Day of the Dead Extra Credit Project
Day of the Dead is a holiday celebrated in Mexico and other parts of the world on November 2.  It is a holiday that remembers and celebrates the lives of ancestors and relatives who have passed away.  There are a lot of common myths and misconceptions of Day of the Dead (see below).  Two common things that are found during the Day of the Dead celebration in Mexico are Pan de Muertos and Calaveras de Azúcar.  If you wish, you may follow the recipes provided and bring one of these into class on October 31 OR November 3 to share.  Students who do this will receive 10 points of extra credit.  If you bring in store bought bread of the dead or sugar skulls you will receive 5 points of extra credit. 
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El Dia de los Muertos is not the Mexican version of Halloween. Mexicans have celebrated the Day of the Dead since the year 1800 B.C.
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It is not scary or morbid. There are no pictures or images of dead people, ghosts, witches, or the devil.
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The Day of the Dead is not a cult. This ritual has nothing to do with cults. It is a Catholic Christian ritual intermixed with folk culture. Going to mass is an essential aspect of this celebration.
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It doesn’t honor death, but our dead relatives. We welcome the opportunity to reflect upon our lives, our heritage, our ancestors and the meaning and purpose of our own existence.
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Altars or ofrendas are not for worshiping but for offering our love and remembering our departed family members.
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It is not a sad ritual. It’s a day of happiness because we will be remembering our loved ones. Although when in the graveyard, people assume an introspective attitude.
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The Day of the Dead is about Love not Fear.
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It is not a “strange” ritual. It is very similar to going to a grave and leaving flowers or stuffed animals, lighting a candle to remember the deceased. 
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It is not a careless or fearless confrontation of death. It is a moment to reflect upon one’s life and the cycle of life and death.


[bookmark: _GoBack]Calaveras de azucár/Sugar Skulls:  Sugar art was brought to the New World by Italian missionaries in the 17th century. The first Church mention of sugar art was from Palermo at Easter time when little sugar lambs and angels were made to adorn the side altars in the Catholic Church. Mexico, abundant in sugar production and too poor to buy fancy imported European church decorations, learned quickly from the friars how to make sugar art for their religious festivals. Clay molded sugar figures of angels, sheep and sugar skulls go back to the Colonial Period 18th century. Sugar skulls represented a departed soul, had the name written on the forehead and was placed on the home ofrenda or gravestone to honor the return of a particular spirit. Sugar skull art reflects the folk art style of big happy smiles, colorful icing and sparkly tin and glittery adornments. Sugar skulls are labor intensive and made in very small batches in the homes of sugar skull makers. These wonderful artisans are disappearing as fabricated and imported candy skulls take their place.[image: ]

The pan de muertos (Spanish for Bread of the dead) (also called pan de los muertos) is a type of bread traditionally baked in Mexico during the weeks leading up to the Día de los Muertos, which is celebrated on November 1 and 2. It is a sweetened soft bread shaped like a bun, often decorated with bone-like pieces. Pan de muertos is eaten on Día de los Muertos, at the gravesite or altar of the deceased. In some regions it is eaten for months before the official celebration of Dia de los Muertos. In Oaxaca, pan de muertos is the same bread that is usually baked, with the addition of decorations. As part of the celebration, loved ones eat pan de muertos as well as the relative's favorite foods. The bones represent the lost one (difuntos or difuntas) and there is normally a baked tear drop on the bread to represent sorrow. The bones are represented in a circle to portray the circle of life.The classic recipe for Pan de Muertos is a simple sweet bread recipe, often with the addition of anise seeds, and other times flavored with orange flower water. Other variations are made depending on the region or the baker.
Ingredients
· 1/4 cup margarine
· 1/4 cup milk
· 1/4 cup warm water (110 degrees F/45 degrees C)
· 3 cups all-purpose flour
· 1 1/4 teaspoons active dry yeast
· 1/2 teaspoon salt
· 2 teaspoons anise seed
· 1/4 cup white sugar
· 2 eggs, beaten
· 2 teaspoons orange zest
· 1/4 cup white sugar
· 1/4 cup orange juice
· 1 tablespoon orange zest
· 2 tablespoons white sugar
Directions
1. Heat the milk and the butter together in a medium saucepan, until the butter melts. Remove from the heat and add them warm water. The mixture should be around 110 degrees F (43 degrees C). 
2. In a large bowl combine 1 cup of the flour, yeast, salt, anise seed and 1/4 cup of the sugar. Beat in the warm milk mixture then add the eggs and orange zest and beat until well combined. Stir in 1/2 cup of flour and continue adding more flour until the dough is soft. 
3. Turn the dough out onto a lightly floured surface and knead until smooth and elastic. 
4. Place the dough into a lightly greased bowl cover with plastic wrap and let rise in a warm place until doubled in size. This will take about 1 to 2 hours. Punch the dough down and shape it into a large round loaf with a round knob on top. Place dough onto a baking sheet, loosely cover with plastic wrap and let rise in a warm place for about 1 hour or until just about doubled in size. 
5. Bake in a preheated 350 degrees F (175 degrees C) oven for about 35 to 45 minutes. Remove from oven let cool slightly then brush with glaze. 
6. To make glaze: In a small saucepan combine the 1/4 cup sugar, orange juice and orange zest. Bring to a boil over medium heat and boil for 2 minutes. Brush over top of bread while still warm. Sprinkle glazed bread with white sugar. 

image6.png
“HaNDS ON" EQSY Sucar SKULL Recipe

In Mexico, thefestival known as "Dia de Ios Muertos,” Day of the Dead, i celebrated on November st and 2nd.
On those days, Moxicans do not moum the doad, thoy calobralo thai Ifo by having picics at gravesites or
making atars n ther homes. The alars can be decorated wih pictures, flowers, food and sugar skuls, o
“Calaveras.”

Makes approximately 4 small sugar skulls

Ingredients: 1 pound powdered sugar, ¢ egg whits, 2 ablespoon of granulated sugar, 112 teaspoon cream
oftarte, pinch of sal, comstarch (enough to dust rolled blis with)

Diroctions:

1.1n 2 madium bow, bast four egg whits, slowty adding cream o farter and pinch of salt untl peaks form.

2. Add powdered sugar and work wih hands o make  somifirm pasto. If mixiure Is oo dry, add small
amount of wate. Iftoo moist, add more powdered sugar.

3. Rollinto balls and dustwith comstarch.

4. Wrap in plastic wrap and rfrgorato unt cool.

5. Form skuls and facial foaturos by hand.

6. Alow 1o air dry ovemight before applying icng or decorations.

7. For colored skulls, add food coloring o the water BEFORE adding to dry mixture.

Tips for making extra fuffy egg whites: Use older oggs: and boat eggs that have boen broughtfo

foom tomporaturo.

Ingredients for ling: 3 ogg Whits, 1 pound powdered sugar, 112 teaspoon cream of tartar

Diroctions for lcing:
1. Using eloctic mixer, add croam of tartr to 6gg whites and mix untlicng peaks.
2. Fold in powdirod sugar

3. Kaop ina tightly covarad container untl used.

Optional: Add smal drops of food coloring.

Docorating:
Handlo skullcarotuly whilo docorating. For ppad cing: Snip comar off of quart-sized food storago bag.
Fil hafful of icing and softly squeez to make designs. Other ideas: Use caned icing; use finger paint
instead of iing: use coconut colored with food coloring for hal, yebrows, and whiskers.

Tips:
« Avold making sugar skuls on rany of humid days

I you are making a skull without a pre-made form, have a picture handy of a skullto look at while shaping

I sink s not available in the lassroom, fil conlainers with watar and provide paper towelsforfinger washing
- Abways make a fow extra skuls to cover fr any accidents that might occur
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