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2020 Online Advent Calendar featuring German Christmas Traditions

Advent Calendars - a very German tradition! We invited you to participate in counting down the days
to Christmas with our Online Advent Calendar.

The calendar featured traditions from Germany, Austria, and Switzerland. There were songs, crafts,
German language learning and quizzes.

To participate in the interactive quizzes, you were able to enter your
email. Participants who entered an email contact were automatically
entered for a draw to win one of three cookbooks.

Other who didn't like to enter their information, simply enjoyed every
door without participating in the quizzes.
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Door 1: Advent Wreath / Adventskranz

The tradition of the Advent Wreath goes back to German Lutherans in the 16" century. Johann Hinrich
Wichern (1808-1881), a Protestant pastor in Germany and a pioneer in urban mission work among the
poor, is thought to be the inventor of the modern Advent wreath in the 19th century. During Advent,
children at the mission school Rauhes Haus, would ask daily if Christmas had arrived. In 1839, he built a
large wooden ring with 20 small red and 4 large white candles. A small candle was lit successively
every weekday and Saturday during Advent. On Sundays, a large white candle was lit.

Making an Advent wreath was a Lutheran practice which spread to other Christian denominations.
Traditionally, an evergreen wreath is decorated with four candles, pine cones, decorative ribbons, and
other Christmas decorations. Starting four Sundays before Christmas Eve one candle is lit and one
additional candle is lit each subsequent Sunday. How to make your Advent Wreath.

Quiz: How many candles were on the First Advent wreath made by the Protestant pastor Johann
Hinrich Wichern in 18397

1. four 3. twenty-four
2. five 4. thirty-one

The Answer: twenty-four
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https://www.google.com/search?q=how+to+make+an+easy+advent+wreath&rlz=1C1CHBF_enCA747CA747&oq=how+to+make+an+advent+wreath+&aqs=chrome.1.69i57j0l7.27341j0j4&sourceid=chrome&ie=UTF-8

Door 2: Making Candles / Kerzenherstellung

It is not made out of wax, but it is a candle-like structure in the German town of Schlitz, in Hesse. A
large stone tower is draped with red fabric each Christmas and an electric light is installed at the top to
create the look of a large Christmas Candle.

How to make your own candles

wax or beeswax, left overs work well pot

wick empty tin can, glass or another container to
tape form your candle

skewer

1. Prepare your form: Place the tape so it is centered in the middle of the top of your container or mold
and make a small hole where the wick needs to be. Your container should be able to withstand about
70° Celsius. You can use cardboard to create your individual shapes. Just brush the inside lightly with
oil, to make removing the mold after cooling a lot easier.

2. Trim the wick to fit the length of your container. It needs to be a little longer and place it through
the hole to fix it upright. You can fix the bottom with a drop of hot wax before filling the mold later.

3. Melt the wax slowly in a tin can in hot water or in the oven at about 80° Celsius. Be patient, it will
take some time. Make sure water will not get in the container holding the wax. Stir occasionally.

4. Pour the melted wax in your mold. Let it cool completely. Remove the tape holding the wick.

Quiz: How high is the world’s largest Christmas Candle?
a. 12m b. 24m C. 42m

Answer: 42 m
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https://en.wikipedia.org/wiki/Schlitz_Christmas_Candle
https://www.youtube.com/watch?v=FXVeN6Rax48

Door 3: Kling Glockchen Klingelingeling

German Lyrics

Kling, Glockchen, klingelingeling,
kling, Gléckchen, kling!

LaBt mich ein, ihr Kinder,

ist so kalt der Winter,

offnet mir die Tlren,

laBt mich nicht erfrieren!

Kling, Glockchen, klingelingeling,
kling, Glockchen, kling!

Kling, Glockchen, klingelingeling,
Kling, Gléckchen, kling!
Madchen, hort, und Blibchen,
macht mir auf das Sttibchen,
bring euch viele Gaben,

sollt euch dran erlaben.

Kling, Glockchen, klingelingeling,
kling, Glockchen, kling!

Kling, Glockchen, klingelingeling,
kling, Glockchen, kling!

Hell ergliihn die Kerzen,

offnet mir die Herzen!

Will drin wohnen frohlich,
frommes Kind, wie selig.

Kling, Glockchen, klingelingeling,
kling, Glockchen, kling!

Listen to the song.
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English Lyrics

Ring, little bell, ringalingaling,
Ring, little bell, ring!

Let me in, you kids,

So cold is the winter,

Open the doors for me,

Don't let me freeze!

Ring, little bell, ringalingaling,
Ring, little bell, ring!

Ring, little bell, ringalingaling,
Ring, little bell, ring!

Girls, listen, and boys,

Open up the room for me,

| bring you many gifts,

You should enjoy them!

Ring, little bell, ringalingaling,
Ring, little bell, ring!

Ring, little bell, ringalingaling,
Ring, little bell, ring!

Brightly glow the candles,
Open your hearts to me!

| want to live there happily,
Devout child, how blessed!
Ring, little bell, ringalingaling,
Ring, little bell, ring!


https://www.youtube.com/watch?v=Ebxa7oYNud0

Door 4: Gingerbread House / Honiglebkuchen

A short history

First records of gingerbread reach back to 2400 BC to Greece. Honey cakes were popular in ancient Rome as well, as
the gingerbread was not only delicious, but did not spoil easily. In the late Middle Ages, the hard cookies were
sometimes decorated with gold leaf and shaped according to the season. They were sold during fairs, and the festivals
changed their name to Gingerbread Fairs.

Already in 1296, there are records of-Lebkuchen bakers in Ulm, Germany. In 1600, Nuremberg was named the
“Gingerbread Capital of the World”, and guilds were established to regulate the work of master bakers and skilled
workers producing elaborate gingerbread art. The sophisticated cookie-walled houses, decorated with foil in addition
to gold leaf, became associated with Christmas tradition. Their popularity rose when the Brothers Grimm printed the
story of Hansel and Gretel, in which the main characters find a house made utterly of treats deep in the forest. It is
uncertain whether or not gingerbread houses were a result of the popular fairy tale, or vice versa.

Recipe for honey gingerbread
Ingredients

500 g honey, 4 eggs, 375 g sugar, ground lemon peel from 2 a lemon, 1 table spoon cinnamon, pinch ground gloves,
100 g candied lemon peel, 100 g candied orange peel, 200 g chopped almonds or hazelnuts, 2 table spoons arrack or
rum, 10 g ammonium bicarbonate or as an alternative 10 g baking powder, 1 kg flour
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Heat honey at low heat until liquid. Beat sugar and eggs until foamy. Add finely ground sugared lemon and orange
peel and chopped almonds or nuts. You can premix these three ingredients before adding them to the egg mixture.
Mix in the warm honey. Dissolve ammonium bicarbonate with rum (it probably will not dissolve completely) and add
it to the mixture. Add flour and mix thoroughly. Roll out the dough. Thickness of the dough depends on the use and
preference. Use cookie cutters to cut out shapes. Place your cookies on parchment paper and let rest a couple of hours
or overnightin a cool place. Bake at 180° Celsius about 15 minutes or until golden brown. After cooling decorate with
icing.

To make you gingerbread house bake large sheets, about % inch thick. Prepare the pattern with parchment paper and
cut out the shapes after baking. Don't forget to add the thickness of your walls to the dimensions for your roof. You

can “glue” the parts together with icing. Just use fairly thick glaze so the parts will hold together well. Before
decorating the house, make sure the icing has dried.

Icing

200 g icing sugar mixed with either:
- 4 tablespoons lemon or orange juice
- 2 tablespoons lemon juice and 2 tablespoons rum/arrack
Mix with an electric mixer until smooth. Make sure to add the liquid slowly to get the desired consistency.

Quiz: Which ingredient is never used to make Lebkuchen (Gingerbread)

a. honey c. cardamom
b. ginger d. yeast

Answer: There is no yeast in “Lebkuchen”. The ingredients usually include honey, sugar, flour, spices such as aniseed, coriander, cloves, ginger,
cardamom, and allspice, nuts including almonds, hazelnuts, and walnuts, or candied fruit.



Door 5: Christmas Ornaments / Weihnachtsdekoration oder Christbaumschmuck

The first decorated trees were adorned with apples, white candy canes and pastries in the shapes of stars, hearts, and
flowers. Glass baubles were first made in Lauscha, Germany, by Hans Greiner (1550-1609), who produced garlands of
glass beads and tin figures that could be hung on trees. The popularity of these decorations grew into the production
of glass figures made by highly skilled artisans with clay molds.

The artisans heated a glass tube over a flame, then inserted the tube into a clay mold, blowing the heated glass to
expand into the shape of the mold. The original ornaments were only in the shape of fruits and nuts.

After the glass cooled, a silver nitrate solution was swirled into it, a silvering technique developed in the 1850s by
Justus von Liebig. After the nitrate solution dried, the ornament was hand-painted and topped with a cap and hook.

As of 2009, there are still about 20 small glass-blowing firms active in Lauscha that produce baubles.

Quiz: Which item was not used to decorate the first Christmas trees?

a. apples ¢. candy canes
b. glass baubles d. pastries

Answer: 2. Glass baubles were first produced around 1580. Hans Greiner produced glass ornaments that could be hung on trees.



Door 6: Mulled Wine / Glithwein

The tradition to crown a “Glihweinkdnigin” (mulled wine queen) started in 20009. It is therefore a fairly new tradition.
In 2009, Nadine Thome was the first woman to be honored with this award. It was established to guarantee the quality
of the popular beverage, since people noticed a decline of the quality of sold mulled wine. The chosen wine queen,
with her entourage, will travel from Christmas Market to Christmas Market and sample the wine. Of course, receiving a
positive rating is now the goal of every seller.

In Europe it is quite common to sell mulled wine at Christmas Markets during the Advent. The hot beverage is often
sold in decorative Christmas mugs, which can be bought as well, or returned later for a refund. In recent years red and
white versions became available. Most sellers also offer a non-alcoholic hot beverage for children which is a great way
to warm up cold hands during the fair.

Ingredients for mulled wine

11 red wine 7 cloves

50 ml rum 2 cinnamon sticks
2 oranges, juicy and organic (unwaxed) cut in slices 1 star-anis

freshly pressed juice from 2 oranges 50 g rock sugar

Mix the ingredients, without the rum and sugar, in a large pot. You can put the spices in a little cloth bag to remove
them more easily after the mulled wine is ready. Heat gently until all the flavors are infused in the wine. Make sure it
doesn’t come to a boil. Add rum and sugar and heat for some minutes more.

Remove the orange slices and the spices. Serve hot immediately.

Quiz: When did the tradition to crown a “Gliihweinkonigin” (mulled wine queen) start?

a. 1989 c. 2009
b. 1999 d. 2019


https://saskgermancouncil.org/recipes/mulled-wine-gluhwein/

Door 7: Advent Calendar/ Adventskalender

An Advent Calendar is a special calendar introduced by German Lutherans to count down the days before Christmas.
Most start December 1%, however, since the fourth Sunday before Christmas, the first day of Advent, often is at the
end of November, some calendars start on this day. The tradition started in the 19" century in Germany.

Traditionally Advent Calendars featured the manger scene, or some Christmas or winter theme. They come in a
multitude of forms, from simple chocolate filled paper calendars with flaps covering each day to wooden boxes with
little drawers which can be reused every year.

Each day one door is opened until the last door can be opened on Christmas Eve, December 24", The calendar can be
filled with pictures, poems, chocolates, little toys, or other little treats.

In case you are interested in the Needle point patterns for 24 little cloth bags, call the SGC office to receive a PDF with
the designs.

Quiz: Which is the first day of Advent?

1. First Sunday before Christmas Eve 3. Third Sunday before Christmas Eve
2. Second Sunday before Christmas Eve 4. Fourth Sunday before Christmas Eve

Answer: The fourth Sunday before Christmas Eve. Bishop Perpetuus of Tours ordered three fasting days a week after St. Martin’s
Day. In the 6™ century, 40 fasting days before Christmas were called “Quadragesima Sancti Martini”. Later this period of fasting
was shortened and called “Advent” by the Church.
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Door 8: Nutcracker usical / Nussknacker Musical

On Christmas Eve, the Stahlbaum family is celebrating Christmas. The toy maker and magician Drosselmeyer arrives
and brings lifelike dolls who dance to the delight of all. He also brings a nutcracker for the children. Clara the daughter
of the family likes him immediately, but her brother breaks the nutcracker. At midnight, Clara comes down to the
parlor again to look after her nutcracker and finds herself in the midst of a battle between mice and gingerbread
soldiers. She distracts the mice by throwing her slippers at them, so her nutcracker can defend himself. After the
battle, she travels with the nutcracker to the Land of Sweets where the nutcracker is transformed back into a prince.
They celebrate his return to his realm and Clara is returned to her home in the morning.

Quiz: Who wrote the Christmas story “The Nutcracker and the Mouse King”?

a. Marius Petipa c. E.T.A.Hoffmann
b. Pytor I. Tchaikovsky d. Brother Grimm

Answer: The story was adapted from German Romantic author E. T. A. Hoffmann'’s story “The Nutcracker and the Mouse King”.
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Door 9: Christmas Pyramid / Weihnachtspyramide

Christmas pyramids have their origin in the Erzgebirge. It is the Ore Mountain region in Eastern Germany. A wooden
carousel is decorated with candles. A top rotor is driven by the warm air from the candles. The pyramid has usually
multiple levels decorated with Christmas scenes and is made from wood. Originally the decoration was hung from the
ceiling to lighten the mood on darker winter days. The origins date back to traditions during the Middle Ages, and it
can be said Christmas pyramids are the predecessors of the Christmas tree.

Quiz: What is the region in Germany called where the Christmas Pyramid has its roots?

1. Allgau 3. Erzgebirge
2. Watt 4, Alpen
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Door 10: Christmas Fair / Weihnachtsmarkt

Already in the late Middle Ages, during Advent in December, people crowded through Christmas markets. The
tradition started in Austria and Germany. The first genuine Christmas Market was Dresden’s Striezelmarket in 1434 in
Germany. Earlier December markets were held in Vienna (1298), Munich (1310), Bautzen (1384) and Frankfurt (1393).
At that time, however, it was not a question of drinking mulled wine, but rather of stocking up on food for the cold
season. Later, craftsmen, toymakers and confectionery dealers were also allowed to offer their goods. Meanwhile,
Christmas markets can be found all over the world.

Quiz: When was the first genuine Christmas Market held?
Cc. Bautzenin 1384
a. Viennain 1298 d. Dresdenin 1434
b. Munichin 1310 e. Berlinin 1443

Answer: In Dresden in the year 1434.
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Door 11: Tinsel Angel / Rauschgoldengel (picture)

During the Thirty Years’ War in the 16" century a thin type of brass foil, looking like gold was produced for different
purposes. The foil makes a fluttering sound when shaken, and therefor is called “Rauschgold”. During the war, citizens
of good standing were encouraged to take in refugees, to help with the war effort, and lessen the burden of these
poor people. A local businessman, a blacksmith producing the foil, was taking in a widower and his sickly daughter.
The girl was given a beautiful dress to wear when going to Sunday mass. She loved the dress very much. Sadly, the girl
passed away because of her illness and the father despaired. He locked himself up in the workshop, and being a
woodcarver by trade, he carved an angel in the likeness of his daughter wearing a beautiful dress. After he had carved
the sculpture, he used the foil to cover the little figurine completely in “gold”. He left without saying good bye, but left
the angel figurine and a thank you note for the blacksmith. The tragic story was told throughout the city, and
everyone wanted to see the angel. Soon many wanted to have their own golden angel for themselves.

Today, most angels are made from golden paper, and not wood and metal.

Quiz: Where are gigantic Rauschgoldengel greeting the visitors on their way to the Christmas market?

1. Dresden 3.Vienna
2. Augsburg 4. Nuremberg

Answer: Three very large Rauschgoldengel, Barbel, Rosa and Kunigunde, are greeting the visitors on their way to the Christmas Market in
Nuremberg. The largest is at the south end of the market.
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Door 12: Christmas Pickle / Weihnachtsgurke

The tradition probably started in America. Nobody really knows. A decoration in the shape of a pickle is hidden on a
Christmas tree. Whoever finds the pickle first, receives an additional gift or will have good fortune in the following
year. The tradition likely started as a marketing idea in the 1890s and coincided with the importation of glass baubles
from German Christmas ornament producers. For a long time, no one in Germany knew, that this was a “German
Tradition”, which was actually quite funny. However, more and more people will include it now, since they were asked
by their North American friends, if they have one.

Quiz: In which country was the ‘tradition’ of hiding a pickle in a Christmas tree started?

1. Germany 3. Switzerland
2. Austria 4. America
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Door 13: Austrian Husarenkrapferl Cookie / Husarenkrapferl

These cookies are small shortbread pastries filled mostly with red jam. They are found in traditional Austrian Christmas
baking. The recipe is mostly unchanged since the second half of the 18" century. To watch the video, click here.

Ingredients

200 g/7 oz all-purpose flour 2 egg yolks

100 g/3 oz icing sugar 150 g/5 oz unsalted butter

30 g/1 oz packet vanilla sugar apricot jam (or any clear red jam)

100 g/3 oz ground almonds
Instructions

In a large bowl, mix together the flour, icing sugar, vanilla sugar and ground almonds. Incorporate the egg yolks to the
flour mix. Cube the butter into small pieces and cut the butter into the flour mix with two knives. Knead the dough for
a bit and shape into a ball. You may need to add a little bit of liquid if the dough is too dry, such as milk or water.
Flatten the ball of dough a bit and wrap in cling film. Refrigerate for at least 30 minutes so the dough can rest.

Roll out the dough into a cylinder and cut it into 4 sections. Roll out each quarter into a cylinder and cut it into 8
pieces. Roll these pieces into balls.

Place the balls 2 inches apart on non-stick baking sheets. Lightly press the top of each ball and make an indent with
your thumb or with the handle of a thick wooden spoon.

Heat the jam in a small saucepan or microwave until nearly boiling. Carefully fill each cookie indent with jam using a
teaspoon.

Bake in a preheated oven at 350° F for about 11-15 minutes, until they are just starting to take a light golden color. Do
not overcook them, they will still be soft at this stage. Cool for 10 minutes on a wire rack and dust them with icing
sugar.
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https://www.youtube.com/watch?v=me85n1cVN0U&list=PLaCq1dePD824oi-l_wmr3llRIpy4lRJKL&index=6

Door 14: St. Nikolaus Day / Nikolaustag

Nicholas of Myra is honored as the bringer of gifts for good children. Children with bad behavior might get a twig, or a
piece of coal. There are different traditions. Some children put their clean boots in front of the door overnight, so St.
Nikolaus can fill them with small toys, candy, oranges, and nuts. In some families, St. Nikolaus will come to the house
with his helper Knecht Ruprecht (Germany), Krampus (Austria), or Schmutzli (Switzerland). He brings his golden book
and reads what good and bad the children had done during the previous year. Depending on the child’s attitude it
will receive a small gift, or just a piece of coal. The tradition of putting naughty children in the sack of Knecht Ruprecht
had been abandoned for obvious reasons.

Quiz: On which day is the celebration of St. Nikolaus Day?

a. First Advent c. 24" December
b. 5%/6%" December d. 25" December

Answer: St. Nikolaus Day, (Feast of Saint Nicholas) is celebrated on December 6, or on the evening of December 5", in Germany, Austria, and
Switzerland (Samichlaus).
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Door 15: Manger / Weihnachtskrippe

Different traditions of nativity scenes emerged in different countries. In southern Germany, Austria, and Trentino-Alto
Adige the wood figurines are often hand cut. Static nativity scenes may be erected indoors or outdoors during the
Christmas season and are composed of figurines depicting the infant Jesus resting in a manger, Mary, and Joseph.
Other figures in the scene may include angels, shepherds, and various animals. The figures may be made of any
material and arranged in a stable or grotto. The Magi may also appear and are sometimes not placed in the scene until
the week following Christmas to account for their travel time to Bethlehem. While most home nativity scenes are
packed away at Christmas or shortly thereafter, nativity scenes in churches usually remain on display until the feast of
the Baptism of the Lord.

Ore Mountain folk art from Eastern Germany includes Christmas decorations, Nativity figurines, Christmas angels,
smoking figures, Weihnachtsbogen, Christmas pyramids, and many more beautiful items. The city of Seiffen is at the
centre of the craft. In Neuhausen you will find the first and probably largest nutcracker museum in Europe, with more
than 5000 nutcrackers.

Quiz: What is the year of the first record of creating a nativity scene?

a. in1023 c. in1223
b. in1123 d. in1323

Answer: Saint Francis of Assisi is credited with creating the first nativity scene in 1223 at Greccio, central Italy.
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Door 16: Viennese Almond Crescents / Vanillekipferl

Vanillekipferl are crescent shaped biscuits. They can be made with walnuts, almonds, or hazelnuts. The typical flavor
comes from a generous dusting with vanilla sugar. Their origin is found in Vienna in Austria, but they are also a
specialty in the Bavarian town of Nordlingen. Traditionally made during Christmas time, they are offered all year round
in Viennese coffee shops. Baking these pastries can be a little challenging since the batter is very fragile and takes
some skill to be formed in the perfect shape without breaking.

2 cups all-purpose flour a teaspoon salt

1 cup butter 1 teaspoon vanilla extract

1 cup hazelnuts, ground 2 cups sifted confectioners' sugar
4 cup sifted confectioners' sugar 1 vanilla bean

In a large mixing bowl, combine flour, butter, nuts, 1/2 cup icing sugar, salt, and vanilla. Hand mix until thoroughly
blended. Shape dough into a ball. Cover and refrigerate for 1 hour.

Meanwhile, place sugar in a bowl or small container. With sharp knife, split vanilla bean lengthwise. Scrape out seeds
and mix them into the sugar. Cut the rest of the vanilla bean in smaller pieces. Pour sugar in a glass with an air tight lid
and mix the pieces with the sugar, to make your own vanilla sugar. Over time the aroma will infuse the sugar. You can
use your homemade vanilla sugar for any purpose.

Remove dough from refrigerator and form into 1 inch balls. Roll each ball into a small roll, 3 inches long. Place rolls 2
inches apart on ungreased cookie sheet and bend each one to make a crescent shape.

Bake 10 to 12 minutes in the preheated oven at 375 degrees F, or until set but not brown.

Let stand 1 minute, then remove from cookie sheets. Place hot cookies on a large sheet of aluminum foil. Sprinkle with
prepared sugar mixture. Turn gently to coat on both sides. Cool completely and store in an airtight container at room
temperature. Just before serving, coat with more vanilla flavored sugar.
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https://saskgermancouncil.org/recipes/vanilla-crescent-cookies-vanillekipferl/

Door 17: Christmas Eve / Heilig Abend

While some are still buying Christmas presents, others are already decorating their Christmas Trees (most Germans
still decorate the tree on Christmas Eve). Since the gift giving in German speaking countries is mostly done on
Christmas Eve, and -stores are open until noon, dinner is a simple one on that night of the year. For about a third of the
population, potato salad and European wieners are considered the perfect meal for Christmas Eve.

Recipe: Potato salad with European wieners for 4 persons:

1 kg potatoes 1/8 | vegetable broth 4-6 tbsp pickle juice
2-3 eggs salt, pepper 1 tbsp mustard

2 onions 3 tbsp mayonnaise chives

3 pickles 150 g yoghurt 8 European wieners

Preparation

Wash potatoes and cook until tender. Then rinse off with cold water, peel and leave the potatoes to rest. Meanwhile,
boil eggs for about 8 minutes, rinse off with cold water and peel. Peel the onions and finely dice them. Cut pickles into
slices. Slice eggs or dice them, cut potatoes into slices.

Bring the broth and diced onions to a boil. Season with salt and pepper. Drizzle over the potatoes. In a bowl, mix
together the mayonnaise, yoghurt, pickle juice and mustard until smooth. Mix potatoes, eggs, pickles and
mayonnaise. Cover and let rest for at least 1/2 hour.

Wash chives, chop into small pieces.. Season the salad again with salt and pepper, if necessary. Sprinkle with chives.
Add wieners that have been warmed up.

Quiz: Can you name the order in which these dishes rank the most favorite on Christmas Eve in Germany? (From most
favorite to least.)

A Goose with red cabbage and dumplings D Pork roast with dumplings
B Raclette E Fondue
C Potato salad with European wieners

Answer:C,A, B, D, E
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https://saskgermancouncil.org/recipes/light-german-potato-salad-leichter-deutscher-kartoffelsalat/
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Door 18: Silent Night / Stille Nacht, heilige Nacht

The complete German text from the authentic version of Franz Gruber was written around 1860 and has six verses.
The first version of the text was written by Joseph Mohr in 1816 and the melody by Franz Xaver Gruber in 1818. Most
English versions of "Silent Night!" include just three verses. These correspond to a translation from the original text of
verses 1, 6 and 2, in that order. The Christmas song is translated in about 300 languages worldwide and was declared
intangible cultural heritage by UNESCO in 2012.

Stille Nacht, heilige Nacht Stille Nacht, heilige Nacht, Stille Nacht, heilige Nacht,

Alles schlaft; einsam wacht Hirten erst kundgemacht Gottes Sohn, o wie lacht

Nur das traute hochheilige Paar. Durch der Engel Halleluja, Lieb’ aus deinem gottlichen Mund,
Holder Knabe im lockigen Haar, Tont es laut von fern und nah: Da uns schlagt die rettende Stund'.
Schlaf in himmlischer Ruh! Christ, der Retter ist da! Christ, in deiner Geburt!

Schlaf in himmlischer Ruh! Christ, der Retter ist da! Christ, in deiner Geburt!

Quiz: How many verses does the German version of Silent Night (Stille Nacht, heilige Nacht) have, which was written
around 1860?

a) two b) three
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https://www.youtube.com/watch?v=4puLybRGSAw

c) four d) six

Door 19: Nutcracker / Nussknacker
A legend from the Ore Mountains

Many years ago, there was a farmer living in the Ore Mountains who was very rich and lonely. Wealth had made his
heart hard, like the nuts he ate all by himself at Christmas every year. But because he was far too comfortable to crack
even one himself, he promised a reward to those who could find out how to crack nuts without effort.

Many came and made the strangest suggestions: a soldier, for example, suggested to shoot the nuts. The village
carpenter offered his saw for sawing. The cattle veterinarian even recommended that the best hens of the village
should be allowed to nest on the nuts - the seeds would then hatch by themselves.

But the old puppet carver of the village could be seen carving diligently for three days, then a little beautiful wooden
man stood on a table in front of the old farmer. He was colorfully painted and wore Sunday’s best traditional dress of
the Ore-Mountain miners. He had a big mouth, hard jaw, and a strong tongue - created for cracking nuts.

The rich farmer was so enthusiastic about it that he only wanted to have his nuts cracked by the colorful wooden
figure. He loved the wooden guy so much that his heart softened on the spot like the wax of a Christmas candle. He
gave away his collection of nuts and a beautiful Christmas was celebrated all over the village.

The old Ore-Mountain doll carver was given a new workshop. From that time onwards, the most beautiful and
powerful nutcrackers went all over the world. The rich farmer became the best friend of all the children, due to the
wooden nutcracker cracking the hard shell of his heart.

Quiz: In 2017, about how many nutcrackers did the Ore Mountain Nutcracker Museum in Neuhausen, Germany have?

a. About 60 b. About 600 c. About 6000

Answer: In 2017, the museum had 5970 different nutcrackers.
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http://www.nussknackermuseum-neuhausen.de/nussknackermuseum.html

