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Source: Pesaha Celebration Of Nasranis: A Socio-cultural Analysis, www.nasrani.net

For Nasranis, the observance of Pesaha is the
feast of Eucharist and it falls during Sawma
Ramba (Weeks of Great Fast) unlike the
traditional date of Sacred Heart in the Latin rite
[Pathikulangara, 2009]. It falls on the Maundy
Thursday and coincided with the Passover
Seder night of Jews. It is a public Holiday in
Kerala state. There are no reliable records other
than tradition to prove its antiquity, however the
name Pesaha (originates from Syriac) itself and
the characteristics of the associated rituals
indicate its antiquity.
Passion Week and Pesaha

The Weeks of Great Fast itself is the preparation
towards Qyamtha - the Great Sunday of
Resurrection. Passion Week (or the last week of
Great fast) has the highest piety for Nasranis.
Preparation for Pesaha starts on the Sunday of
Oshana or Palm Sunday. Tender coconut
leaves distributed on the Sunday of Oshana has
great importance for the Pesaha celebration.
On this week, the home and its surroundings
(Adichu Thuda in Malayalam) are thoroughly
cleaned. The eldest male member has a
significant role in the Pesaha celebration. Still in
some families the ftradition of cleaning the
surroundings are done by the head of the
family, like in the olden days.

Pesaha Meal

Depending on the region or family, new vessels
are bought for making Pesaha meal, called
Pesaha Appam and a sweet drink called Paal
(milk in Malayalam). In some families or
regions, dedicated vessels are used for making
Pesaha meals only. In some regions the
earthen pottery used for making Pesaha meal is
destroyed after use. In some places like
Kottayam, Pala, Changanassery etc. and
Kuttanadu region, the appam is cooked using
steam whereas in places such Thodupuzha and
Kothamangalam or the high range areas, the
bread is roasted on a hot plate instead of
steaming.

Unlike the other traditional breads of Nasranis,
Pesaha Appam is the only bread that is made
using urid daal (a kind of lentils white in colour).
The important aspect, like in the case of Jewish
Passover, during its preparation is to avoid
traces of any old food or fermentation. As
described earlier, a new vessel or a dedicated
vessel is used for cooking the meal. In addition,
the batter prepared using rice flour, urid daal,

Pesaha of Nasranis =

garlic, local herbs and coconut is not allowed tG
ferment - that is, the first loaf of bread is made
immediately after the batter is prepared. Over
the first loaf of bread a miniature form of plain
cross made using the tender coconut leaves
(distributed on the Sunday of Oshana) is
placed. The left over batter is also cooked, but
without a miniature cross. The sweet drink
(ingredients: Rice flour, coconut milk, jaggery —
a type of unrefined sugar - and some local
herbs) also is made so that any traces of
fermentation is avoided. As in the case of
Pesaha Appam, a miniature cross also is put
into the vessel while cooking Pesaha drink. This
thick brown-coloured drink might be
comparable to the characteristics of Charoset
of Jewish Passover Seder. Pesaha meal also
includes some local fresh fruits and nuts.

Pesaha Night

On the night of Pesaha, all family members
gather together at home. If extended family
members also live in the near vicinity, they
gather at their ancestral home. The eldest male
member or the head of the family cuts the
Pesaha Appam. Some families cut the bread
into 13 pieces, to remind the Last Supper of
Isho M’'shiha. The head of the family narrates
the story of Pesaha to young family members or
children during ceremony. Extracts from the
book of Exodus about the Pesaha - the exodus
of Israel from Egyptian slavery — are read. In
some regions the reading of the last supper
which was a Pesaha meal - is also read. Some
families still follow the tradition of singing
special hymns or songs on the night of Pesaha.
The head of the family serves the food and no
food other than Pesaha meal is consumed on
the night of Pesaha.

If a death has occurred in the family, the Pesaha
Appam is not made that year, but relatives or a
neighbour makes two loaves of Pesaha Appam
and gives the exira one for the grieving family.
The first loaf of Pesaha Appam is never shared
with non-Christians; however, the extra loaves
are shared. Strictly speaking, the extra loaves
are not necessarily unleavened as they are not
cooked immediately after the batter is prepared.
If there is any leftovers, it is either consumed on
the Passion Friday by the children during the
day or in the evening by the adults - since itis a
traditional Fasting day of Nasranis. Any further
leftovers are dried and consumed later, but
never thrown away.
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