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Easter

Easter is one of the most cherished
dates among the Portuguese,
especially in what secular traditions
are concerned and, of course, the
typical dishes and sweets that give
the festivity a special glow.



The celebration is characterised by the Compasso, a group
led by the local parish priest, who carries the crucifix and
goes around the houses to bless them. 
Families prepare a table full of delicacies to welcome them.
There is a tradition of pão de ló (sponge cake), broinhas
(cornbread), cabrito (kid) and folar (pastry).

Vila do Conde and Maia: "Pão-doce" (sweet bread) 
Felgueiras: Margaride Cake
Valença: "Borrachos"

In Braga, well known for its Holy Week, the great festivity is
on Holy Thursday, with the Lord’s Burial Procession, whose
protagonists are the Farricocos - barefooted men, with their
heads covered, wearing purple tunics tightly tied around
their waists.

MINHO



Here, folar is king, stuffed with veal, chicken, rabbit, pork,
smoked ham and slices of salpicão, which enrich the pastry
with their own fat. 
The folares can be large and tall, as in Bragança or
Mirandela, or flat and small, as in Freixo de Espada à Cinta. 

Close to the Spanish border, in Montalegre, the Burning of
the Judas is staged, where puppets representing the famous
apostle are burned, quartered, stoned, drowned or buried,
in a spectacle that rehearses a kind of popular auto-de-fé.
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Folar is made with cinnamon and fennel, decorated with
one or several boiled or coloured eggs. 

In Covilhã, you can eat Easter empanadilhas (a half-moon-
shaped sweet filled with walnuts or almonds), broinhas
(cornbread) and olive oil cakes. 

In Beira Litoral, before the sweets, you eat chanfana or roast
suckling pig to mark the end of the meat fast. 
In Coimbra and Figueira da Foz, the end of the meat fasting
is marked with the Burial of the Codfish.

beiras



Here the lamb is the main ingredient. The blood and innards
are even used to make sarapatel and lamb mioleiras are
also eaten. 

Then there are the queijadas (cheesecakes), fine cakes and,
of course, the folar. In Elvas, the typical Easter sweets are
made in the shape of animals, such as lizards, lambs, chicks
or pigeons, and then decorated with white almonds and
boiled eggs.

In Castelo de Vide, they are shaped like a double heart. In
this town, on Palm Sunday, the Blessing of the Branches and
the Procession of the Lord's Steps are celebrated. On the
morning after Good Friday, the Jewish tradition speaks
louder, with the shepherds of the region invading the town
centre with their flocks, which are blessed and sold for the
Easter meal.
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In São Brás de Alportel, on Easter Sunday, spring takes over
the streets with the Festival of Flowered Torches, a
procession that dispenses the saints on scaffolding and fills
the streets with rosemary, lavender and country flowers. The
picture is completed by red and white bedspreads on the
balconies and torches in the hands, to commemorate the
resurrection of Christ.

In Olhão, the folar combines cinnamon, brown sugar, lemon
and butter as the main ingredients.
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