

Easter is the most important Catholic festivity because it celebrates the Resurrection of Christ.
From the very beginning the Resurrection was celebrated every week, but later the Church resolved to celebrate this event only once in the year.
Today the Easter’s date is between 22 march and 25 april, in the following Sunday after the spring equinox.
Before Easter there are forty days for penitence: the Lent.

It starts on Ash Wednesday.

In the last days before Easter in Italy there are many traditional celebrations, specially during the Good Friday,  which celebrate the Passion of Christ.
From the Ash Wednesday until Easter the bells are silent.
                 

This day is to celebrate Christ who appears to His two followers in Emmaus.

For this reason Italian people on Easter Monday go out from city, town and village and walk in the country.
                          

The rabbit is like the hare, which was the symbol of Christ.
Children now like very much eating chocolate bunnies.

The eggs are the symbol of the new life.

Ancient people like Persian celebrated Spring with exchange of eggs. The Romans covered red eggs to have a good harvest.
Now children and adults open their chocolate eggs to found a surprise: a toy or a little jewel.

The dove-shaped Easter cake is a typical Italian sweet.
Maybe it was born in 572 when King Alboino won Pavia and wanted twelve young girls. An old craftsman offered to the king a sweet shaped like a dove. The king promised to respect all doves, but when the king asked for the name of the girls, they answered “Dove”.
                                 

Torta pasqualina - Easter salad cake
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1kg flour
1kg chart

600gr ricotta

1,5 l. cream

40gr parmesan

oil

6 eggs

salt

Make pasta with four, 4 spoon of oil, salt and water. Let rest the ball of pasta in the fridge.

Clean the chart and coke it for 5 minutes, then squeeze and mix with parmesan, cream and ricotta.
Take the pasta and divide in 14 parts. Each part have become very thin. Put in a baking pan 1 sheet of pasta, oil, another sheet, oil …for 4 time, then put on the chart with cream, parmesan and ricotta. Make in the mixture 4 dimples and put in them an egg. Cover with the other 8 sheet, prick with a fork then cook in the oven – 180° for 45 minutes.
COSCIOTTO DI AGNELLO – LEG OF LAMB
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1 leg of lamb
parsley

2 cloves of garlic
2 thick slices of Parma ham 

olive oil

salt

pepper

1 glass of white wine.

Make on the leg some cuts. Chop together parsley, garlic, salt, pepper; make with ham some strips. Put ham in the cut of the leg and also the mix of parsley, garlic….
Spread the leg with oil and with the mix and put it in a baking pan and cook min the oven – 200° for 1 hour; wet the meat time to time with wine.
