A Guide to

Luminas


A Celebration of Light and Love
December 21st – 27th
What is Luminas?
Luminas (pronounced LOO-MIN-AHS) is a celebration of light and love and the warmth they both bring to our world in their many forms. This is represented by the symbol of Luminas, the candle which dispels darkness and gives light to the world around us. The celebration itself is for seven days, from December 21st to the 27th, although some many find themselves decorating and extending the holiday beyond this limit. Luminas is in its infancy, and new traditions and interpretations will undoubtedly be added. At its core, however, it should remain a festival of fellowship between all humans, recognizing the common qualities of love, family, charity and compassion that represent the best there is in the human heart.
Who celebrates it?
It is open to observance by anyone who feels motivated to do so. All Luminas requires is a willing heart and an open mind. It reaches across the artificial boundaries of religion, nation and culture and unites us for a time as simply human beings who value its spirit.
The Symbols of Luminas

The Candle is the main symbol of Luminas because of the light it brings to the world. They come in many shapes, styles and colors, but it is the same light that shines from their flame. Use them to decorate your home with a warm glow.
The Snowflake is another symbol of Luminas. It serves as a reminder of the uniqueness of every human being and how, despite that uniqueness and diversity, we are at our core made of the same elements and have the same life energy flowing through us. The snowflake also demonstrates how individuals, united in purpose, can move mountains and change worlds.
Luminas honors another bringer of light and life, the Sun, without which our world would not exist. The solstice occurs during Luminas, the winter in the northern hemisphere and the summer in the southern hemisphere. The sun we share shines equally on all, a wonderful demonstration of unconditional love.
The Seven Days of Luminas
The following are only suggestions of how to spend the seven days of Luminas. They express the spirit of the holiday; clarification, fellowship, introspection (looking within), the giving of gifts, and the recognition that we are independent parts of an interdependent whole. 

The important thing is to make Luminas your own by finding what is significant to you and observing it in the way you see for yourself. 

As always, please be careful with candles and never leave them unattended. 

 The following scenario utilizes an arrangement of seven candles; color, size and placement are entirely up to the individual. One large candle can also be used. 

First Day- First Lighting
This is the day the first Luminas candle is lit. It is a day of deeply connecting to the world around you, opening your eyes and clearing your senses.  

Second Day- Service

On this day the flame of the second Luminas candle joins the first. The focus of this day is on service to others, be it giving blood, reading in a child’s class, serving at a senior center or helping a neighbor with a task or errand they can’t accomplish alone. Donate time, money, materials and energy any way you can. There is a great need of helpful hands in this world, so opportunities abound. The spirit of the day is to be of service in whatever situation we find ourselves to be.
Third Day- Meditation/Retreat/Introspection
The third day of Luminas is dedicated to introspection, turning the light of open awareness to ourselves. This could be done through a formal meditation retreat or session, taking a “personal day”, or just giving some time to considering the larger questions of life. No matter where we are, it is a day of re-examining our interaction with the universe.
 Fourth Day- Celebration!
It’s a day of festivities, social gatherings, parties and good cheer! Have fun!
Fifth Day- Giving of Gifts
Gifts are exchanged between family, friends and loved ones. 
Sixth Day- Relationships
This day is given over to considering our relationships with other, be it family, friends, co-workers, neighbors, our community or human society in general. 

Seventh Day- Luminas Night of Light
On the last night of Luminas, the final candle is lit. It is the candle that is displayed outside symbolizing bringing light to the world. One day I envision groups of people, each one carrying a candle, going from house to house, singing songs of Luminas and wishing peace and goodwill to their fellow humans, but that’s in the future. For now, place a candle outside your door and spread good wishes to anyone you can.
The Colors and Flavors of Luminas

Yellow/orange/red in any combination

Lemon/Orange/Raspberry/Cranberry/Chocolate in any combination

Nuts and Fruit (Dried and Fresh) 

Luminas Recipes

Luminas Cookie Recipe
         INGREDIENTS:
1 cup butter 
1 cup granulated sugar 

2 eggs 

3 cups all-purpose flour, sift before measuring 

1 teaspoon baking soda 

1 small can (6 ounces) frozen lemonade concentrate or orange juice concentrate, thawed, divided

2 teaspoons finely grated lemon peel or orange peel, optional 
Granulated sugar for sprinkling
PREPARATION:
Cream butter and sugar until light; add eggs and beat until light and fluffy. Sift together the sifted flour, baking soda; add to the creamed mixture, alternating with 1/2 cup of the lemonade or orange concentrate. Stir in grated lemon or orange peel. Bake cookies at 400° for 8 minutes or until lightly browned around edges. Brush hot cookies with remaining lemonade concentrate then sprinkle with a little granulated sugar. Remove cookies to racks.

Makes about 3 to 4 dozen Luminas cookies.
Orange Cranberry Muffins Recipe

INGREDIENTS:
1 orange, peeled
1/2 cup orange juice
1 egg
1/2 cup dried cranberries
1/2 cup butter, softened
1 1/2 cups flour
1 teaspoon baking soda
1 teaspoon baking powder
3/4 cup sugar
1 teaspoon salt
PREPARATION:
Heat oven to 400° F. Cut whole orange into sections and blend in food processor or blender until finely chopped. Combine juice, egg, cranberries, and butter. Mix well. Add chopped orange.

In separate bowl, combine dry ingredients. Pour orange mixture over dry ingredients and stir until just moistened. Drop batter into 18 paper muffin cups and bake 15 minutes or until they test done.   

Yield: 18 muffins
Raspberry-Orange Cream Cheese Pie

INGREDIENTS:
1 (8-ounce) package cream cheese, softened 
1/3 cup granulated sugar 
1 cup sour cream 
1 tablespoon grated orange peel
1 teaspoon vanilla extract
1 (8-ounce) container non-dairy whipped topping 
1 (9-inch) graham cracker pie crust 
1 orange 
1/4 cup raspberry jam 
PREPARATION:
1. In a bowl with an electric mixer on medium speed, beat softened cream cheese until fluffy. Gradually add to the cheese mixture, 1/3 cup sugar. Beat until light and fluffy. 

2. Fold into cheese mixture until will blended, 1 cup sour cream, 1 tablespoon grated orange peel, and 1 teaspoon vanilla. 

3. Fold into cheese and sour cream mixture, 8-ozs. non-dairy whipped topping until well blended. 

4. Spoon into a graham cracker pie crust. Chill for 4 hours. Garnish with 1 sectioned orange and 1/4 cup raspberry jam. 

Makes 8 servings.
Quick Luminas Raspberry Fudge
INGREDIENTS:
3-1/3 C. (2 - 10 oz. packages) Hershey's Raspberry Chips or 3-1/3 C. Hershey's Semi-Sweet Chocolate Chips 

1 (14 oz.) can sweetened condensed milk (NOT evaporated milk) 

1 1/2 t. pure vanilla extract or raspberry-flavored liqueur
PREPARATION:
 Line 8" square pan with foil, extending foil over edges of pan. Very lightly butter or spray with butter flavored spray.

In medium microwave-safe bowl, place raspberry chips & sweetened condensed milk. Microwave at HIGH (100%) 1 min; stir. If necessary, microwave an additional 30 seconds at a time, stirring after each heating, just until chips are melted and mixture is smooth when stirred; stir in vanilla. Spread evenly into prepared pan. 

Cover; refrigerate 2 hrs or until firm. Remove from pan; place on cutting board. Peel off foil; cut (with pizza cutter) into squares. Store loosely covered at room temperature. 

Yield: About 4 dozen pieces or 2 lbs. 

Note: For best results, do not double this recipe.

Orange Chocolate Luminas Fudge

INGREDIENTS:
2 cups superfine sugar
2 ounces unsweetened chocolate, chopped
2/3 cup heavy cream
1/4 teaspoon salt
1 tablespoon unsalted butter
1/3 cup finely chopped candied orange peel

Garnish: candied orange peel, cut into small thin slices

PREPARATION:
Butter an 8-inch square glass baking dish. 

In a heavy 2-quart saucepan combine sugar, chocolate, cream, and salt and cook over moderate heat, stirring constantly, until sugar is dissolved and chocolate is melted. Cook mixture, without stirring, until a candy thermometer registers 238°F. Remove pan from heat and add butter and orange peel, swirling pan without stirring. Cool fudge 5 minutes and beat with a wooden spoon until it just begins to lose its gloss (do not overbeat or fudge will seize). Pour fudge immediately into baking dish and cool 15 minutes, or until it begins to harden. Cut fudge into 1-inch squares and cool completely. Fudge may be kept, in layers separated by wax paper in an airtight container lined with wax paper, in a cool dry place 2 weeks. 

Garnish fudge with candied orange peel slices.



Makes about 1 pound.

Lemon Cranberry Pie 

INGREDIENTS:
Pastry for 9-inch One-Crust Pie -- baked 

1 16 oz. can whole-berry cranberry sauce 

2 tablespoons cornstarch 

2 tablespoons light brown sugar 

1 14 oz can sweetened condensed milk 

1/2 cup lemon juice 

3 egg yolks 
PREPARATION:
Heat oven to 325 degrees. Prepare pastry. In small sauce pan, combine 
cranberry sauce, cornstarch, and sugar over medium heat until thickened and 
bubbly. Spoon into pastry shell.
Cranberry Lemon Bread 
INGREDIENTS:
4 tb Butter; softened 

3/4 c Sugar 

2 Eggs 

2 ts Lemon rind; grated 

2 c Flour; sifted 

2 1/2 ts Baking powder 

1 ts Salt 

3/4 c Milk 

1 c Fresh cranberries; chopped 

1/2 c Pecans; chopped 

2 ts Lemon juice 

2 tb Sugar 
PREPARATION:
Preheat oven to 350~F. Cream together butter and 3/4 cup sugar in mixing 

bowl, until light and fluffy. Add eggs one at a time. Add lemon rind. Beat 

well. Sift together flour, baking powder, and slat. Add to batter 

alternately with milk. Beat until smooth. Fold in cranberries and pecans. 

Pour batter into greased loaf pan. Bake about 55-60 minutes. Cool in pan 

10 minutes. Turn out onto rack. When completely cool, combine lemon juice 

and sugar. Spoon over top. Wrap well. 

Note: Best when served the day after baking, so flavors have a chance to mingle.

Cranberry Chocolate Candy
 
INGREDIENTS:
1 1/2 cups fresh cranberries
1/2 cup sugar
1 (6 ounce) package semi-sweet chocolate pieces
1 (6 ounce) can (2/3 cup) evaporated milk
1/2 tsp. vanilla
4 cups graham cracker crumbs
2 cups miniature marshmallows
1/2 cup chopped pecans
PREPARATION:
In saucepan, combine cranberries, sugar, and 1/2 cup water. Bring to boil; simmer for 3 minutes, or until cranberries are tender but hold their shape. Drain, reserving 2 tbsp. syrup. Melt chocolate with milk; stir till smooth. Add vanilla. Stir in remaining ingredients, cranberries, and reserved syrup. Pat in well-greased 9x9x2-inch baking dish. Chill till firm. Cut in squares.

Luminas Crafts
Making snow candles
Materials
The primary item needed for snow candles is lots of snow. The up side of this is that snow is free. The down side is that if you don't get snow where you live, they are pretty much impossible to make. A spoon, ice pick (or wire), and the basic candle making products - wax, dye, scent, etc... will be also be needed. 
Mold
The mold is made from snow. For best results it should be tightly packed, and near where you will melt your wax. Use your hand, stick, cup, or other object to create a cavity in the snow. Allow six inches of snow below the mold cavity to remain. This step is similar to making sand candles, and the shape of the finished candle will depend on the shape of the mold cavity.

Step 1
Prime some wire core wicking. it will need to be at least a few inches longer than the depth of the hole you have made in the snow.

Step 2
Poke an ice pick or wire into the snow to make a wick hole. Position one end of the wick into this hole, making sure it extends two to three inches below the mold cavity. Place a dowel or stick across the top of the cavity and wrap the wick around it to hold the wick in place

Step 3
Heat the wax to 160 degrees F. Add dye and scent to taste. 

Step 4
Hold the spoon into the mold cavity. Slowly pour the wax onto the spoon, allowing it to splatter as it is poured. This will prevent the hot wax from boring a hole through the bottom of the mold cavity. Allow to cool.

Step 5
Relief holes should be poked near the wick as the candle cools, and one or more reports will be needed to fill the shrink void.

Step 6
Once the candle is fully cooled, remove from the snow. Trim the wick and level the base.

Variation
If your snow is very fluffy, or you only have a little snow fill a bucket with snow to increase the depth you have to work with. This bucket technique is also handy if temperatures are too low to work outside comfortably, since you can bring it indoors.

Varying the pouring temperature will also vary the irregularity of the finished candle. The cooler your pouring temperature the closer the finished candle will match the original shape of the mold cavity. Pouring at hotter temperatures will cause a wilder look.

Summary
These candles are fun and easy. No two come out alike and you are limited only by your imagination on the basic shapes.

Luminas Sun Disks
Make a Luminas Sun Disk ornament out of popsicle sticks, an easy project for kids! 

You will need: 

· 2 popsicle sticks OR anything remotely like a stick 

· Yarn or string (Yellow, orange and red) 



You can hold the sticks together with your hands while you start winding the yarn, but for small fingers, you might want to glue them together (in the shape of a plus-sign) and [image: image1.png]


leave to dry overnight before wrapping. 
1. Loop about 6 inches of yarn and hold against the back of the top stick. Wrap the yarn around both the top stick and the loop. This will become your loop to hang the ornament with. 

2. Bring the yarn down and wrap it around the left "arm". 

3. Wrap the yarn around the bottom "arm", then up and around the right "arm". 

4. Wrap the yarn around the top stick and overlap the piece of yarn you have left dangling. 

5. Continue wrapping in this way, left, bottom, right, top, until almost all the stick is covered. 

As a finishing touch, tie several strands of yarn or ribbon to the bottom stick. If you want to get really fancy, use different colored yarn!
Tin Can Luminaries
What You Need:
·  26-ounce cans or coffee cans (for larger candles) 

· Old-fashioned beer can opener 

· Work gloves 

· Hammer 

· Sharp nail 

· Terra-cotta saucers 

· Votive candles 

· All-purpose glue (optional) 

1. Remove labels, tops, and bottoms from 26-ounce cans. Use an old-fashioned beer can opener to make triangular holes around the perimeter of the top and bottom of each can. Wear work gloves; beware of sharp edges.

2. Using a hammer and a nail, carefully punch additional holes in a pattern on the surface of each can. Aim for simple, stylized patterns.

3. Place each can in a terra-cotta saucer with a votive candle inside. For taller bases, glue a pair of saucers bottom to bottom. Vary the tall and short bases on your deck, patio, and tabletop for lively decorative interest.

Ice Candles
Materials needed: 

· Small plastic tub or bucket (a summer beach pail is the ideal size). 

· Tin can or small plastic cup.

A few strategically placed ice candles can turn your backyard into a winter's evening wonderland. Ice candles are easy to make, and best of all, cost next to nothing. 

The trick 

The first step to create an ice candle is to make a mold. This is done by filling a bucket or pail with cold tap water and placing a tin can or cup in the center. Weigh it down with enough small rocks to almost, but not quite, sink it. 

Place the bucket outside on the porch or in the freezer until the water is frozen solid. Carefully remove the block of ice from the pail or bucket (you might need to loosen the ice by running warm tap water over the bucket's surface for a few moments). Once the ice is free from the bucket, the next step is to remove the tin can or plastic cup from the center of the block. (If the can or cup seems locked in the ice you can fill it with warm water to make removal easier.) 

Once the ice has been removed from the pail and the cup from the center of the block, you've got your basic ice candle. Just place a small candle at the bottom of the well where the cup used to be. Bingo! You've just made an ice candle! 

Hints 

To keep the can or cup from "drifting off center" you may want to anchor it in place by placing a stick across the top of the pail and taping the cup or can to the stick. An inverted sauce pan cover will also do the trick -- the knob at the top will prevent the cup or can from drifting too far from the center. 

Rainbow ice candles 

Essentially you follow the steps outlined above, except you will build your candle in stages. Fill your bucket with 1/2 inch cold tap water and let freeze. When your first layer has frozen solid, add another 1/2 inch of VERY COLD tap water and add several drops of food coloring. Freeze and repeat the process with a different food coloring for each layer. Don't forget to put a can or cup in the center to make space for your candle. 
