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At CASE, we believe that encouraging people to celebrate the riches of the Catholic faith is a great way to enthuse people about what a fantastic gift our faith is, and what celebration would be complete without food?!?  Surprisingly, the great feast of Pentecost doesn’t seem to have as many particular foods or customs associated with it as Christmas or Easter, but we have been able to suggest a few.  If you are aware of any traditions we may have missed, please let us know.
· Flame grilled burgers may seem a ‘cheesy’ place to start, but a festive barbeque could be a great way to mark the Feast of Pentecost, especially if guests were encouraged to bring a dish from any of the places mentioned in Acts 2:9-11.
· For the really brave chefs amongst us, adding a few more chillies to a favourite curry recipe could add a whole new dimension to “tongues of flame!” 

· Alternatively, the tongues of flame could provide a colour inspiration for your party food: every dish having a red, yellow or orange theme.  For a red-hot jelly recipe, please see http://www.domestic-church.com/CONTENT.DCC/20000501/FRIDGE/red_food.htm 
White is also an important colour for Pentecost.  Those new members of the Church who had been baptised at Easter used to wear their white garments again for a procession on Pentecost Sunday, hence White Sunday ( Whitsuntide ( Whitsun.  Focussing on Baptism at Pentecost recalls the 3000 who were added to the Church at the first Pentecost, Acts 2:41.  For more information about Whit Walks, see the downloadable “Ideas For Pentecost.”
 

· This white theme has traditionally been extended to food.  Famous Catholic ‘Food & Feasts’ author, Joanna Bogle (details below) describes a great white cake topped by a white dove made from modelling-icing.  Packets of instant icing are available in most supermarkets, or if you want to make your own, mix icing sugar with a small quantity of cornflour and the white of an egg.  Make this into a paste that is thick like modelling clay, and turn it on to a board that you have dusted well with cornflour. The essential shape of a dove is not hard to make.  An alternative is to roll the icing out flat, and then cut out a dove (see templates below).  This could be an ideal activity for children to become involved in, but they may need to be reminded to wash their hands before attempting to make model doves out of this, or the doves produced might be quite grey...  There could be a white tablecloth, and the food could include meringues, and/or white ice-cream, and each child present could wear something white such as hanky or a ribbon. 
· As Pentecost is often thought of as the Birthday of the Church, a birthday cake complete with candles is sure to go down well.

· Other simple ideas include icing biscuits with symbols of Pentecost, and making small individual ‘fairy cakes’ topped with red and white icing. Onto the white icing of the individual cakes draw a red flame with confectioners’ icing or jelly (available in tubes from supermarkets).


Don’t forget the fruits of the Holy Spirit: as Galatians 5:22-23 mentions nine fruits of the Spirit, you could make a colourful fruit salad containing nine fruits.  There are so many possibilities, (grapes, oranges, peaches, strawberries, blueberries, raspberries, blackberries, apples, kiwi, pineapple, pears, cherries, tangerines, apricots, bananas...) your main difficulty could be deciding which to leave out~ kind kiwis and patient pineapples definitely deserve to be included, as do self-controlled strawberries and peaceful peaches!
To make an extra-special Feastday dessert, www.domestic-church.com suggests the following recipe:


· 1 container whipped topping 

· 1 3 ounce packet of red jelly, eg strawberry or rasperry flavour 

· 9 different fruits
1
Make up the jelly according to the instructions on the packet.

2
Stir the gelatine mix into the whipped topping thoroughly. 

3
Wash and slice fruit into bite sized pieces before folding into the flavoured whipped topping. 

4
Chill for several hours and serve. 

· Fruit juices could be combined to make a delicious “Pentecost Punch.”

· Just to briefly pick up on the Holy Spirit as wind theme, Fr Philip recalls from his time in South Africa a delicacy called wind-dried biltong.  Apparently, this was meat cured by the wind and sun as it hung from your saddle as you rode across the veldt.  Unfortunately, he never actually got to try it!
For more ideas, see Betty Pedley’s suggestions at www.natsoc.org.uk/jesusfiles/Zone5/worship3.htm



Here at CASE, the feast of Pentecost is very close to our hearts as it celebrates the beginning of the Good News being spread out from Jerusalem.  Please do let us know how your culinary celebrations go, or better still, invite us to your Pentecost Party! 
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“I am so glad you are doing all this on the website. I am convinced that giving ideas of celebrating all the feasts and seasons of the year is not only a way of introducing families to a very enriching way of living the Faith, but also a form of evangelisation which is both fun and surprisingly effective. Sometimes, simply by their hospitality and their sense of sharing in a real and vibrant culture, families can help rediscover a faith that had faded, or can introduce a deeper dimension into lives that had drifted a long way from God...”  Joanna Bogle, author of "Book of Feasts and Seasons” £7:95 Gracewing, 2 Southern Ave, Leominster HR6 0QF.


We’re very grateful to Joanna for her delicious inspiration, and happy to recommend a book she suggests, “Festivals, Family, and Food" by Diana Carey and Judy Large, Hawthorn Press.
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