starts at $229.99 per couple which 
includes an overnight stay, seven-
hour open bar, Polish dinner buf-
fet, champagne toast at midnight, 
as well as a breakfast buffet on New 
Year’s Day morning. Music and 
dancing will take place from 7:00 
p.m.-1:00 a.m. You can contact the 
Millennium for further information 
or to make reservations at 1-800-
323-3331. 

Potts Banquet Hall in Cheek-
towaga will also be hosting a New 
Year’s event with music by Phocus. 
The evening includes a cocktail 
hour with hors d’oeuvre, delicious 
dinner, open bar, party hats, and 
midnight toast. For information and 
pricing, you can contact Potts Ban-
quet Hall at (716) 826-6575. Pricing 
for the New Years at Potts begins at 
$49.95 per person.

HOLY TOLEDO! Polka fans are 
buzzing with excitement at the re-
turn of Holy Toledo Polka Days. 

The festival is scheduled for April 
5-7, 2019. Holy Toledo ’19 will 
be held at the Renaissance Toledo 
Downtown Hotel, located at 444 N. 
Summit Street in Toledo. 

The three-day polka festival will 
feature the some of the top polka 
bands in the industry, including 
the host band The DynaBrass, The 
Boys, The Beat, Polish Connection, 
John Gora & Gorale, Polka Coun-
try Musicians, FreezeDried, The 
Knewz, and Squeezebox featuring 
Ted Lange & Mollie B. The revival 
of this festival is so highly antici-
pated that the Renaissance, the host 
hotel, is already booked to capacity. 
But rest assured that you can still 
attend this wonderful spring time 
event. An additional block of rooms 
has been established for attendees at 
the Park Inn by Radisson, located 
at 101 North Summit St. This con-
venient hotel is just a five minute 
walk or complimentary shuttle bus 
ride. Rooms are available at the 
group rate of $109.00/per night and 
reservations can be made by calling 
Park Inn by Radisson Reservation 
Line at (419) 241-3000 while utiliz-
ing the Holy Toledo Group Code is 
1904HTPDRB. 

A wait list has also been estab-
lished for the Renaissance Hotel and 
additional information is available 
by contacting Joe Zalewski directly 
at (419) 351-5031 or via email at 
joez@holytoledopolkadays.com.

Merry Christmas wishes to all, 
and my best for a happy, healthy, 
and blessed New Year.

POlish aMERiCaN JOURNal

DEDICATED TO THE PROMOTION AND CONTINUANCE OF POLISH AMERICAN MUSIC

Free cAtALoG!

send for A free cAtAlog
sunshine

PO BOx 652
W. senecA, nY 14224

cds $12 each
$2.00 shiPPing & hAndling

hEAR ALL ThE POLKA sTARs 
on 

sunshinE

Dance Time

The Nowakowskis had a fun time at the Touch’s Hal-
loween Dance.

Polka Buzz MC Ronnie D. and WXRL’s Linda Lou at the 
November taping of the television show.

Rocky Kotas and family enjoying the music of Special Delivery at the 
Polka Buzz show recording.

Drivetime Polkas 
with “RONNIE D”
WESTERN NEW YORK’S ONLY SEVEN-DAY-A-WEEK POLKA SHOW

MONDAY-SATURDAY 5:00-7:00 p.m.
WXRL 1300AM / 95.5 FM
SUNDAYS 8:00-11:00 a.m.
WECK 100.5 FM
WECK 102.9 FM
WECK 1230AM
www.weckbuffalo.com

www.drivetimepolkas.com

“Drive Time Polkas” 
features a wide variety 
of polka music, traffic 

reports, and information 
on polka dances and other 
social events in Western 

New York.

FOR INFORMATION or 
ADVERTISING RATES, CALL

(716) 683-4357

Linda Merwin, Jan Dressler, and Mike Chipchak at the 
Clinton Bar & Grill.

A Winning Combination for Fans and Bands
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10:00 a.m.-12:00 p.m.

88.3FM in Toledo

www.wxut.com 
everywhere else

Host: David Jackson
Archive: https://www.mix-

cloud.com/david-j-jackson/

S u n d a y 

M o r n i n g 
Polka Show

Polka Music on your computer
24 Hours a Day plus many LIVE 

and pre-recorded shows!

December Polka Birthdays

Birthdays courtesy of John Nalevanko, host of Li’l John’s Polka Show, WAVL Radio 910 AM and 
98.7 FM, Saturday 10:00 a.m.-1:00 p.m. Live streaming at www.PA_Talk.com. For information, 
write to: 121 Seminole Dr., Greensburg, PA 15601; (724) 834-7871; johnnalevanon@aol.com.

Listen to the

Big Tony Polka Show
wJJl 1440 aM

Niagara Falls / Buffalo, NY
SUNDAY EVENING

5:00 p.m.

Send all promotional material to
Tony Rozek

78 Cochrane St.
Buffalo, NY 14206

For advertising information, call
(716) 824-6092

tonypolkashow@yahoo.com

 NAME BORN DIED KNOWN FOR CITy, STATE
3 Joe Tiberi   Musician Pa.
4 Gene Wisnewski 1922 3/7/02   Bandleader / Musician / Vocalist Rockville, Conn.
4 Jack Beachly III                                                   Musician / Vocalist Pa.
6 Li’l Richard Towalski 1944    3/28/01 Bandleader / Musician / Vocalist / DJ Chicago
7 Alex Meixner                        Bandleader / Musician / Vocalist Fla.
7 Seth Dzrewicki  1980  Polka D. J. Mich.
8 Steve Coblish 1948-                            Polka D. J. / Promoter N.Y.
8 Rocco Naples 1986-                            Musician / Vocalist Pa.
9 Paul (Pookie) Kuharski 1926 6/11/08       Polka D.J. / Promoter Dubois, Pa.
9 Bob Zielinski 1948 8/23/14       Bandleader / Musician / Vocalist Toledo, Ohio
10 Pan Franek Piotrowski 1955  Bandleader / Musician / Vocalist Mich.
11 Eddie Slomkowski   Polka D. J. South Carolina
13 William Binkiewicz 1963                             Bandleader / Musician Ohio.
15 Darrell Weltin   Bandleader / Musician (New Brass Express) Mich.
17 Frank Gibala 1943  Musician / Vocalist (Bell-Hops & Versa Js ) Pa.
17 Dennis Motyka 1950                             Bandleader / Musician / Vocalist Chicago
18 Ray Budzilek, Jr. 1960                             Musician (Drummer) Cleveland
18 Michael Biela 1987                             Polka D. J. / Promoter Wheeling W.Virg. /Ohio
19 Johnny Bomba 1921                      Bandleader / Musician Chicago 
19 Tom Goldyn 1955  Musician / Vocalist (Special Delivery) Buffalo, N.Y.
20 Chet “Hoot” Filipiak 1929 11/1/14      Musician (Hi-Notes / Marion Lush Band) Chicago.
23 Ken Bartkowiak                                        Bandleader / Musician / Vocalist Indiana
25 Kristine Piotrowski                                        Musician / Vocalist Mich.
27 Alicia Yesenowski 1933 11/12/11    Polka D.J. / Promoter Central City, Pa.
27 Helga Leonard                                        Polka Tour Guide Pa.
27 Gary Rhamy                                        Recording Engineer / D.J Youngstown
28 John Huchrowski 1927 9/3/16         Musician (Violin) / Vocalist Pa.
28 Lynn Richnafsky   Polka D.J  Uniontown, Pa.
29 Judy Spitak  2/6/09         Polka Promoter / Columnist Pa.

Polish
New 

Castle 
Radio

Streaming Polka Joy 
Across the World 

On The Fastest-Grow-
ing Polka Network

www.PolishNew-
CastleRadio.com

Compiled by John Ziobrowski

To list your event, please send  
date, band, location, times,  

and contact number to:  
ziobrowskijohn@gmail.com 

DECEMBER 1
• Special Delivery Buffalo Pizza & Ale 

House Cheektowaga, N.Y. 5-8 (716) 
240-9161

• Dennis Polisky PNI Club Worcester, 
Mass. 5-9 (508) 361-2860

• DynaBrass Roselawn Banquets New 
York Mills, N.Y. 2-6 (315) 736-5030

• John Gora New Orleans Party Ctr. 
Brecksville, Ohio. 6-12 (216) 403-
9912

• Eddie Forman Polish Cultural Ctr. 
Clark, N.J. 2-6 (732) 382-7193

• Jimmy Sturr Parmount Theather 
Middletown, N.Y. 3-5 (800) 724-0727

• New Tones. Holy Spirit Ctr. Parma 
Ohio 3-7 (216) 496-0223

• Mike Surratt White Rose York, Pa. 
7-11 (716) 848-5369

• New Direction Firehouse Sports Bar 
& Grill West Seneca, N.Y. 7-10 (716) 
826-4259

DECEMBER 2
• DynaBrass. PACC Ludlow, Mass. 3-7 

(413) 592-0367
• Swingmasters VFW Dupont, Pa. 2-5 

(570) 472-1152

• Rich Bobinski Orch. Elks Middle-
town, N.Y. 7-11 (845) 649-6328

• Eddie Forman Polish Cultural Ctr. 
Clark, N.J. 2-6 (732) 382-7197

• Jimmy Sturr Cadillac Ranch South-
ington, Conn. 2-5 (800) 724-0727

DECEMBER 7
• Polka Family New Orleans Party Ctr. 

Brecksville, Ohio. (216) 496-0223

DECEMBER 8
• Eddie Forman / Lenny Gomulka In-

dependence Fire Hall Great Mead-
ow, N.J. 5-12 (908) 637-4133

• John Stevens Mohnaghan TWP Fire 
Hall Dillsburg, Pa. 5-9 (717) 458-5386

• Mike Surratt Fidelitas Club Balti-
more, Md. 1-5 (410) 446-8189

• New Direction. Buffalo Polka Boost-
ers Christmas Party. Polish Falcons 
Depew, N.Y. 7:30-11:30 (716) 771-
1076

DECEMBER 9
• Jody Maddie. St. Mary’s Parma, Ohio. 

1-5 (216) 409-4254
• Joe Stanky VFW Dupont, Pa. 2-5 

(570) 472-1152
• Eddie Forman PACC Ludlow, Mass. 

3-7 (413) 592-0367

DECEMBER 15
• Special Delivery Pott’s Banquet Hall 

Koledy Night Cheektowaga, N.Y. 
(716) 668-9101

DECEMBER 16
• Special Delivery Buffalo Pizza & Ale 

House Cheektowaga, N.Y. 5-8 (716) 
240-9161

• John Stevens VFW Dupont, Pa. 2-5 
(570) 472-1152

• Dennis Polisky St. Joe Polish Society. 
Colchester, Conn. 1-6 (860) 537-2550

• John Gora VFW Dearborn Heights, 
Mich. 2-6 (313) -274-4666

DECEMBER 16
• New Direction Broadway Market 

Buffalo, N.Y. 12-3 (716) 893-0705

DECEMBER 30
• Penna Villagers VFW Dupont, Pa. 2-5 

(570) 472-1152

DECEMBER 31
• John Gora / Concertina All Stars Mil-

lennium Hotel Cheektowaga, N.Y. 
(716) 681-2400

• DynaBrass Slovenien Hall Yukon, Pa. 
8:30-2:30 (724) 722-9700

JANUARY 1, 2019
• Dennis Polisky / Eddie Forman PACC 

Ludlow, Mass. 2-7 (413) 592-0367
• New Phaze / Music Company / 

Freeze Dried Glendora Banquets 
Chicago 1:30-6 (708) 425-3686

• DynaBrass K Pulaski Club New Cas-
tle, Pa. 2-6 (724) 658-6221.

Polka Calendar

Pulaski Club - Arizona 
(602) 275-9329
4331 E. McDowell Rd., Phoenix, AZ 85008

• Tues. Jan. 1 New Year’s Day “Pot Luck Polka Party”
Nickelcity Dave DJ / Musicians Jam Session $5.00 @ the door, 2 to 5 p.m. 

• Sun. Jan. 13th, Membership Meeting 12:30,
DJ” Nickelcity Dave” 2 to 5 p.m. 

• New Generation Band (Wis.) 
Fri. Jan. 18th, Meet and Greet, DJ Nickelcity Dave 6 p.m. “FREE” 
Sat. Jan. 19th, 6 to 10 p.m. & Sun. Jan. 20th, 2 to 6 p.m.  
(admission $12.00 at the door)

• Buffalo Concertina All-Stars (Buffalo) 
Fri. Feb. 8th, Meet and Greet, DJ Nickelcity Dave 6 p.m. “FREE” 
Sat. Feb. 9th, 6 to 10 p.m. & Sun. Feb. 10th, 2 to 6 p.m.  
(admission $12.00 at the door)

• Sat. Feb. 16th, BAL WALENTYNKOWY / Valentine’s Day Dance  
(non-polka) 7 p.m. -1am 
Mary Kiselus (602) 526-7321 for info and tickets

• Sun. Mar. 3rd, Membership Meeting 12:30 
“DJ “Nickelcity Dave” 2 to 5 p.m. .

• John Gora & Gorale’ (Canada) 
DZIEN SW. JOZEFA / St. Joseph’s Day Celebration 
Fri. Mar. 15th, Meet and Greet, DJ Nickelcity Dave 6 p.m. “FREE” 
Sat. Mar. 16th, 6 to 10 p.m. & Sunday Mar. 17th, 2 – 6 p.m.  
(Admission $12.00 at the door, if your first name is Pat or Joe FREE)

• Sun. Apr.14th, “Easter Dinner Dance”
Dinner 1 to 3 p.m. , Dance w/ Nickelcity express Band 3 to 6 p.m.  
MEMBERS $15.00, NON-MEMBERS $20.00, KIDS 7-14- ½ price, Under 7 
“FREE” / RESERVATIONS REQUESTED 602-909-4965, 602-275-9329

• Mon. Apr. 22nd, DYNGUS DAY PARTY “Pot Luck Party” 
(bring your favorite dish to share) Nickelcity Express Band $5.00 @ the door, 6 to 
9 p.m. 

• SAT. Apr. 27th, ZABAWA WIOSENNA / Polonia Spring Ball  
(non-Polka Event) 7 p.m. – 2am  
Mary Kiselus 602-526-7321 for info and tickets

• Sun. May 5th, Membership Meeting 12:30 
“DJ “Nickelcity Dave” 2 to 5 p.m. .

• Polish Woman Heritage Group of Az. Seminar (women only) 7 p.m.  
Thursday Jan 9, Feb 13, Mar 13, Apr 10 May 8

 
www.pulaskiclubaz.org, www.facebook.com/pulaskiclub.az
Admission: $8.00 members/$10.00 guests (unless noted) 
Doors open 1hr. before event / Bands and times subject to change

2019 
SPRing 
EvEntS
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Merry Christmas and Happy New Year!
from

Polish Singers 
Alliance of America

www.polishsingersalliance.org

DISTRICT VII
    Marcella Kochanska-Sembrich Female Chorus #321

30th AnnIVeRSARy ChRISTmAS 
ConCeRT - KonCeRT KolĘD
    SunDAy, DeCembeR 9, 2018 

2:30p.m. at Associated Polish Home
9105 Academy Road, Philadelphia, PA 19114

    Guest Chorus:  Hejnal Singing Society, Brooklyn, N.Y.
    Reception follows the concert
  Call Debbie Majka for details. (215) 627-1391

KolĘDy
JAnARy 20, 2019
Holy Rosary Church

6 Wall Street, Passaic, NJ 07055  
12:30 p.m. Mass

1:30-3:00 p.m. Concert

DISTRICT IX
AnnuAl FeSTIVAl oF CARolS

SunDAy, DeCembeR 2, 2018
3:30 P.M. at St. Stanislaus Church

123 Townsend Street, Buffalo, NY 14212
Free Will Offering

Central Administration Officers
David Zagorski, General Director
maria lesniak, Assistant Director

mary lou Wyrobek, President
Gary bienkowski, Vice President

Adrianne Kusmierczyk, General Secretary
Frances Cirbus, Treasurer

The Polish Singers Alliance of America was founded in 1889 and is 
the oldest Polish American Cultural Organization in America

by Geraldine Balut Coleman 

I can’t remember exactly when, but it had to be some-
time in 1944 that I went to live with my maternal 
grandparents, Bronisław Bielski and Czesława 

Klepczynska Bielska, on their dairy farm in Michigan. 
They were Polish immigrants. My Busia (grandmother) 
was a farm gal from an area near Poznan and Dziadzia 
(grandfather) was, as he always would say, a “kawaler” 
from Warsaw. I was only four years old, but I still re-
member living with them. 

Every day was a spe-
cial day with my grandpar-
ents. It was a period when 
I spoke only Polish, talked 
to my mother back in De-
troit on a crank-up phone, 
and pumped water from an 
outside well into the kitchen 
sink. It was a thrill to help 
Dziadzia make his home-
made cigarettes with a ciga-
rette roller, rolling paper, 
and Prince Albert tobacco.  

Thus, my life, until I 
started first grade, would be 
lived on a dairy farm. It was 
a fun time in my life, but it 
was an educational experi-
ence as well. 

There was one special 
day, I remember as if it 
were yesterday. I was neck 
deep in snow. Wearing ga-
loshes several sizes too big, 
a winding path that seemed 
to have no end, and pre-
dawn moonlight and stars 
as my guide. At last, I ar-
rived at the warm, brightly 
lit barn. As a four-and five-
year-old, I found, day after day, my Dziadzia doing the 
tasks that a dairy farmer has to do, milking the cows, 
preparing the milk for pick up. But this December day 
would be especially exciting to me – and the memory 
of it still is. It was the day that Dziadzia had promised 
me a ride into the woods to bring home a special cedar 
Christmas tree. Busia insisted on a cedar choinka.  

Later that day, Bessie, one of my Dziadzia’s horses, 
was harnessed, and off we went. The one bell on Bes-
sie’s harness created a chime and a rhythm that blended 
in with Grandpa’s songs. The sound of crunched snow 
blended in perfectly with the sound of that single bell 
and Dziadzia’s singing. 

Using the path that Dziadzia had already carved 
out in the snow, we wheeled through a field of white 
crystal. Oh, how I loved any wagon ride with my Dzi-
adzia, and my turn at the reins, telling Bessie to “get 

along.” We arrived at our destination – “the Back 40,” 
the woods. There were trees, hundreds and hundreds, or 
so it seemed to an enthralled child. Unreachable, tower-
ing trees. Among them we would find that extraordi-
nary cedar.  

Dziadzia carried me on his shoulders with my arms 
locked around his neck, since the snow was so deep. I 
remember pointing out many trees. “There, no, move 
over there,” I said. We would have no problem because 
each and every cedar looked majestic, perfect, gigantic.

“Toten, toten.” (“This 
one, this one”), I said. 

“Najlepszy drzewo!” 
(“The best tree!”) was 
Grandpa’s reply. 

Three or four whacks 
of the axe, and the tree 
was ours. Back up I went 
onto Dziadzia’s shoulders 
while he dragged the tree 
with one hand and carried 
the axe in the other. 

Now, with that spe-
cial cedar in the 
wagon, and me 

sitting next to Dziad-
zia, off we went back to 
the house. Dziadzia still 
needed to trim the tree to 
Busia’s specifications for 
the height of the cedar. 
Not too short, but not too 
tall. With her approval, 
care was taken to place the 
tree into its special stand. 
The sweet smell of fresh-
ly-baked chałka, sugar 
cookies, and Polish-style 
coffee added to the excite-
ment. The taste of Busia’s 

coffee still resonates with me today. Hand ground, chic-
ory flavored, strong-boiled, made with eggshells at the 
bottom of the pot. Equal amounts of the freshest cream 
anyone could possibly ask for was added into our Pol-
ish latté. 

Soon, we decorated the tree with real candles, toys, 
and the ornaments that Busia religiously unwrapped, 
some of which she had brought with her from Poland.

The fresh cedar tree from the woods was finally 
transformed into our majestic Christmas tree. Dziadzia 
carefully lit each of the candles, as I stood there in awe. 
That magical cedar tree became a part of my unforget-
table memory of Dziadzia. 

Looking back on my two years living with my 
grandparents on their dairy farm, I can’t help but think 
that every day with Dziadzia was a special day, but this 
one day was extra special. 

The Michigan Cedar: A Christmas Memory 

The author as a child with her dziadzia, and years later 
as a college student. Geraldine lived on her grandpar-
ent’s dairy farm until the first grade.

OUR WIGILIA TRADITION. Before the traditional Christmas Eve dinner, 
the head of the household leads grace, then takes the opłatek, makes the 
Sign of the Cross over it, and shares it with the next in line, wishing them 
good health and God’s abundant blessings. 
It is a time of love, forgiveness and reconciliation, when all past grudges 
are forgotten.

Only after all have shared bits of opłatek, exchanged wishes, and made 
their peace with everyone else, does the festive supper begin.


