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France
December is so much more than just 
another month. For us Americans, it’s 
a time of chilly weather, hot chocolate, 

and Christmas trees. Across the 
globe, meals and traditions differ. But 
through every culture, at the heart of 

December is a sentimental time spent 
with family, reminiscing, celebrating, 
giving, and of course, cooking and 

dining.

In France, a tradition called “le reveillon” is 
customary; at midnight on Christmas Eve, fami-
lies attend a midnight mass, then come home 
and feast. This tradition originated as some-

thing small, such as a snack of biscuits, meat, 
and a hot drink but has evolved into a large meal 
shared by lots of family. Some traditional foods 
eaten during le reveillon are turkey, stuffed roast 

goose, seafood, homemade wines and beer, and 
the 13 desserts. The 13 desserts represent Jesus 
and the 12 apostles, usually dried and fresh fruits, 
marzipan, sweet bread and cookies. The essen-
tial dessert is the bûche de Noël, a log shaped 
festive Christmas cake.
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Germany
The tradition of Advent calendars originated in 
Germany as a card with 24 windows that when 
opened revealed a Christmas picture or scene. 
Now, this has transformed into a worldly custom. 
Advent calendars are sold and delivered to those 
anxious to open the windows beholding the mini 
chocolates. Another famous German tradition 
that has expanded is that of the Christmas Mar-
ket. It’s an open air market that sells everything 
from Christmas ornaments and decorations to 
trinkets to foods and treats. Common drinks sold 
and consumed around Christmas are Glühwein 
and the more modern eye-catching tradition of 
Feuerzangenbowle, consisting of win, rum and 
open flame.

The most essential and traditional German 
Christmas foods are Stollen, a fruitcake with can-
died fruits, raisins, walnuts, nuts, cinnamon, and 
a marzipan core, and Pfefferkuchenhaus, a gin-
gerbread house decorated with candies, sweets
and sugar icing (in reference to the ginger-
bread house of the fairy tale Hänsel und Gretel). 
The main courses at a German Christmas din-
ner would consist of lots of meat- such as roast 
goose or duck stuffed with apples, chestnuts or 
onions- and potatoes and dumplings.

Mexico
Mexican Christmas traditions start a whole 9 
days early, on December 16th. The candlelight 
processions – called Las Posadas, or “lodgings” – 
consist of children acting out the Nativity story 
while traveling house to house (just like Mary 
and Joseph did), then parties and piñatas after 
sunset. Then on Christmas Eve “Noche Buena”, 
home-cooked meals are shared by families. 
Main courses such as tamales, rice, chiles relle-
nos, menudo or roast pig or turkey are often pro-
ceeded by hot fruit ciders, rosca de reyes (King’s 
bread), pan dulce, and biscochitos.

Spain
While presents and festivities are part of the 
Spain tradition, it is feasting that is savored the
most. Typically, families will roast a turkey and 
serve it with tables full of tapas, suh as jamon, 
chorizo, queso w/ bread and wine, soup, and 
seafood. But the dining doesn’t stop there! The 
Spanish Christmas doesn’t actually end until 
January. The feasting continues with a Cataluña 
tradition known as the Feast of San Esteban, on 
December 26. The canneloni is made by hand 
and the rolls of pasta are filled with the meat 
that is leftover from the meals on Christmas Eve 
and Christmas day. Another festivity is the Feast 
of the Three Kings, the evening of January 5, in 
which there is a parade through Barcelona. Peo-
ple dress up like the 3 Kings and give sweets to 
children. The next morning is when the children 
finally receive their gifts. That afternoon is the 
last Christmas feast. For dessert, the Roscon de 
Reyes is served. All of the guests check to make 
sure that in the ring shaped cake, they didn’t 
get the piece with the king figurine, not the dry 
green bean. Whoever has the king in their cake is 
crowned for a day, and whoever ends up with the 
unlucky bean must pay for the dinner. All across 
the world during the month of Christmas, people 
and families reunite, reignite old traditions, make 
meals and memories, and share love and experi-
ences across the table. No matter what country 
you find yourself in, food always has and always 
will be a special, unforgettable and essential part 
of December.
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