
 

Babka Cytrynowa ~ Polish Lemon Bundt Cake  
 
 

The Polish babka is a must at every Easter celebration and can be either plain 
or flavored with different toppings. Babka is thought to originate in Poland at 

the end of the 17th century.  
  Ingredients: 

 4 eggs, separated and at room temp  

 1 1/4 cups sugar 

 1 cup plus 1 tablespoon butter, room 
temp 

 zest of 1 lemon 

 2 cups flour 

 1 teaspoon baking powder 

 Dash of salt 

 butter and breadcrumbs (or flour) for preparing pan  

 3/4 cup powdered sugar 

 1 tablespoon lemon juice, approximately, enough to make a thick, but 
still runny glaze 

 

  Directions: 

1. Preheat oven to 350 degrees. 

2. Beat egg yolks with sugar and butter until fluffy, mix in lemon 
zest. 

3. Beat egg whites and dash of salt until stiff peaks form, fold into 
butter mixture. 

4. Fold in flour and baking powder. 

5. Prepare an 8 cup bundt pan by brushing with butter and dusting 
with breadcrumbs. 

6. Spoon the stiff batter into pan, bake for 50 minutes.  

7. Cool 10-15 minutes, then flip pan onto serving plate to remove 
cake. 

  Once the cake has cooled down, cover the babka with icing or  
 a lemon sugar glaze.  
 

  Glaze: Combine powdered sugar  and lemon 
 juice, beat until smooth, and smooth over 
 cooled cake. 

 

  Tips For Making Polish Lemon Bundt Cake 
  - If you don’t want to make a sugar glaze, dust with 
 powdered sugar.  
  - Adjust the baking time to the size of the pan. 
  - For a tangier flavor, add some fresh raspberries. 
  - You can add yellow food color to the lemon glaze if 
 you want to make it brighter.  

 Babka also goes well with ice cream! 

 

Holy Saturday, April 8, 2023 
12:00 p.m. 

Epiphany House Dining Room 

Bring your basket filled with a sampling of 
the food for Easter Sunday and have it 

blessed by Fr. Randy.  
 

Wesołego  

             A lleluja! 

You are invited  
to celebrate the Polish Catholic  

tradition of 



WHAT’S INSIDE THE POLISH  
EASTER BASKET? 

 
 

 The elements of the traditional Easter święconka are not random. 
They each hold an important, symbolic meaning that pertains to this 
important Catholic holiday, and although some items may vary based 

on region, there are a few key items in a Polish Święconka. 
 

 

BREAD 
Chleb (hlehb) 
A small, round bread topped with a paper decal in 
the shape of a cross is most common. It is a 
symbol of the life and body of Christ. It ensures 
prosperity and good luck. It is one of the MOST 
important elements of the święconka.  
 

EASTER BREAD *RECIPE ON BACK 

Babka (BAHB-kah) 
A round bundt cake that symbolizes the Risen Lord. This sweet bread also 
suggests the sweetness of eternal life.  
 

BOXWOOD TWIGS 
Buzszpan 
Fresh greens are the first sign of Spring, new life, after a long winter. 
 

BUTTER OR BUTTER LAMB  
Masło (MAHS-woh) or ćwikła 

Butter is often shaped into a lamb, symbolic of the 
Paschal Lamb, and decorated with the Resurrection 
Banner, a paper flag with a red cross on a white 
background that symbolizes Jesus’s victory over 
death. The Easter Lamb is the centerpiece of any 
traditional Polish Easter basket and is a reminder that 
Jesus is the Good Shepherd and the Lamb of God. 

 

CANDLE 
Swieca (SHVIEH-tsa) 
The candle symbolizes Jesus, the "Light of the World."  
 

CHEESE 
Ser (SEHRR) 
Cheese is a symbol to remind Christians of 
moderation. 
 

EGGS 
Pisanki (pee-SAHN-kee)  
We all recognize this often elaborately painted Polish Easter item!  The 

hand-painted Polish Easter eggs are a symbol of fertility, birth and 
resurrection.  Most often a Polish Easter basket is filled with the colorful 
Polish pisanki, but plain, hard-boiled eggs 
are sometimes used too.  Eggs studded 
with cloves represent the nails of the cross. 
  

HAM & SAUSAGE & BACON 
Szynka (SHIN-kah) & Kiełbasa  
(kyehw-BAH-sah) & Boczek (BOH-chek) 
Meats are symbolic of great joy and 
abundance in celebration of Christ's resurrection. It is a representation of 
health and prosperity. In times past, a rare and highly valuable item, it is 
still placed in any traditional basket today. The sausage links are symbolic 
of the chains of death that were broken when Jesus rose from the dead, 
and the ham His torn flesh.  
 

HORSERADISH 
Chrzan (HZAHN) 
This is a reminder of the bitterness and harshness of the Passion of 
Jesus, and the vinegar it is mixed with symbolizes the sour wine 
given to Jesus on the cross. Also, a symbol that we much accept 
the bitter with the sweet.  

 

SALT 
Sól (SOOL) 
It serves as a symbol of purification and durability and protects against 
deterioration. It is also believed to have the power to ward off evil.  
 

SWEETS 
Słodycze (swoh-DIH-cheh) 
Sweets suggest the promise of eternal life  
or good things to come. 
 

WHITE LINEN  
This is used to line the basket and symbolic  
of the shroud of Jesus. 

A RENEWED APPRECIATION FOR CATHOLIC TRADITIONS 
While each parish celebrates Mass in union with the Universal Church, each community 

has its own customs. These distinctive customs, shaped by generations of the faithful 
from places around the world, enhance the richness of Catholic life in the U.S. The Easter 

Święconka, dating back to the 15th century, unites generations of descendants back to 
their ancestral homes from around the world.  Even though the Catholic Church is 

diverse, we all profess the same faith, share the same communion with our brothers and 
sisters throughout the world and work together to spread the Good News of Jesus Christ.  

https://www.thespruce.com/make-polish-pisanki-easter-eggs-1136999

