BREAD OF THE DEAD ... IMAGINARY BONES AND SKULLS THAT TASTE LIKE LIFE.
By Seena Chriti

Bread is the food par excellence and one of the maximum
expressions of life. It is food for the soul that has its own soul
that rises and gives air and body. Bread dough is a material for
sculpting and represents feelings. The bread is transformed, it
adapts, it gives comfort and nourishisment to both the souls of
the living and the dead.
Such is the case of pan de muerto (bread of the dead), a key
element of the celebration of the 1st. and 2nd of November
in Mexico. The Day of the Dead is very special for Mexicans
everywhere because they gather to celebrate the dead in a
cheerful and festive manner. The custom is not to see death in a
somber or sad way, so parties and festivals are made. The families
and friends go to the graves of the dead and are accompanied by
the visit of the deceased. They take the favorite food, music and
drinks of the person who died. This meal is offered to feed the
soul of the deceased who come to visit this day, as it comes very
hungry from such a long journey from the "hereafter." The bread
of the dead is one of the main elements of the altar of the dead.
Altars are built to honor the lives of those who died. They
are very beautiful creations and constitute one of the most
important traditions of the Day of the Dead.
On the altar lay objects that the deceased will enjoy the day of
their visit. The altars generally consist of the following elements:
Sugar skulls (symbol of life after death), fresh fruit, traditional
Mexican food which may be Mole, tamales, tortillas or whatever
you want to include.
An important note about the food and drink of the altar is that
souls who visit the shrines do not actually eat or drink the food.
They can not, they don’t have a body, instead, they absorb the
flavor, essence and energy of the food that feeds their spirits.
At the end of the party, the food and drink of the altars are
distributed among the living, friends and family, but now the
dishes are insipid, tasteless, and of no nutritional value, because
the essence has been taken by the spirits.

• 5 cups of all purpose flour (add more
if needed)
• 1/2 Cup of Sugar
• 1/2 Cup of Milk
• 1/2 Cup (1 stick) of Butter
• 1/2 Cup of Water
• 4 Eggs
• 2 packets of yeast
• 1tsp of Salt
Optional ingredients:
You can add one of the following:
• Anise seed (1 tbsp)
• Orange Zest (1 tbsp)
• Cinnamon (1 tsp).

The most representative of this day’s food is bread of the dead.
The Pan de Muertos is not a bread that appeared suddenly; but
had to travel, (just like when the dead come to visit this life)
and find his place within the syncretism that occurred between
Mexican natives and Spaniards.
The Mexican and Spanish people mixed with their religions,
customs, philosophies, worldviews, rituals and festivals. One
manifestation of this syncretism is the Day of the Dead, in which
the interrelationship of the two visions led to the emergence of a
festival full of flavors, textures and colors which to date Mexicans
still celebrate.
In pre-Hispanic indigenous world, death was important in
everyday life and in art, but the cult of death in Spain did not
reach as large dimensions as in the pre-Hispanic people, which
included comforting offerings to their deceased to such as shells,
anthropomorfic and zoomorfic figurines, corn, tortillas, chia seed,
tamales, fruit, etc.
After the Spanish conquest, the church decided that Mexico's
celebration of death was to be held the day known as " All Saint’s
Day” and "Faithful Departed". The Indians brought food to the
graves and ate together with bones of the departed (marzipan
sweets in the form of bones) and ate the Pan de ánimas (bread of
the souls), which came before pan de muerto .
This bread has a double origin; on one hand it is known that
in ancient times breads where made from corn, amaranth and
other vegetable. The Tarascan Indians made a few loaves of bread
named Chapatas which were laid on the doorsteps as offerings to
the gods or the souls of the dead. Although the tradition of pan
de muerto in the offering of the altar is very Spanish, Mexicans
adopted the custom and added its taste, extraordinary creativity
and deep flavor.
The basic ingredients of the pan de muerto are: wheat flour,
sugar, eggs, yeast, and sometimes pulque (an alcoholic liquid that
is produced by the fermentation of the sap of the maguey a type
of agave) and orange blossom (orange flower extract).

when they are fresh out of the oven. After
glazing, sprinkle the loaves with some
sugar.
• 1/2 cup sugar
• 1/3 cup fresh orange juice
• 2 tablespoons grated orange peel for zest
Alternative Glazes
If you don't like citrus there are other glazes
you can try.
• After baking, brush the loaves with about
1/2 stick of melted butter and then dust
with sugar.
• Before baking, brush the loaves with 1
beaten egg white and sprinkle with sugar.

Glaze Ingredients
These ingredients are boiled in a saucepan Preparation
for 2 mins and then brushed on the loaves 1. Mix the following ingredients together

into a large bowl: 1 1/2 cups of flour (put
the rest aside), 1/2 cup of sugar, 2 packets
of yeast, 1 tsp of salt, and any extras like
anise seed or cinnamon. Add 1 tsp of
cinnamon.
2. In a saucepan heat the milk, butter, and
water on medium heat until the butter
has melted. Then mix this in with the dry
ingredients.
3. Add the 4 eggs and continue to beat
or mix thoroughly while you slowly add
the rest of the flour. It's quite hard work
once the dough thickens (unless you have
an electric mixer), but you should keep
adding flour until it's soft and just slightly
sticky.
4. Transfer the dough to a floured board
and knead for 10 minutes until it is smooth

The pan de muerto is decorated with
crossed bones and sprinkled sugar. Its
shape represents the head, arms and legs
of the deceased. It is also said that the
round shape symbolizes a tomb, and the
circle of life. The part at the top represents
the skull base and side part, bones of the
extremities. In the Valle del Mezquital there
are breads with the figure of the human
body or heads, bones, hands and even
animal hooves baked in them.
A glaze of melted butter with orange
zest and sugar are put on top. Many breads
are decorated with red sugar to represent
blood, death and the sun at sunset.
Engineer José Luis Curiel great Mexican
gastronomer and researcher, author of the
book Sweet endeavors, sweets and breads,
saus "Eating Death is for the Mexican a real
pleasure, cannibalism of bread and sugar.

and stretchy. Put the dough in a greased
bowl, cover with plastic wrap, and allow to
rise in a warm place until it has doubled in
size. This should take about 90 minutes.
5. After the dough has risen take it back
to the board and punch it down. You can
then shape your dough however you like.
Then let it rise for 1 hour.
6. Put the dough on a baking sheet and bake
in the oven at 350 degrees F. Baking time
depends on the size of your loaves. Small
loaves should be baked for 20-30 minutes
and large loaves for 30-40.
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