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Easter is celebrated in different ways and according 
to the country seems to give different importance 
to different days.  While both Good Friday and 
Easter Monday are bank holidays in England, Wales 
and Northern Ireland, this is not the case in 
Scotland. And how exactly is the date decided?  
Many years ago it was decided (by Christians) that 
Easter Day should fall on the Sunday following the 
first full moon after the first day of Spring on 
March 21. This explains why Easter can be as early 
as 22 March or as late as 25 April; for this reason 
also it is called a MOVABLE FEAST. 

According to the Venerable Bede, Easter 

derives its name from Eostre, an Anglo-Saxon 

goddess of spring. (To pagans in the second 

century, Spring was a very important period, 

and boasted many an uproarious festival!)  The 

month corresponding to April had been named 

"Eostremonat," or Eostre's month. This led to 

the use of "Easter" for the Christian holiday 

that usually took place during that time. Prior 

to “Easter”, the holiday had been called Pasch 

(Passover), which still resembles many other 

European names. 

Bede, Saint or Baeda ca 673–735, English historian, a 

Benedictine monk, called the Venerable Bede. He spent 

his whole life at the monasteries of Wearmouth (at 

Sunderland) and Jarrow, and became probably the most 

learned man in Western Europe in his day. His writings, 

virtually a summary of the learning of his time, consist 

of theological, historical, and scientific treatises. 



   Medieval Times : eggs were forbidden during Lent, 

however they were preserved for later use, viewed as 

symbols of new life and fertility, they were a fitting 

mainstay of Easter meals. Nowadays, egg colouring, 

painting and decoration is an established art, and the 

eggs are often hidden (for children to seek and hopefully 

find), or rolled (more or less successfully).

The most famous egg roll (not the Chinese delicacy, 

but a form of sport, or game) takes place ever

on the immaculately groomed lawn

 

 

 

 

And Down Under??? 

   

 

Australia could hardly be more different in its Easter celebrations
To begin with, being in the southern hemisphere, Easter takes place 
in the autumnal season...Worse yet, rabbits are definitely not 
considered cute, cuddly, egg-bringing little critters, but are 
agricultural and environmental animal
1859 by a nostalgic immigrant farmer
into the wild. At the time, the man wrote:  
few rabbits could do little harm and might provide a touch of 

home, in addition to a spot of hunting."

1900, the rabbits had reached plague proportions and were causing 
extreme environmental damage. They ring
to oblivion and caused massive soil erosion by digging burrows.  
Today that destruction continues, and
wage battle, having failed miserably in the past despite weapons 
such as the Myxomatosis virus (to which they are becoming immune),
the Rabbit Proof Fence, and now the 1080 poison which is a 
synthetically produced substance tha
occurring poison found in plant species such as poison bush. Although 
native animals can eat the foliage, seeds and flowers of the plants 
with no ill effect, it is deadly on the feral animals that have not 
evolved alongside it.  

eggs were forbidden during Lent,  

however they were preserved for later use, viewed as  

symbols of new life and fertility, they were a fitting  

mainstay of Easter meals. Nowadays, egg colouring,  

and decoration is an established art, and the  

eggs are often hidden (for children to seek and hopefully  

find), or rolled (more or less successfully)...   

The most famous egg roll (not the Chinese delicacy,  

but a form of sport, or game) takes place every year  

lawn of the White House ! 

     EASTER BUNNY or HARE

 

  

 

 

Rabbits have long been associated with springtime as the 

hare was believed to be the earthly symbol of Eostre.  

Anyone who understands the saying ‘multiply

will realize why this animal was elected to be a symbol of 

fertility and the rebirth of nature following winter! The 

idea of an egg-laying rabbit went to America in the 

1700's through immigrants arriving from Germany;

indeed, today it is the Easter bunny who brings baskets 

of treats such as Easter eggs and chocolates to American 

children! 

Australia could hardly be more different in its Easter celebrations !  
To begin with, being in the southern hemisphere, Easter takes place 
in the autumnal season...Worse yet, rabbits are definitely not 

bringing little critters, but are major 
agricultural and environmental animal pests.  They were introduced in 

farmer– he released 24 grey rabbits 
. At the time, the man wrote:  "The introduction of a 

few rabbits could do little harm and might provide a touch of 

home, in addition to a spot of hunting." With no predators, by 
1900, the rabbits had reached plague proportions and were causing 
extreme environmental damage. They ring-barked trees, ate fields 
to oblivion and caused massive soil erosion by digging burrows.  
Today that destruction continues, and the Australians continue to 
wage battle, having failed miserably in the past despite weapons 
such as the Myxomatosis virus (to which they are becoming immune), 

and now the 1080 poison which is a 
synthetically produced substance that is a replication of a naturally 
occurring poison found in plant species such as poison bush. Although 
native animals can eat the foliage, seeds and flowers of the plants 
with no ill effect, it is deadly on the feral animals that have not 

Rabbits 
-cost between $600 million 
and $1 billion annually
-eat seedlings and can kill 
2.5 metre to 3.5 metre high 
shrubs

EASTER BUNNY or HARE  

Rabbits have long been associated with springtime as the 

hare was believed to be the earthly symbol of Eostre.  

Anyone who understands the saying ‘multiply like rabbits’ 

will realize why this animal was elected to be a symbol of 

fertility and the rebirth of nature following winter! The 

laying rabbit went to America in the 

mmigrants arriving from Germany; 

Easter bunny who brings baskets 

of treats such as Easter eggs and chocolates to American 

abbits  
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and $1 billion annually 
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2.5 metre to 3.5 metre high 
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  Hot cross buns! Hot cross buns! 

                One a penny, two a penny,  

                     Hot cross buns! 

             If ye have no daughters,  

  Give them to your sons. 

         One a penny, two a penny, 

   Hot cross buns                                                                         

 

   
 

 

 

 

 

 

 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 

Nowadays, hot cross buns are available year 
round in supermarkets and other such 
places...and yet they are traditional Easter 
fare, to regale one and all on Good Friday (the 
Friday preceding Easter Sunday). If you need a 
good reason to bake up a batch (a dozen or 
even a baker’s dozen [13]), you can read below 
about the folklore - but who needs an excuse 
other than to toast, butter and enjoy one of 
these delicious currant-studded buns ! 

Each bun is topped with a cross, either cut into 

the raw dough, or iced on after baking (or both!) 

and represents, quite logically, the cross of 

Christ.  This however wasn’t always so – in pagan 

traditions (in Eostre’s time) the cross is thought 

to have represented the four quarters of the 

moon.  In 1361 Father Thomas Rockcliffe began 

giving out Hot Cross Buns to the poor of Saint 

Albans on Good Friday. In the 16th century, Roman 

Catholicism was banned in England, and the 

crossed buns were considered just a tad too 

“high” church.  Despite their popularity, Elizabeth 

1st passed a law banning the consumption of Hot 

Cross Buns except during religious festivals such 

as Easter ! 

Truth or Codswallop? Bake some and 

find out!! 

Buns baked and served on Good Friday will 
not spoil or become mouldy for an entire 
year. 
A piece of such a bun will help an unwell 
person to recover. 
Sharing a hot cross bun with another will 
ensure friendship throughout the coming 
year 
On a journey across the seas, hot cross 
buns are said to protect against 
shipwreck.  
If hung in the kitchen, they are said to 
protect against fires, and any bread 
baked in that kitchen will turn out 
perfectly.  

The following decree was  issued in 1592, the thirty-

sixth year of the reign of Elizabeth I, by the London 

Clerk of the Markets: That no bakers, etc, at any 

time or times hereafter make, utter, or sell by 

retail, within or without their houses, unto any of the 

Queen's subject any spice cakes, buns, biscuits, or 

other spice bread (being bread out of size and not by 

law allowed) except it be at burials, or on Friday 

before Easter, or at Christmas, upon pain or 

forfeiture of all such spiced bread to the poor. 



 
 

 
 

 
 
 
 
 
 
 
         You can add different spices to 
your hot-cross buns  
                      (for an Eliz 

Ingredients: 
½  cup sugar  (100 g)                                                               ½ cup Milk (115ml) 
½ tsp salt                                                                                2 oz butter (50g) 
1 ½ pkgs dried yeast                                            1 egg 
4 – 5 cups flour (500 – 600g)                                                 ½ c seedless raisins or currants 
1/3c chopped candied orange peel (I NEVER use this)           1 egg yolk mixed with 1 tsp water 

METHOD: 
 

1. Combine sugar, salt, yeast and 1 cup flour in a large bowl.  In a saucepan, heat the milk and 
butter until quite warm (120° or so - butter doesn’t need to melt).   

2. With mixer at low speed, gently beat liquid into dry ingredients.  At medium speed, beat 2 
minutes more.   

3. Beat in egg and 1 more cup of flour, continue beating 2 minutes more.   
4. With a wooden spoon, stir in enough additional flour  (about 2 to 2 ½ c) to make a soft dough.  

Add raisins and peel and mix well.   
5. Turn dough onto lightly floured surface and knead till smooth and elastic, about 10 minutes. 
6. Shape into a ball, and place in a large bowl.  Cover top and let rise (prove) in a warm place until 

dough is doubled – about one hour.  (during this time, sit down, have a cup of tea and read a 
magazine – you deserve it after all that kneading!) 

7. Punch down the dough and divide into pieces – depending on what size you want your buns to 
be, you can cut into 12 or even 18 pieces – don’t forget that the buns will rise before baking.  
Knead each little piece of dough (you’ll need quite a bit of flour for your hands)  and shape 
into a ball.   

8. Place on a greased baking sheet, with plenty of space between each little bun.  Place in a warm 
place, away from any draughts, for about 1 hour, or until they have doubled in size.  (now you 
can cut a cross in the dough if you like, or you can wait and simply ice on a cross after they 
have baked).    

9. Preheat the oven to 180°.  Combine egg yolk and water, and brush onto the tops of the buns. 
10. Bake buns 15 to 25 minutes (depending on your oven) until they are nicely browned and glazed. 

 

Make icing using 

Mix about 1/2 cup of icing sugar,  a tiny amount of warm water (about 1/2 tbsp), a few drops of 
lemon juice, and ice a cross onto the cooled buns. 
 


