- y N &
X%‘X jsaauy [us Aired ay uo Suifired

JO uonipen Y1 Inq ‘APISUl paeq ULy 1Y1el Ned
A1 Jo 12120 ) ut padeyd Apensn st Aqeq ay Kepop
"a3eD) Sury 1aypoue pue A1red I9Y10UE YIM SINIATISI]
A} INUNUOD 01 patdadxa sem £qeq ay) m
9291d a1 paatadar oym uosiad Ay Ipisul uIppIy
Aqeq onsed [[ews e i payeq d1am Saxed Y]
A][eo1101sTH “surdaq U9 210j9q unised) jo Aep eury
a1 Kepsang Je uo spua pue (Aueydidy) 9 Arenuef
SuISaq YOTYM ‘UOSEDS [BATUIED SEID) IPIBA [}

1N0YSNOIY1 UL 21 SaxeD) Suly] ‘Sued[10 MIN U]

PIYD IstyD ayp Suip woyy

Po1dH Suny 1uaAd1d 01 Y001 SFUR] ) INOIT TL[NIITD
) sazijoquuAs 1120 ) ut uruado ue Yim xed
I[N Ay ‘snsaf Aqeq ay) uodn awed 13ey a1 Aep
a1 Kueydidg 9y Jo 1583, 31 1BIQI[D 01 UL SeMm
I1 219YM AINIUD YIZT Y} Ul duUel] ul pajeurdo
aaey 01 1ydnoy st Ansed sy ‘santed sein) prejy

Je PIAIRS 1195s9p paidjaid ayy st axeD) Juny YL

e

-

LY

@

@m — e )Sg\

A

©/

A

A

=3
»

(J

*
D

@5

* © 2000 Cargill Foods, Progressive Baker, All Rights Reserved

The King Cake is the preferred dessert served at
Mardi Gras parties. The pastry is thought to have
originated in France in the 12th century, where it
was eaten to celebrate the Feast of the Epiphany, the
day the Magi came upon the baby Jesus. The circular
cake with an opening in the center, symbolizes the
circular route the kings took to prevent King Herod
from killing the Christ Child.

In New Orleans, King Cakes are eaten throughout
the Mardi Gras carnival season, which begins
January 6 (Epiphany) and ends on Fat Tuesday, the
final day of feasting before Lent begins. Historically,
the cakes were baked with a small plastic baby
hidden inside. The person who received the piece
with the baby was expected to continue the
festivities with another party and another King Cake.
Today, the baby is usually placed in the center of the
cake rather than baked inside, but the tradition of

carrying on the party still thrives! )’(@X
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