Comenius Project
“Gastronomy for the Soul”

HOLY SPIRIT FESTIVITIES

Historical Perspective of our Gastronomy……………………………………………………..2

Origin of the Holy Spirit Cult……………………………………………………………………….4

Five Centuries of Cult in the Azores……………………………………………………………..5

Organization of the Cult…………………………………………………………………………….6

Holy Spirit Festivals – all over the Island………………………………………………………..8

Description of the Festivity………………………………………………………………………..11

The “Empires” of the Holy Spirit………………………………………………………………….12

Alfenim – a Short Historic View…………………………………………………………………..13

Recipes used in the Holy Spirit Festivities……………………………………………………..14

Técnico de Restauração (variante Cozinha-Pastelaria) – Turma P2

P2 – Cooking and Pastry Course

1

HISTORICAL PERSPECTIVE OF OUR GASTRONOMY
Known as the island of Jesus Christ, the colonisation began around 1450 by Prince D.
Henrique. Jácome de Bruges (a Flaming to whom was granted captaincy), under the order of
the Prince, casted anchor on the 1st of January 1451 and remained here enough time to cast
seeds and leave animals. He later returned with the first settlers and some Franciscan friars
who settled the first colonies in the areas of S. Sebastião, Porto Judeu and Praia da Vitória.
Hard times were those – clearing lands, sowing, building and facing a strong and salty
wind that burned up months of hard work. Nevertheless, the settlers’ persistency was later
blessed with green pastures for the cattle, vast vineyards among the black of the basalt,
verdant vegetable plots, fruits in the orchards and numerous fish in the sea. This abundance
would soon call the attention of pirates who would engage against the settlers until the 16th
century. As if this was not enough, Mother Nature too battled against the population with
earthquakes and volcanic eruptions that destroyed pastures, vegetable plots, animals and
threatened people of starvation.
Terceira’s economy was made mainly of agriculture (especially of cereals), exportation of
pastel and dye-plants, but Terceira Island started to occupy an important role in navigation as
a port for the vessels that brought riches from America and India. During the 15th and 16th
centuries, the island was a market place of silver, diamonds, gold and spices, which caught the
attention of French and English pirates, who attacked the island’s waters and coasts.
However, it was during this time that, due to a trading emporium frequented by galleons and
other ships from exotic lands, Terceira Island saw its food lose its initial frugality.
At the end of the 16th century, when Portugal was under the domain of Spain, the island
was a centre of resistance, defending the cause of D. António Prior do Crato and it was the last
Portuguese territory falling into the Spanish domain, which lasted for 80 years and, therefore,
ended up enriching and refining the island’s gastronomy.
The presence of Spanish troops, of liberal emigrants from absolutism and of Englishmen
connected with the "orange trade", or of catholic religious orders (with their conventual
recipes for sweets and liqueurs) were important influences in the island’s gastronomy.
Today, the most traditional specialities are closely linked to festivities that animate the
island, especially in the summer. Among these are the called Holy Spirit soups, “alcatra” and
“cozido”, “massa sovada” or kneaded dough, which is baked into biscuits of various shapes
including some with the forms of animals and human beings. Other delicious dishes are
“caldeirada” (fish stew) with apples, “sarapatel” (haggis) and “morcela” (a kind of sweet
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sausage) as well as the various traditional recipes for octopus, rabbit (with a special sauce
called “molho de vilão”), crabs, goose barnacles and limpets.
Over two hundred recipes for sweets, such as “donas-amélias” and “coscorões”, which are
made in accordance with conventual traditions; fresh cheeses made from goat's milk and the
“Ilha” cheese made from cow's milk; wines as the called “vinho de cheiro” or Verdelho are
other of Terceira’s attractions

Alcatra

Massa Sovada

Lapas

Morcela
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ORIGIN OF THE HOLY SPIRIT CULT
It was during the 13th century, in Alenquer (in the mainland), that the Franciscans founded
their first convent and thus begun the spiritual influence of the Holy Spirit cult in Portugal.
However, it was due to Queen Elizabeth of Portugal (Rainha Santa
Isabel) that this cult developed. The Queen, who was very religious,
organised the first celebration in honour of the Holy Spirit. On Whit
Sunday, the poorest man in Alenquer was
invited by His Majesty D. Dinis (husband of
the Queen) to a banquet and was crowned by
the king as a symbolic gesture. The
noblemen were impressed by this act of
charity and asked the king permission to
continue doing the same at their households.
His Majesty granted permission and allowed them to create a crown
similar to His but with the addition of the figure of the dove, which was the symbol of the Holy
Spirit. The crown was named “Crown of the Divine Holy Spirit”.
The cult was introduced in the Azores by the first settlers who had to be catholic by order
of His Majesty. The Franciscans who were also among the first settlers supported the cult of
the Holy Spirit.

Queen Elizabeth of Portugal – The Miracle of the Roses
The wife of His Majesty D. Dinis became famous because of her kindness.
She spent her time doing good, visiting and taking care of the ill and giving alms
to the poor.
The legend tells that the king, upset about her being among beggars, forbid
her of giving alms. One day, seeing her going out, the king followed her and
asked her what she was concealing under her cloak. It was bread but frighten for
disobeying her king she answered:
- Roses, My Lord.
- Roses in January? – doubted the king.
The Queen showed what she was concealing: the bread had been transformed
into beautiful roses.
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FIVE CENTURIES OF CULT IN THE AZORES
The cult was easily rooted in the Azores because of its sense of charity, the miracles
during volcanic eruptions and earthquakes (the symbols of the Holy Spirit – crown, sceptre on
a silver plate and flag – were taken in procession to the lava near the villages and the lava
would not go forward), the promises of giving to the poor food if people’s belongings would
be spared during these natural disasters, the isolation of the islands, the construction of
hospitals to help the sick, the poor and those passing by (during the 15th and 16th centuries
Terceira island was an important port for the vessels coming from America and India) and the
creation of brotherhoods.
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ORGANIZATION OF THE CULT
The organization of the cult, despite small variations between the islands and the
emigrant communities, is based on the following structures:

The brotherhood
The brotherhood is the core organization of the cult. It is composed of brothers (men,
women and children) who voluntarily enter and are equal in rights and duties. They have the
task of organizing the festivities.

The Steward
It is one of the brothers who has been chosen to be responsible for the organization of the
festivities. The choice is usually made by the withdrawal of paper tickets: a name is written,
the paper wrapped and placed in a bag or hat from which the tickets are drawn by a child.
Most sororities allow stewards to volunteer: they organize the festivity as a way of fulfilling
their promise to receive a special grace of the Holy Spirit.

The Empire
Each fellowship is structured around an
Empire of the Holy Spirit, usually a small
building

with

distinctive

architecture

around which the activities of worship take
place. The architecture of Empires varies
greatly from island to island. Empires are
usually accompanied by a space for
storage of props used for preparation and
distribution of meals (bread, beef and
wine). The widespread occurrence of empires as permanent buildings in masonry date of the
nineteenth century, probably as a result of money sent from emigrants in Brazil and
California. Until then the cult was around a stump of wood mounted for the occasion.
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The Coronation
The procession in which the crowns are transported to
the church, where a mass is held and the emperor
crowned. In the procession the flag of the Holy Spirit
and the crowns are taken and are accompanied by
brothers walking along side in two lines. After the
emperor, follows a Philharmonic that lightens up the route
with its music.
Having arrived at the house of the emperor, the crowns are placed on a reinforced
wooden throne covered with white paper and flowers that is on display all week. Every night,
the neighbours and guests gather to recite the rosary and prayer in honour of the Divine Holy
Spirit. Sometimes dances take place. On the following Sunday, the crowns are taken again in
procession to the church and are received by the parish priest at the door. The process is
repeated until the 1st Bodo (seventh day after Easter) and some homes up to the 2nd Bodo
(the Trinity Sunday – the eighth day after Easter).

Bodo
It is celebrated on Whit Sunday and on Trinity Sunday. Meat, bread, sweet bread and wine
are blessed by the priest and are distributed among the people.

Função
Função is a ritual meal served to a large group of guests
by one of the brothers usually as a result of vote or promise.
The meal consists of soup of the Holy Spirit, alcatra, sweet
bread, wine and sometimes rice pudding. It is held on Sunday
after the brother’s coronation.

Alms
Bread, wine and meat are given, door to door, to the people of the parish. Sometimes
meals are prepared and given to the needy.
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HOLY SPIRIT FESTIVALS - ALL OVER THE ISLAND
Linked to Franciscan mysticism and the charitable spirit of Queen St. Elizabeth of
Portugal (14th c.), the Festivals of the Holy Spirit came to the Azores with the first settlers.
The invocation of the Holy Spirit at the time of the natural catastrophes that struck the
archipelago and the fame of the consequent miracles, together with the hard life and isolation
of the islands, all contributed to making the devotion sink deep roots and persist in the Azores
although it has disappeared in Portugal with rare exceptions. Moreover, Azorean emigrants
carried the devotion to Brazil, America and Africa, where the old ceremonies are now
repeated in all their traditional splendour. The Holy Spirit Festivals are also held in Hawaii,
where there is a large Azorean community.
Of a charitable nature, the festivals are aimed at distributing food to the needy.
Everything starts on Trinity Sunday with the drawing of the names among the "brothers" to
determine who will be the “mordomos” or stewards of the festival in the following year.
The first to be chosen keeps the insignia of the Holy Spirit (crown and sceptre on a silver
plate) in his house until Low Sunday, when the festivities begin with “balhos” or dances
accompanied by guitars and singing while the "throne" of the Holy Spirit is set up and
profusely decorated in the "stateroom", the main
apartment of the house. The "coronation" ceremony is
then held in the parish church, the crown is placed on the
head of a child or adult - the "emperor" - who carries in
procession the symbols of his dignity to the house of
another steward - a ceremony called "disposing of the
crown" - who keeps them for a week. Afterwards, on every Sunday, the crown, sceptre and
plate are passed on to the houses of the other stewards until the feast day itself, when they
are displayed in the “império” (literally, empire) or chapel.
On that day, the beef, offered in fulfilment of promises, is made into the typical "Holy
Spirit soups" and the fragrant “alcatra,” accompanied by various types of bread, “massa
sovada”, and the aromatic wine called “vinho de cheiro”, is consumed by all the inhabitants of
the parish and its visitors, in an atmosphere of great rejoicing. The festivals are never lacking
in “foliões” or jesters, who are entrusted with the task of announcing, directing and animating
the ceremonies with singing accompanied by music on a drum and cymbals, called “testos” by
the people. In rural parishes, the festival ends with a lively and colourful "street bullfight". The
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Festivals of the Holy Spirit extend from Whit Sunday to the end of the summer, spreading joy
all over the island.

Flag of the Holy Spirit – The symbol is the white dove
and the seven coloured ribbons, which are tied on the
top of the flag, represent the seven divine gifts of the
Holy Spirit: Wisdom, Understanding, Advise, Fortitude,
Science, Piety and Fear of God.

Foliões: are entrusted with the
task of announcing, directing and
animating the ceremonies with
singing accompanied by music on a
drum and cymbals.

Império at the parish of Altares: the crown, sceptre and
plate are passed on to the houses of the stewards until the
feast day itself, when they are displayed in the Império.

9

Wine and bread for the inhabitants and their visitors: in old times, ox wagons were used to bring
the wine barrels and the bread.

Briança: music played by singers and musicians in a parade in which the cattle to be sold or
butchered is shown to the community. Paper flowers are glued on the animals.

Função: meal served to a great number of guests by
one of the Holy Spirit brothers as a result of a
promise. The meal served is Sopas do Espírito Santo.

In rural parishes, the festival ends with a lively and
colourful "street bullfight".
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DESCRIPTION OF THE FESTIVITY
Timetable
Everything starts on Trinity Sunday with the drawing of the names of the brothers to
determine who will be the stewards of the festival next year. The first to be chosen keeps the
symbols of the Holy Spirit in his house until Low Sunday.
The throne of the Holy Spirit is set up and decorated. Before placing the crown on the
throne, the sceptre is kissed, the sign of the cross is done and the forehead is touched with the
sceptre. During the week, the rosemary is recited and a dance can be held.
Wednesday

Thursday

The bread starts to be baked.
On Tuesday morning, the calves are brought from the fields and are
decorated with flowers. They run through the streets of the parish,
accompanied by people playing guitars and other instruments playing a
musical piece called Briança.

Friday

The animals are killed and the meat divided: for the soup, the boiled stew,
the supper (alcatra) and the alms. Sometimes dozens of animals are killed.

Saturday

The alms are given door to door (meat, bread and wine which were blessed
by the priest).

Sunday

The coronation takes part: a procession is organised with the guests from
the emperor’s house to church. Little girls are dressed in white (symbolising
purity), in the front the flag of the Holy Spirit is held, the people follow in
two lines, then the emperor and the family that will be crowned (each one
accompanied by a woman or girl carrying the crown and sceptre in a silver
plate). The procession ends with the music band. Sometimes three foliões,
dressed up, sing and play music.
At the church door, the priest waits for the procession and then blesses
with Holy Water the crowns and the people. The crowns are placed at the
altar. At the end of mass, the coronation is held.
The procession is again organised, heading to the função (meal served to a
great number of people as a result of a promise). The emperor walks with
the crown on his/her head. Once there, the crown is placed on a table
among the people having lunch.
After lunch, a short parade is organised towards the Empire and offerings
are left there (bread, wine, rice pudding). The last brother crowned offers
this so that the brotherhood may use to offer to visitors or to auction.
At the end of the day, the parade returns to the home of the emperor and
the crown is placed on the throne until next week. In some parishes, the
festival ends with a street bullfight.
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THE "EMPIRES" OF THE HOLY SPIRIT
The colourful chapels known as “impérios” (empires) or “teatros” (theatres) of the Holy
Spirit, with their showy decorations and fantastic shapes, contrast with the whiteness of the
villages of Terceira and are one of the most consummate and interesting forms of Azorean
popular architecture and of the peculiarities of the local way of life and feelings.
Spread all over the island - where there are over fifty of them (some parishes containing
more than three empires due to their size) - most of these “impérios” date from the 19th
century, when they replaced the original ones, part of which, it is supposed, were wooden
affairs that could be put together and taken apart. Annexed to the "empires" are the "larders",
where the bread, meat and wine to be used in the festivals are kept; some of them have
allegorical decorations.
At the top of their facades the "empires" have a white dove or crown. The windows are
large, usually with wrought iron gratings. Inside are the altar, with the niche where the crown
and plate are placed, and the tables used by the members of the Brotherhood to receive alms
and to offer food and wine to anyone they want to.

Império of Figueiras do Paim
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ALFENIM – A SHORT HISTORIC VIEW
In the 7th century, the Moorish invaded the Iberian Peninsula and it was during this time
that they introduced this sweet. The word comes from the Arabic "al-fenid" and means that
which is white. It was very popular in Portugal, especially in the South, in the late fifteenth and
early sixteenth century. It came to the Azores with the first settlers, namely those that came
from Algarve. With growing production of cane sugar, until the end of the 16th century, so did
this sweet develop.
With time, the conventual pastry would appropriate
ALFENIM, improving not only the dough but also the figures,
namely human figures, animals and flowers. In the 12th and 13th
centuries, the cult of the Holy Spirit gains great importance,
especially after the “Miracle of the Roses” by Rainha Santa
Isabel (the Queen used to offer bread to the poor, but one day
she had to face the King, who wanted to see what she was concealing in her cloak; when she
showed what was hidden, roses fell from her cloak) and the coronation of the Poor in
Alenquer, which began the devotion to the Holy Spirit. ALFENIM, due to its whiteness,
symbolised purity and purification and was, thus, assimilated in the catholic religious cult.
ALFENIM was, since then, moulded in symbols representing the Holy Spirit such as doves and
the crown.
ALFENIM is still very common and popular in the islands of the central group, especially in
Terceira Island, where there are real experts who make sculptures representing doves and
chickens. It was a luxurious gift, indispensable to the decoration of the table of the bride and
groom, not to mention the payment of promises in which ALFENIM took the form of the
organs affected by disease.
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RECIPES USED IN THE HOLY SPIRIT FESTIVITIES
Sopas do Espírito Santo
Holy Spirit Soup

Ingredients:
1.5 kg of beef
1 kg of Bone Marrow
1 Chicken
3 onions
4 cloves of garlic
3 bay leaves
Mint
1 White Cabbage
500 grams of stale bread
10 Potatoes of medium size
Butter
Salt

Preparation:
Cook the beef in water and salt. When half cooked, add the chicken, cabbage and potatoes.
Let everything cook.
Cut the bread into pieces, bar it with butter and put it in bowls with mint.
Pour the broth from the meat on the bread to soak it. Place the meat, cabbage and potatoes.
Cut into pieces and serve immediately.
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Alcatra
Traditional Roast Meat

Ingredients:
1.5 kg of rump (beef)
1 kg silverside (beef)
Bacon
Red Wine:
4 large onions
8 cloves garlic
2 bay leaves
Red Pepper
Allspice
1 spoon (soup) lard
Salt

Preparation:
In a pressure cooker place the rump and the shank, garlic, bay leaves, allspice, red pepper and
salt. Cover the meat with wine and bake it around 30 minutes.
In a clay bowl, place a layer of onion slices, garlic flakes, a bay leaf, lard, meat (with sauce) and
bacon. Place another layer of onion, bay leaf and lard and bacon.
Bake until the meat is roasted. Turn occasionally to prevent burning.
Serve piping hot in own bowl.
Tip 1: This recipe should always include some meat jelly.
Tip 2: The bowl in which the meat is prepared (red clay unglazed) must be soaked in water for
2/3 days and should be boiled with cabbage leaves, peeled potatoes and onions to get off the
taste of clay.
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Massa Sovada
Sweet bread

Ingredients:
2.5 kilograms flour
1.100 sugar
1 pct warm melted butter
1 pct cream
9/10 eggs
Yeast:
3 potatoes boiled and grated
3 tbsp flour
3 eggs
3 tbsp sugar
1 cup of coffee of warm water
1 1/2 yeast card (preferred portfolio)

Preparation:
Prepare this dough and keep it warm until baking.
It takes half the milk to the boil with sugar and leaks in a corner of the mixing bowl going
slowly folding the dough.
It is well mixed when you open your fingers and you find a thin film. Keep the dough warm
with a plastic blanket; put some sticks to avoid gluing. If you start kneading at 10 am, it will
only be ready to knead again at night. Grease forms, wet your hands or grease them with
butter and then place the dough in the shapes and drown again until the next day. Put in the
oven and bake.
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Pão de Milho
Cornbread

Ingredients:
2 kg of maize flour
250 grams flour
1 spoon (soup) of salt

Preparation:
Sieve the maize flour in a bowl of glazed clay.
Pour 1 litre of boiling water with salt on the flour and stir with a wooden spoon. The mixture
obtained at the end is not homogeneous. Spread the dough to cool and sprinkle with the
flour.
When the temperature permits, everything is mixed to obtain a uniform mass, and if
necessary, add a little more warm water. Mould into balls the size of large oranges.
When the wooden oven is ready, sprinkle the board (on which the dough is made into loaves)
with maize flour and put the ball of dough. With your hand, wet and cold, flatten the dough to
obtain a circle (thick as a finger) slightly smaller than the board. In the centre of each loaf, a
hole is made with your finger so that the dough may cook better.
When the loaf is slightly golden, turn it to the other side to cook.
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Pão de Água
Bread made of water

Ingredients:
1 cup of warm water
2 cups of flour
1 tablespoon (tea) of yeast
2 drops of vinegar
1 tablespoon of sugar
1 egg

Preparation:
Mix the yeast with warm water, then add up all the ingredients except the flour that will be
joined as it is kneaded until the dough is thick to make bread.
Cover with a plastic bag so that the dough does not create a crust. Keep the dough warm and
leave to ferment for 2 or 3 hours. After this time, mould the dough and place it on oven plates.
Remove when golden and toasted.
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Arroz doce
Rice Pudding

Ingredients:
1.5 l milk
1 cinnamon stick
1 lemon peel
180g rice
2dl water
150g sugar
40g margarine
Salt and ground cinnamon

Preparation:
Boil the milk with the cinnamon stick and lemon peel.
Pour the rice in a pot, cover with water and season with a pinch of salt. Bring it to simmer until
it evaporates the water.
Start adding the hot milk little by little, as the rice is absorbing, always keeping the simmer,
stirring occasionally.
When the rice is very fluffy, add sugar and stir, simmer for a while about 2 or 3 minutes.
Remove from heat and add margarine.
Place in a deep platter or in individual bowls. Garnish with cinnamon powder.
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Alfenim

Ingredients:
1 kg sugar
1 tablespoon white wine vinegar
Butter

Preparation:
Boil the sugar with 4 dl of water and vinegar until it reaches soft ball point (Pearl tight).
Pour the syrup into a metal container smeared with butter which is inside another container
with cold water.
The sugar starts to cool down the sides, which is why sometimes it is necessary to pull in the
sugar with a knife.
Once you allow the heat, stir the sugar with your hands; begin to pull it out, stretching it and
giving it the form of a skein, folding it back and forth to stretch it until the sugar is elastic,
opaque and white.
Divide the dough into pieces, cutting it with scissors, and work the alfenim while warm.
To keep the pieces moldable (not to cool completely), leave the alfenim near the oven or
under the action of an intermittent radiating heat (electric).
* Animals, flowers, etc.., can de molded and can be used to decorate cakes
or alfenim can be eaten as sweets.
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