YKP
OOpsoBuUii X1i0 y BECHAHUX CBATAX MAapiyNoJbChKUX I'PEKiB

[lin yac 3HaYHMX KaJeHIApHUX ab0 PEeNIrifHUX CBAT MapiyloJibChbKl TPEKU 3aBXKAU
TOTYBAJIU SIKECh N1€YNBO a00 00psI0oBHiA XJ1i0. Po3moBiMoO nuIiie mpo AesiKi 3 HUX.

Ha nenp BecHsiHoro piBHoAeHHs (21 OepesHs), sike CHIBHAAANO 3 PENITiiHUM CBATOM
Copoxa myuenukiB CeacTtiiicbkux (9/22 GepesHsi), mpoTe y HapOAHIN ysBi cripuiiManocs sk
CBSITO BECHH, TPEKHHI, TaK CaMO SIK iXHI CYCIJTKW - POCISIHKH 1 YKpaiHKH, IEKIH 3 TiCTa TIEYHBO
nyniki y BUIIAAI NTAmIOK. 1X 3a3BMYail po3faBajiy JIiTAM, HPOTE HEBiZOMO, 4d Oyna paHimie y
rpekiB HamazoB’st Tpaamilis CriBaTH BECHSHKH. B TpelbKuX ceinax HaM TaKOX PO3IMOBiNaIH, IO
il yac MepIIoro BUXOAY Ha woss, TOOTO B 1oJie, KoM Tpeba Oyino po3oYynHATH BECHSHUI CiB,
TPEKWHI TaKOXX TEKJIW CHeIladbHUN caban xanay, TOOTO Kajmad s pana. Ha »xams HaM He
Baajocs 3adikcyBaTd MOro BMIVISA — 3a3BUYail TOBOPWIJIM, IO BiH OyB y BUIIAAI Kosa 3
MeperieTeHNX JKIYTIB TICTa, MPOTE SK CaMO MEPEeIUIETeHUX 1 CKUIbKU Maylo OyTH JIKIYTiB
Hapa3si HeBi1OMO.

[le mix wac apyroi MONOBMHH Bennkoro mocry, a B CTapOBHHY Ha HIOCTOMY THIKHI,
TOCHOAMHI TMOYMHAIM TOTYBaTU MacXajbHUN 00psnoBuil Xmi® ncaOup (ncamup, y Haul 4ac B
JeSKUX CelaX IMOMHJIKOBO WOTO HA3WBAIOTh ncanmup), Ha MaltoHKy O0psdosi xnioui eupodu
MapiynonbcobKux epekie npeacTaBieHuit mig Ne7.

O6ps0086i XNi6HT 8UPOOU MAPIYNONLCLKUX 2PEKIS.

OcranHi ncamupi Manu 3poOouTH y Yuctmii yeTBep, a MM iX BXKe ICIAS  CBATa
Bockpecinns, ske MapiynoibChki Tpeku 3a3Buuail HasuBanu [lacka, Meza m’nacka 4u
brorox-batipam. 3a cTapux 4YaciB 1caTupl 3aroTOBISUIA Y BEITUKIN KUTBKOCTI — aJKe 1X BKUBAIH
3aMicTh XJi06a ynpomaosx 40 THIB micis CBATA, HUMHU BiAJapioBajid poaudiB i cyciaiB. [lcamup
Cymuiau Ta 30epiranu B xati g0 Tpiiiti abo HaBITH 70 KHUB. Y BEIUKHUX POAMHAX HA NCAmupis
30upanucs K Ha TOJOKY.

loryBaBcs ncamup 3 APDKIKOBOTO NIIEHUYHOro Ticta Ha simsax. CkiamaBcs BiH
0COOJMBUM YMHOM — 31 IIMaTKa TiCTa CKayyBaJH JKIYT, MOTIM pOOWIM HAJPi3H 13 30BHILIHBOT
CTOPOHM JDKT'YTa W 3aropTajm Tak, 100 330BHI OyIi0 4 MmiBMICSIIl, a B CEPEANHI YTBOPUBCS XPECT.
Mu Oaunnu B HamaszoB’i mjoHaiiMeHine 3 cocoOM CKJIaJaHHS LBOTO MAacXallbHOTO XJjIi0a, sKi
TPOXHU BIAPIZHSIUCA MK CO000, aje pe3yabrar OyB Maike OJHAKOBHUM. TakoX y My3esx
Jloneyunnu 30epiranuch 3acyllieHi ncamupi SK Kpyrioi, Tak 1 kBazaparHoi ¢opmu. o6
MOJIETIIATH JKUTTS TOCIOJMHSM, HAaBITh pPOOWIM INTAMIOBaHY (GOPMY [UISI BUTOTOBIICHHS
ncamups, TIpo 1O cBiauath Gotorpadii oOpspoBux XIiOHUX BUPOOIB TPEKiB, sKi 30eperanucs B
(dhongax MapiynoibChbKOTO KPa€3HABUOTO MY3€EI0.



Bapianmu sucomoenenns “ncamupa’ ¢ Haoazoe'i. @omoepadghis 1920-x pp. 3 ¢hppodis
Mapiynonbcvko2o KpaesHaguoeo mysesl.

3a dopMoOrO ncamup CUMBOIIZYE XPECT 1 TEPHOBUI BiHEIb, SIKUN OIATIN Ha XPHCTa IIiJl
gac posm'satrs. Jocmimgauk C. MapkoB e HampWKIHIN MMO3aMHUHYJIOTO CTOJITTS IMHCAB, IO B
YABJICHHAX HOTr0 Cy4acHUKIB L€l XJi0 MpaBUB CUMBOJIOM CTpaxaaHb CriacuTens Ta CTpakKaaHb
rpekiB B Kpumy. [IpoTe HIXTO 3 MiCIIEBUX T'PEKiB HE 3MIT MOSICHUTH, 110 O3HAYa€ Ha3Ba ncamup
(yabop).

[ixaBo, mo ncamup Tepen BKUBAHHAM HIKOJIW HE PO3pI3aiiM, a TIIBKU JIaMalld PyKaMHU.
Le#i oOpsmoBuii xJ1i0 TakoX HOCHWIM Ha I[BHHTAp, A€ 3IMCHIOBATH TOMUHAIBHY Tparesy.
Ilcamupi ocBsuyBanyM B IIEPKBax, TaK camMo SIK 1HII BEJUKOHI CTPaBH Ta IMACKH, 5Kl TPEKUHI
cTanu poOutH sunie HanpukiHmi XIX cT. BHAcCHIZOK KyJbTypHHX OOMIHIB 3 OTOYYIOUUM
YKpPaiHCBKUM 1 POCICHKHM HACEJICHHSIM.

B Mapiynoni Takox NMEKJIM CBITKOBE MacxXajbHE MMEYMBO JJIS JiTeH, sike CBOEK (OPMOIO
OyJl0 TOB’s3aHO 3 PI3HUM XaTHIM a00 TOCHOJAPYMM HAUYUHHSIM YW JOMAlTHIMU TBapHHAMHU,
30kpeMa am (KiHb), ecro3er0 (A3epKano), CIueTeHi 3 TicTa Kicku Tomo. Llum meunBoM
BIIJIapIOBAJIM MAJICHBKUX MITE€H, sIKI 3 O0aThbKaMH NPHUXOIWIM HA TOCTHHY I/ Yac MacXalbHUX
CBAIT.

Jlecw 3a THKIEeHb Micis BennkoaHst MapiymonbChKi TPEKH MPOBOAMIN KaJeHIapHE CBATO
Apmy, sixe 30iraoch i3 peniriiHuM cBsiToM Panonuns (B JeSKMX perioHax Hamioi KpaiHu HOTo
me HasuBarTh [ poOku, abo [IpoBomm). Y HBOMY IMOEIHAHI OOpSAAM 3yCTPidi BECHH, MaM'sTi
NpEeIKiB, pUTyalbHI [ii, COPSIMOBAaHI Ha CTUMYJIOBAHHS POJIOUOCTI 3€MJIi, ajpke HaBiTh HOro
Ha3Ba Apmy TMOXOIUTH BiJl TaBHBOTPEILKOTO Gp7o¢ - XJ10. [[poro mHs BpaHili BCl 3a3BUYail HIILTH
Ha IBUHTAp, KyIU HECNIU UL, K060, BUHO, ncamup 1 apmy - pUTyalIbHUN XJi0 13 3ale4eHUM
OOHMM a00 YOTHpPMa YM TI'STbMa SIMISIMH, IO BHUTOTOBISBCS TUTBKH JUIS IBOTO CBAATA M
yocoOioBaB Horo. Apmy poOuiu 3 xaioHoro Ticra. Tpaguuiiino BiH OyB Kpymioi ¢opmHu, 1 OKpiM
KpallaHOK — YEPBOHUX SENb - MPUKPAIIABCS M€ XPECTOM 3 DKTYTIB TiCTa (IUB. HA MAaJIOHKY
O06ps0osi xnibHi 6upobu mapiynonbcokux epexie Neg).



Bapianmu eucomoesnenns apmy 6 Haoazos’i. @omoepagis 1920-x pp. 3 ¢honois
Mapiynonscvko2o Kpae3naguoeo mysest.

Ie#t xmi6 MaB BeNHMKE CHMBOJIIYHE 3HAYCHHS, aJKE PAHKOM HOTro 0OOB’S3KOBO HECIIH HA
KJIQJIOBHINE, NI 3/IMCHIOBAIM MOMUHAIBHY Tpare3y. 3a CTapux 4aciB, MOBEPHYBIIUCH JOOMY,
micias 0011y KoKHA ciM'st 30Mpaiics Ha CBOEMY IO, Jie BKe Oyna BUIHA 3elieHa TpaBUYKa. TyT
BOHH BHWKOHYBAJH 00psin Apma meneemama, T00TO KaTaHHS apTy MO MoJoqux mociBax. [lepen
MOYaTKOM MOJIMIIUCS, OJIArOCJIOBIISUIM MApPOCTKU HOBOTO BPOXKAIO 1KOHAMH, IOTIM JpYy>KUHA,
BCTABIIM a00 CIBIIW JIUIEM JI0 CXOMY COHII, TPU Pa3u MO TPaBUYIll KaTtajia apniy YOJIOBIKOBI, 1
BiH TaKk camoO ToBepTaB Koro. [Homi camxkanu ciM'io abo CycilliB 1 KaTanu apmy MiK HUMHU IO
KOJIy, CIIOCTEpIrarouM, K BHaAe XIi0: SKIIO SHIEM Bropy, TO Oyle XOpOIIWil BpoXKai, SKIIO
stifieM 10 3emdi - Hi. [Torim xmi6 po3mamyBanu Ta 3'imanu, BBakanocs, 10 BiH yBiOpaB y cebe
LUTIONIII BJIACTUBOCTI Ta CHJTY 3€MJII.

JliTu rpanucsi, KaTtalouu apmy, a JiBYara 3 HOro JOMOMOIOI0 Tajalid, Y4 BUHIYTh I[bOTO
poky 3amik. Kpuxtamu apmy romyBanu Kypei 1 xymoOy, mo0 Oyiu 310pOBUMHU Ta TUTITHHMH.
Kinpka mmaroukiB xJiba cKjajaid B CHEIIaJbHO 3pOOJieHI Ha IMOJi MaJIeHbKI SIMKH, IO
IMITYBaJll Mypci - BEJIUKI 3€PHOBI SIMU, CXOK1 Ha BeIM4Ye3HI MidocH, BKOTIaHI B 3€MITIO, B SIKUX
IpeKu 10 KOoJeKTHBi3awlii 30epiraimu 3epHO. MapiynmoiabChKi TPEKH BIpWIIM, IO LM MariyHui
pUTyall TOTIOMOXKE€ iM BOCEHHM 3allOBHUTH CIIPaBXKHI Mypci HOBUM ypoxkaeMm. [licios oOpsimy Bci
y4acHUKH Opajy ydacTh Yy 3arajibHiil Tpamesi, sika BigOyBasacs mpocto Heba Ha 3emiii. Bonu inwy,



NI OY3Y, BECETMWINCSA, CIiBaIX. [HOMI s iTeH 1 AiBUaT y cei B el JeHb pOOWIIN TOWaNIKH,
JUIsL FOHAKIB OpraHi3yBajid KiHHI MEeperoHu abo 3maraHHs B O0poThOi kypewr. Ha 3aBepiieHHs
3I1MCHIOBAIIH 110 KOJIy PUTYaJIbHUN TaHELlb XOPOH.

B kynapTypi MapiynoibChbKHX TpPEKiB KOJIKCh MOOYTyBajo Ie OJHE KaJeHJapHe
3eMIIepoOChKE CBATO, SKE Bke Maixke 3a0ynu - [lonoukicmpin abo C(u)uanuux. BoHo 3a3BUuait
BinOyBanocs 3a 3-4 TwkHI micias BenukoaHs 1 moaekynau 30iranocs 3 XpUCTUSHCBKUM CBSITOM
[IpenonoBinua [ocmogHboro. Xowya B JAESKUX HAJA30BCHKUX Celax I€ CBITO e Ha3UBaJIU
Tonouxicmi (nmytaroun 3 Ilenmuxocmu, amxe Ilenouxocmu 3 Tpenbkoi — 1e Tpidts, To6To 50
THIB micns BenukonHs). 3a naBHIMH HapOAHUMH YSIBICHHSMU BBaXKAIOC, IO Y 1€l JeHb MUIII1
Jy’Ke TOJOAHI ¥ HAmpody[a aKTHBHI, TOMY MOXYTh 3aBIaTH IIKOAM XaTi, OOIMCTIO Ta TOCIBaM.
Tomy HamepenoaHi CBsITa TOCIOAMHI BHITIKaJIXM BUPOOM 3 XJiOHOro TicTa, siki (opMoro Oyiau
CXOXKI Ha MHIIOK, TaK CaMO BOHH 1 HA3WUBAIUCSA — NOHOUKI abo c(u)uan. JiTn momomaranu - 3
TpaBUUYKU poOWIH iM Byca (IUB. Ha MaTtoHKY Nel2).

Hamepenoani ta B AeHb CBATA rocmoaap Ty 100y MaB HE CIIATH - OXOPOHSITH OCEINI0, 00
MUILI HE «IPOUIM» OJAI, HE ICYBaJM HAaYMHHA Ta HE 3'1Mu mpumacu. 3 paHKy JITH pa3oM 3
KIHKaMU (40JIOBiKaM OpaTu y4acTh y I[bOMY JIIHCTBI HE 103BOJISIIOCS ) MUK HA MOJSI Ta TOPOAH,
Jie KPUIIWIA Ta PO3KUIAIM IO MOCIBaX MHUIIOK i3 xyi6a. BOHM NMPUMOBIAIM 10 CHpPaBXKHIX
IpU3yHiB, 11100 MUl inu 110 odipy, aje He Yinajlyu KOPIHI POCIHH 1 KOJIOCCS, a TAKOXK OpU3KaIu
Ha [OCIBU OCBSYEHY BOLY asA3M).

SAxmo Oyma mocyxa, boro AHS TPATUIIMHO TMPOBOAWIN OOPS ] BUKIUKAHHS JIOILY, i Yac
SKOTO XJIIOHMX MUILIOK CTAHOBWJIM B CHUTO 1, TPUMAIOYM HOTrO HaJ TOJIOBOIO, IPUEAHYBAIUCS 110
XOIW TO Cely OAHOCEIBYAaH 1 CBALICHMKA 3 1KOHAMHU, MOJIMTBAMHU 1 PUTYaJbHUMH HICHSIMU
«Tupu-mupu epexci» (B ypymiB «I(/])epvanicony») 10 HAHOMMKIOro BOJOWMHUINA 200 KOJIOIAA3S.
JIromu MpOCHIM JIOIY, PO3KHUIATH MHIIOK 3 CHT Ha TPAaBUYKY, OpM3KaIM OJMH OTHOTO BOIOIO 3
€MHOCTEH, JINIM BOJy Yepe3 CIYCTOIIEHI CUTA.

Takox TpaauIiiHO y 1€ J€Hh MOMHHAIM TOMEPIUX - PO3HOCWIH PIAKY KyTi0 abo
JOKIIMHY MO Cycijax, 1HOJ1 XOIWJIM Ha KJIaJOBHIIIE 3 KOJIBOM a00 PUCOBOIO KalllCl0, XAmaAaMOor0
(KOp’KHMKOM 3 JINCTKOBOT'O TiCTa, IMB. HAa MalltOHKY Nel4), ne Bce 1ie 111, po3/1aBajiy MEPEXOKHUM 1
BOOIMM, OOKYpPIOBAJIM MOTHJIH, 3aM1aIIOBAIMA CBIYKH B CHEIIAIbHUX HAArPOOHUX HIIIAX Yipaxiux,
MOJIMJIMCS Ta IPOXaJIH y NPeAKiB, K1 Oynu «Onuxde 10 bora», 3axucty Ta NiATPUMKH.

Mapeapuma Apadoicuoni, K.i.H., nposioHa Haykoea cnigpodbimuuys [ncmumymy
cxoooznaecmea im. A. FO. Kpumcokoeo HAH Vkpainu
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Ceremonial Breads in the Spring Festivals of the Mariupol Greeks

To mark significant calendar or religious holidays, the Mariupol Greeks always prepared
some type of pastry or ceremonial bread. Here, we will mention only a few.

On the day of the spring equinox (March 21), which coincides with the religious holiday
of the Forty Martyrs of Sebaste (March 9/22) but was perceived in folk tradition primarily as a
vernal festival, Greek women, like their Russian and Ukrainian neighbors, baked puliki cookies
in the shape of birds. These were usually given to children, although it is unknown whether the
Greeks of the Nadazov region had a tradition of singing spring songs.

In Greek villages, we are also told that to mark the first outing to the cholia (“field”),
when the spring sowing began, Greek women would bake a special saban halats, a ceremonial
loaf for the plow. Unfortunately, we have thus far been unable to find documented evidence of its
appearance: it was usually said to be baked in the shape of a circle made of intertwined strands
of dough, but how exactly they were intertwined and how many strands were used remains
unknown.

During the second half of Lent—in ancient times, during its sixth week— housewives
began preparing a ceremonial Easter bread called psathir (pronounced “psatir,” though in
modern times, in some villages, it is mistakenly called psaltir, meaning psalter). In the
illustration below, it is shown under figure 7. The last psathirs of the Lenten season were to be
made on Maundy Thursday, but they were eaten only after the celebration of the Resurrection on
Easter Sunday, which the Mariupol Greeks usually called Pascha, Mega t'pasca, or
Buyuk-Bayram.

Ceremonial Breads of the Mariupol Greeks
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Traditionally, psathirs were made in large quantities and used as bread for forty days after
the holiday, as well as given to relatives and neighbors as gifts. Psathirs would be dried and
stored in the home until Pentecost (Whit Sunday) or even until the harvest. In large families, the



preparation of psathirs was performed as a communal activity, similarly to a traditional work
gathering, known as a toloka.

The psathir dough was prepared with wheat, yeast, and eggs, then specially shaped: a
piece of the dough was rolled into a rope, and then cuts were made on the outer side, allowing it
to be folded into a circle with four crescents facing outwards along its circumference and a cross
in the middle. In the Nadzazov region, we observed at least three different methods for shaping
the psathir, although, despite slight variations, the results were almost identical.

Museums in the Donetsk region, moreover, have preserved examples of psathirs in both
round and square shapes. To make life easier on housewives, a stamped mold was even created
for making the ceremonial bread, as evidenced by photographs from the collections of the
Mariupol Museum of Local Lore.

Variations on the psathir in the Nadazov region. Photographs circa 1920s, courtesy of the
Mariupol Museum of Local Lore.

The shape of the psathir symbolizes the cross within the crown of thorns that was placed
on Christ’s head during the Crucifixion. At the end of the 19™ century, the scholar S. Markov
wrote that, in the view of his contemporaries, this bread served not only as a symbol of the
Savior's suffering but of the suffering of the Greeks in Crimea. None of the local Greeks,
however, could explain the meaning of the name psathir (yad0p) with certainty.

An interesting fact is that the psathir was never cut before being eaten but always broken
by hand. This ceremonial bread was also taken to the cemetery, where a memorial meal was held
to honor the dead. Psathirs were blessed in churches, just like other Easter dishes and paskas
(Easter breads), which Greek women only began making at the end of the 19th century due to
cultural exchanges with the surrounding Ukrainian and Russian populations.

In Mariupol, they also baked festive Easter cookies for children, which were shaped like
various household items or domestic animals, such as at (“horse”), giizgii (“mirror”), and braids.
These cookies were given to young children who came to visit friends and relatives with their
parents during the Easter holidays.

About a week after Easter, the Mariupol Greeks celebrated the calendar holiday of Artu,
which coincided with the religious holiday Radonitsa (in some regions of Ukraine, it is also
called Hrobky or Provody). This holiday combined rituals for welcoming spring, remembering
ancestors, and performing actions aimed at stimulating the fertility of the land. Its very name,



“Artu,” comes from the ancient Greek word dprog, meaning “bread.” On this day, people
typically went to the cemetery in the morning, bringing eggs, kolvo, wine, psathir, and artu—a
ceremonial bread baked with one, four, or five whole eggs, which was made exclusively for the
holiday.

Artu was made from leavened dough and was traditionally round in shape. In addition to
being crowned with red eggs (krashanky), it was decorated with a cross made from twists of
dough (see “Ceremonial Breads of the Mariupol Greeks,” above, figure 8).

Variants of artu from the Nadazov region. Photographs circa 1920s, courtesy of the Mariupol
Local History Museum.

This bread held great significance, as it was always taken to the cemetery in the morning
as a memorial meal. In earlier times, after returning home and having lunch, each family would
gather together in the field, where new grass was already sprouting. Here, they performed the
ritual of Arta telegmata, which involved rolling the artu over the young crops. Before starting,
they would pray and bless the spring growth with icons. Then, the wife, either standing or sitting



and facing the sunrise, would roll the artu three times over the grass toward her husband, and he
would roll it back to her in the same way.

Sometimes, the family or neighbors would sit together and roll the artu between them in
a circle, observing how the bread came to rest: if it stopped with the egg facing up, it signified a
good harvest; if the egg faced the ground, the harvest would not be as bountiful. Afterwards, the
bread was broken and eaten, as it was believed to have absorbed the healing properties and
strength of the earth.

Children played by rolling the artu, while girls used it to divine whether they would
marry that year. Crumbs of the artu were fed to chickens and livestock to ensure their health and
fertility. A few pieces of the bread were placed in small holes made in the field for this purpose,
imitating mursi—large grain pits similar to massive pifos buried in the ground—where the
Greeks had traditionally stored grain before Soviet collectivization. The Mariupol Greeks
believed that this magical ritual would help them fill the real mursi with the new harvest in the
fall.

After the ritual, all participants joined in a communal feast held outdoors on the ground.
They ate, drank buza (a traditional fermented drink), enjoyed themselves, and sang. Sometimes,
swings were made for the children and girls, and, for the young men, horse races or kuresh
wrestling competitions were organized. The day concluded with a ceremonial dance, the horon,
which was performed in a circle.

In the culture of the Mariupol Greeks, there once existed another agricultural holiday that
has almost been forgotten: Pondikistria or S(v)chanchyk. It typically took place 3-4 weeks after
Easter and sometimes coincided with the Christian holiday of Mid-Pentecost. In some villages of
the Nadazov region, this holiday was also called Pondikisti, often confused with Pentikosti
(Pentecost), which in Greek means “Trinity” and falls fifty days after Easter.

According to ancient folk beliefs, on this day, mice were exceptionally hungry and active,
posing a threat to homes, yards, and crops. Therefore, on the eve of the holiday, housewives
would bake dough into small figures shaped like mice, which were also called pondiki or
s(y)chan. Children helped by making whiskers for the mice from grass (see “Ceremonial Breads
of the Mariupol Greeks,” above, figure 12).

On the eve of the holiday, the head of the household was required to stay awake all night
to guard the home, ensuring that mice wouldn't chew through clothing, damage household items,
or consume stored food. In the morning, the children, along with the women (men were not
allowed to participate in this ritual), would go to the fields and gardens. There, they would
crumble and scatter the mouse-shaped bread over the crops. While doing this, they would speak
to the actual mice, asking the would-be thieves to eat this offering but to leave the roots of the
plants and the ears of grain untouched. They also sprinkled the crops with holy water, ayazma, to
protect them.

If there was a drought, a traditional rain-making ritual was also performed on this day.
The small mouse-shaped loaves were placed in a sieve, and participants, holding the sieve above
their heads, joined a procession with fellow villagers and a priest. The procession, accompanied
by icons, prayers, and ritual songs like Tiri-tiri vreksi (or T(D)eryalison among the Urum)
headed to the nearest well or body of water. There, people called for rain, scattering the bread
onto the surrounding grass, sprinkling water on each other, and pouring water through the empty
sieves.

On this day, the dead were traditionally commemorated as well. People distributed liquid
kutia (a ceremonial wheat dish) or noodles to their neighbors, and sometimes, they visited the



cemetery with ko/vo (a rice porridge) and khatlama (a type of layered flatbread; see “Ceremonial
Breads of the Mariupol Greeks,” above, figure 14). At the cemetery, they ate, shared the food
with passersby and the poor, fumigated the graves, lit candles in special sepulchral niches called
chiraklykh, and prayed, asking their ancestors—who were “closer to God”—for protection and
support.

Margaryta Aradzhyoni, PhD in History, Senior Researcher at the A. Yu. Krymsky
Institute of Oriental Studies, the NAS of Ukraine.



