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Saint Lucy's Day 
(the patron saint of light)  December 13
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Served on a tray: St. Lucia Buns and coffee 
The chosen St. Lucia invites all to breakfast. 
 
St. Lucia Buns  

 
St. Lucia buns may be made ahead of time, frozen, and quickly reheated in the microwave 
before serving. 
Prep Time: 2 hours 
Cook Time: 15 minutes 
Total Time: 2 hours, 15 minutes 
Ingredients: 

• 1 cup melted butter 
• 1/2 tsp. saffron threads, finely crumbled (or 1 tsp. powdered saffron) 
• 1 cup milk 
• 3/4 cup sugar 
• 1 tsp. salt 
• 2 pkg. dry active yeast (4 1/2 tsp) 
• 6 1/2 cups all-purpose flour 
• 2 eggs, well-beaten, plus one egg white 
• raisins or currants to decorate 

Preparation: 
Crumble saffron threads into melted butter. Let sit 30 minutes to an hour (this intensifies the 
saffron flavor).  
Heat milk to a light boil, turning off heat when it reaches the scalding point (with small bubbles 
across the top). Stir in melted butter, sugar, and salt. Pour mixture into mixing bowl and allow to 
cool until “finger-warm” (still quite warm, but just cool enough to touch). Stir in yeast and let sit 
for 10 minutes.  
Mix 3 1/2 cups flour into liquid. Stir in two well-beaten eggs. Add enough of the remaining flour 
to form a soft dough (just until the dough pulls away from the sides of the bowl. You don't want 
to add too much flour).  
Transfer dough to a large greased bowl and turn to coat all sides. Cover with a clean towel and 
allow to rise until doubled, about 1 hour.  
Punch down risen dough. Lightly knead two or three times on a floured surface. Pinch off small 
handfuls of dough (about the size of a racquetball) and roll into "snakes." Shape snakes into 
"S"-shaped buns or other desired shapes (please see my photo gallery of Lucia buns for 
traditional examples). Place on a lightly greased baking sheet, cover with the towel again, and 
allow to rise until doubled (about an hour).  
Decorate buns with raisins, brush with egg white, and bake in preheated 375º oven about 15 
minutes, just until brown. Yield: 20 St. Lucia Buns  
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Poem: 
A Nocturnal Upon S. Lucy's Day, Being the Shortest Day 
 
 
'TIS the year's midnight, and it is the day's, 
Lucy's, who scarce seven hours herself unmasks; 
    The sun is spent, and now his flasks 
    Send forth light squibs, no constant rays; 
            The world's whole sap is sunk; 
The general balm th' hydroptic earth hath drunk, 
Whither, as to the bed's-feet, life is shrunk, 
Dead and interr'd; yet all these seem to laugh, 
Compared with me, who am their epitaph. 
Study me then, you who shall lovers be 
At the next world, that is, at the next spring; 
    For I am every dead thing, 
    In whom Love wrought new alchemy. 
            For his art did express 
A quintessence even from nothingness, 
From dull privations, and lean emptiness; 
He ruin'd me, and I am re-begot 
Of absence, darkness, death—things which are not. 
All others, from all things, draw all that's good, 
Life, soul, form, spirit, whence they being have; 
    I, by Love's limbec, am the grave 
    Of all, that's nothing. Oft a flood 
            Have we two wept, and so 
Drown'd the whole world, us two; oft did we grow, 
To be two chaoses, when we did show 
Care to aught else; and often absences 
Withdrew our souls, and made us carcasses. 
But I am by her death—which word wrongs her— 
Of the first nothing the elixir grown; 
    Were I a man, that I were one 
    I needs must know; I should prefer, 
            If I were any beast, 
Some ends, some means; yea plants, yea stones detest, 
And love; all, all some properties invest. 
If I an ordinary nothing were, 
As shadow, a light, and body must be here. 
But I am none; nor will my sun renew. 
You lovers, for whose sake the lesser sun 
    At this time to the Goat is run 
    To fetch new lust, and give it you, 
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            Enjoy your summer all, 
Since she enjoys her long night's festival. 
Let me prepare towards her, and let me call 
This hour her vigil, and her eve, since this 
Both the year's and the day's deep midnight is. 
 
 
 
 
 
 
 
Song: 
On the sea glitters the silver star 
Gentle the waves, favorable the winds. 
On the sea glitters the silver star 
Gentle the waves, favorable the winds. 
Come into my nimble little boat, 
Saint Lucy! Saint Lucy! 
Come into my nimble little boat, 
Saint Lucy! Saint Lucy! 
 
With this breeze, so gentle, 
Oh, how beautiful to be on the ship! 
With this breeze, so gentle, 
Oh, how beautiful to be on the ship! 
Come aboard passengers, come on! 
Saint Lucy! Saint Lucy! 
Come aboard passengers, come on! 
Saint Lucy! Saint Lucy! 
 
Inside the tents, putting aside supper 
On such a quiet evening, 
Inside the tents, putting aside supper 
On such a quiet evening, 
Who wouldn't demand, who wouldn't desire? 
Saint Lucy! Saint Lucy! 
Who wouldn't demand, who wouldn't desire? 
Saint Lucy! Saint Lucy! 
 
Sea so calm, the wind so dear, 
Forget what makes trouble for the sailor, 
Sea so calm, the wind so dear, 
Forget what makes trouble for the sailor, 
And go shout with merriment, 
Saint Lucy! Saint Lucy! 
And go shout with merriment, 
Saint Lucy! Saint Lucy! 
 
O sweet Naples, O blessed soil, 
Where to smile desired its creation, 
O sweet Naples, upon blessed soil, 
Where to smile desired its creation, 
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You are the kingdom of harmony, 
Saint Lucy! Saint Lucy! 
You are the kingdom of harmony, 
Saint Lucy! Saint Lucy! 
 
Now to linger? The evening is beautiful. 
A little breeze blows fresh and light. 
Now to linger? The evening is beautiful. 
A little breeze blows fresh and light. 
Come into my nimble little boat, 
Saint Lucy! Saint Lucy! 
Come into my nimble little boat, 
Saint Lucy! Saint Lucy! 
 
 
 
Another song: 
Night Walks with a Heavy Step 
(English) 
Night walks with a heavy step 
Round yard and hearth, 
As the sun departs from earth, 
Shadows are brooding. 
There in our dark house, 
Walking with lit candles, 
Santa Lucia, Santa Lucia! 
Night walks grand, yet silent, 
Now hear its gentle wings, 
In every room so hushed, 
Whispering like wings. 
Look, at our threshold stands, 
White-clad with light in her hair, 
Santa Lucia, Santa Lucia! 
Darkness shall take flight soon, 
From earth’s valleys. 
So she speaks a 
Wonderful Word to us: 
A new day will rise again 
From the rosy sky… 
Santa Lucia, Santa Lucia! 
 
 
 
IDEAS:  
 
http://paperdali.blogspot.com/2010/12/ultimate-saint-lucia-post.html 
 
http://www.mamalisa.com/blog/santa-lucia-day-song-and-saying-why-its-a-festival-of-light/ 
 
Angel Gifts: 
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Create crafts of angels to give to each other. 
 


