
 

 

Traditional Christmas Foods around the World 

By: Amy, Isabel, Isabella, Nilab and Kieran, Year 8 

During Global Perspectives, we were presented with several issues concerning 

the sustainability of Christmas. We started reading about traditional Christmas 

dishes, and we realized that it would be an interesting topic to learn about, 

because most people don’t realize how much energy goes into their Christmas dinner. 

Learning about all of these foods gave us an idea. What if we could make a sustainable 

Christmas dinner, with a dish from each of our cultures. We started brainstorming some 

traditional foods from our countries, because not all of our cultures celebrate Christmas. We 

chose some different appetizers, main courses, and desserts, which we are going to make for 

a Christmas party before Christmas break. 

 The following information is about some of the traditional Christmas foods of our 

respective countries, Afghanistan, America, Brazil, Nigeria, and South Africa. 

 

Afghanistan: 

Native Afghan people do not celebrate 

Christmas so they do not have any traditional 

Christmas dishes. Afghan cuisine is known for 

its flavorful and aromatic dishes. Many people 

from around the world go to Afghanistan just 

to get a taste of it. Afghan cuisine is largely 

based on the country’s main crops such as 

wheat, maize, barley and rice. These staples 

are accompanied by native fruits and 

vegetables as well as dairy products like milk, 

yoghurt, doog and whey  

https://en.wikipedia.org/wiki/Afghan_cuisine 

https://flavorverse.com/traditional-afghan-foods 

This is Paratha(flat bread) and it is usually eaten with Sheer chai (milk tea). Fortunately for us, 

flat bread is vegan so it is more sustainable than most other foods. 

                 

South Africa: 

Since South Africa is in the Southern Hemisphere, Christmas is in summer, so there is a lot of 

sun and flowers blooming and since school is closed during the Christmas holiday, people 

like to go camping. When it comes to food; a Christmas meal is either turkey, duck, chicken, 

roast beef, mince pies or suckling pig with yellow rice and vegetables, followed by Christmas 

Pudding or Malva Pudding (a traditional South African dessert) but it isn't very sustainable. 

The work, effort, and materials that go into making the food listed above leave a huge 

environmental footprint every year. That’s why it would be so much better for the 

environment if we didn’t have to do this every Christmas, Thanksgiving or any other holidays. 

In South Africa we eat fried dough balls (vetkoek) filled with a mince curry called curry 

bunnies, but to make it more sustainable, it should be vegetarian. 

 

 

https://en.wikipedia.org/wiki/Afghan_cuisine
https://flavorverse.com/traditional-afghan-foods


 

 

 

Nigeria: 

Nigeria doesn't really have a traditional Christmas food, but 

they do have a traditional food, which is Jollof Rice. It is 

basically tomato rice with other vegetables mixed in it. 

People in Nigeria eat this for almost every meal of the day. 

Having it vegetarian will leave more animals alive and let 

them live the same way we people live. On Christmas Jollof 

is the main meal with plenty of other things on the side like 

fufu which is dough with many flavours. Before eating the Christmas dinner 

they have a ceremony that is a traditional Nigerian. 

 

 

 

 

Brazil:  

Brazilian Christmas is during summer and each family has their own way of celebrating it. 

Many Brazilians like to spend Christmas with 

their families, so they normally make a feast 

at night. Traditionally they eat turkey as the 

main meal and some salad to it. Many 

families also eat as a main main meal fish 

and shrimps, mainly called Muqueca. As a 

desert they normally eat pudding or mousse 

and one of the main ingredients for the 

desert is condensed milk. After the meal 

the kids open their presents which is 

under a tree. 

A festive snack enjoyed by many families 

in Brazil is Pão de Queijo (cheese bread) 

we made them as a class. 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

America: 

Many Americans have some sort of fowl or 

ham as the main course, with side dishes of 

mashed potatoes, other root vegetables, and 

gravy. For desserts, many people eat 

gingerbread cookies, panettone, sugar 

cookies, and apple and pumpkin pie. If you 

think about it, this isn’t really a sustainable 

dinner, because many of the ingredients are 

either imported or cause greenhouse gasses 

themselves. For example, the amount of energy 

that goes into raising a healthy pig is insane. It takes about six months to raise a pig to 115 

kilos, and during these six months, the pig can eat up to 400 kilograms of food. 

 

The Carbon Footprint of a Christmas dinner: 

Changing what and the way you eat this Christmas could go a long way to reducing your 

carbon/environmental footprint, according to a new analysis for Left Foot Forward. 

It would be ideal if, for Christmas, everyone would have a turkey on the dinner table, and 

"beef roast would materialize in stockings overnight". Unfortunately though, the food we eat 

takes a lot of watering, feeding, growth and transportation. All these factors leave an 

"accumulative" environmental footprint. 

Researchers over the years have tried to calculate the carbon dioxide equivalents in their 

production. It was found out that beef is responsible for 28kg of greenhouse gasses that 

vegetable per kilogram of food produced, and lamb gives off 27kg more and pork 5kg more. 

"Food production makes up approximately a fifth of the greenhouse gasses (GHG) which the 

UK is responsible for, and the lion’s share of that comes from animal farming." 

In conclusion, having a sustainable Christmas dinner could help reduce the environmental 

footprint that we've created and we wouldn’t have to waste so much time, energy and 

materials just for a Christmas dinner. 

 

 

RECIPES 

Vegetarian Curry bunnies: 

For the vetkoek 

1 kg (7 C) cake flour, 5 ml (1 t) salt, 10 ml (2 t) sugar, 65 ml (¼ C) butter, 1 packet instant 

yeast (10 g), 750 – 875 ml (3 – 3½ C) warm water, sunflower oil for frying 

For the curried mince 

1 onion, finely chopped, 15 ml (1 T) sunflower oil, 1 kg veggie mince, 2 x 410 g can Rhodes 

Mixed Vegetables in Curry Sauce 

Method 

Combine the flour, salt and sugar in a mixing bowl. Using your fingertips, rub the butter into 

the dry ingredients until it resembles crumbs. Add the yeast and stir well to mix. 

Then add enough of the warm water to form a soft dough. Knead the dough until it becomes 

smooth and elastic, cover with a damp cloth and leave to rise until it has doubled in size. 



 

 

Knock the dough down and divide it into 30 equal pieces. Roll into balls and place on a 

floured baking sheet, leaving enough space between them to expand and rise. 

Cover and leave to rise in a warm spot for another 30 minutes. Fry the vetkoek in a saucepan 

half-filled with heated oil over medium-high heat until golden brown on both sides and 

cooked through. Drain on paper towels to remove excess oil. 

To make the curried mince, fry the onion in the oil until soft. Add the mince and fry until 

cooked. Drain any excess fat. Add the Rhodes Mixed Vegetables in Curry Sauce. Reduce the 

heat and simmer for 15 minutes. 

Serve the vetkoek hot, filled with the curried mince. 

Recipe from: https://www.rhodesquality.com/recipes/how-to-make-vetkoek/ 

Flat bread and Sheer chai: 

https://www.youtube.com/watch?v=jCfHLtQLpJ4 

https://www.youtube.com/watch?v=yNQHOwXE2ds 

Jallof Rice 

https://www.youtube.com/watch?v=aGo1zyFvKPE  Start at 0:27 

Moqueca 

https://www.youtube.com/watch?v=aGo1zyFvKPE   (contains fish) 
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