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NEWSLETTER 
The Norfolk and Norwich Novi Sad Association 

Dedicated to Friendship 

The Association exists to promote informal links between people and organizations in the City of 

Norwich and the County of Norfolk and those in the Municipality of Novi Sad. The Association is a 

non-political, non-sectarian organization dedicated to furthering friendship between the two cities. 
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The Norfolk and Norwich Novi Sad Association 

President: The Lord Mayor of Norwich 

Vice President: Chair, Norfolk County Council 

From the Chair 

 

Welcome to the New Year 2025 Newsletter 

 

A Happy New Year to all our friends and members. 2025 is a 
year of anniversaries between Novi Sad and ourselves. It was 
in1960 when Norwich City Council first twinned with Novi Sad. 

This makes it 65 years of being our twin City. 
It was in 1985 when the Norfolk and Norwich Novi Sad 

Association was formed. This therefore makes it 40 years of our 
organisation. We hope that we can continue this important 

friendship for, at least, another 60 years. 
 

It was with great sadness that we learnt in November about the 
tragedy at Novi Sad Railway station when a canopy collapsed 

and killed 40 people and injured many others.  On behalf of the 
people of Norwich and our Organisation I sent our condolences 

to the Mayor of Novi Sad. 
 

We now move to another year with optimism and hope. The 

NNNSA only survives by the hard work of a few people. We 

value our members and hope you will keep with us. Please pay 
your 2025 subscription as soon as you can as this helps us with 
our administration. 

 
Doug Underwood (Chair) 
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Novi Sad Railway Station Tragedy  

New to the Committee 

The City mourns and remembers those lost in the disaster on 6th November 2024 
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The 2024 Triorca Concert  
A hugely enjoyable culmination of the music students’ visit was a concert held at St Peter Mancroft 
Church on Friday 30th August. 

 
Our Association has since made a donation of 500 euros from the Paddy Goldring Fund to help 

support these talented young students with their costs. 
 

A few memories from this happy and very impressive concert ….. 
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Exploring the Culture of Serbia 
Sanjin Babovic. A-Level Student. Norwich 

In northern Serbia, Vojvodina represents a harmonious blend of the Pannonian Plain's fertile 
lands with a rich tapestry of cultural and culinary traditions. Known for its expansive 
agricultural fields, Vojvodina is often considered the breadbasket of Serbia, offering a culinary 

experience that is both deeply rooted in tradition and enriched by a blend of multicultural 

influences. 

Vojvodina’s cuisine offers a delightful reflection of the region’s history, shaped by Serbian, 

Hungarian, Slovak, Croat, Romanian, and German influences. Meals typically begin with 
Corba, a hearty soup, followed by dishes such as gulaš (goulash) or perkelt, flavorful stews 

seasoned with paprika. A regional favourite is kulen, a spicy smoked sausage that captures the 

bold, distinctive flavours of the area. 

 Novi Sad, the capital of Vojvodina, serves as the 
cultural and economic center of the region, and is 
known for its festivals, including the famous EXIT 

music festival. The city's architecture reflects its 
multicultural history, with influences from many who 

have settled in the area over the centuries. 

In Serbia, Christmas is celebrated on January 7th, 
which contrasts with the December 25th celebration 
in England. This date marks a deeply spiritual and 

traditional time for many Serbian families. The 
holiday season is rich in unique customs that 

emphasize family, faith, and community. One of the 
most significant traditions is the ceremonial Badnjak 

burning on Christmas Eve. This event, which takes 
place at churches across the country, is accompanied 
by prayers, songs, and a strong sense of community. 

It serves to connect the spiritual and social aspects of 

the holiday, reinforcing family bonds and local unity. 

Schooling in Serbia also contrasts with the educational system in England. While English 
students wear uniforms, Serbian schools typically do not require them, highlighting a cultural 

difference in approach to education. Curriculum-wise, the subjects are generally similar; 
however, there are some differences. While English is the sole language of instruction in schools 

in England, in Serbia, there are schools and universities where classes are taught in English, 

particularly at institutions offering international programs. 

School days in Serbia are generally shorter than in England, typically running from 8:00 AM to 
3:00 PM. While both educational systems strive to provide quality learning experiences, 

differences in the structure of the school day are shaped by varying cultural priorities, curriculum 

designs, and government regulations. 
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Serbian Orthodox Christmas 
Jasenka Mazibrada and Dr. Ivan Dimitrijevic  

Serbian Orthodox Christmas, known as Božić, is celebrated on January 7th, following the Julian 
calendar observed by the Serbian Orthodox Church. This holy day commemorates the birth of Jesus 
Christ and is steeped in rich traditions and customs that reflect deep religious and cultural values. 

Preparation and Badnje Veče. The festivities begin on Christmas Eve, called Badnje Veče. On this day, 
families gather to prepare for the holiday. A central tradition is the cutting and burning of the badnjak, 

an oak branch symbolizing strength, longevity, and prosperity. The badnjak is often decorated with 
straw, representing the straw of the manger where Jesus was born. Families also spread straw inside 

their homes to symbolize the manger and bring a rustic, festive atmosphere. 

Fasting and Feasting. The Christmas Eve dinner is typically a meatless feast, adhering to the Orthodox 
fasting rules. The table is laden with various dishes made of beans, nuts, dried fruits, and fish. The meal 

represents humility and remembrance of the poor. 

Christmas Day and Položajnik. On Christmas morning, the first visitor to the house is known as the 

položajnik. This visitor, often a male relative or neighbour, is believed to bring good fortune and health 

to the household. The položajnik performs symbolic actions, such as stirring the fire and making sparks 

fly, which is believed to ensure prosperity and warmth for the family throughout the year. Gifts are 

exchanged, and the položajnik is usually rewarded with treats or a small token of appreciation. 

The Festive Meal. A grand festive meal is prepared on Christmas Day, featuring roasted pork or lamb, 

known as pečenica. A special bread called česnica is also made, often with a coin hidden inside. During 

the meal, family members break the bread, and whoever finds the coin is believed to have good luck for 
the coming year. Other traditional foods include sarma (cabbage rolls), various salads, and homemade 

sweets. 

Caroling and Celebrations. Carolers, called kolendari, travel from house to house, singing traditional 
Christmas songs and spreading festive cheer. They are often rewarded with treats such as nuts, fruit, 

and sweets. These caroling groups, dressed in festive attire, play an essential role in creating a joyous 
and communal atmosphere. 

Religious Services. Attending church services is a significant part of the celebration. Many families 
participate in the midnight liturgy on Christmas Eve and the morning liturgy on Christmas Day.  

Symbolism and Beliefs. The customs and rituals of Serbian Orthodox Christmas are deeply symbolic. 
The straw and badnjak represent the humble conditions of Jesus' birth, while the česnica bread and its 
hidden coin symbolize the hope and prosperity for the coming year. The položajnik's visit underscores 
the importance of hospitality and community. In essence, Serbian Orthodox Christmas is a time of 
spiritual reflection, family bonding, and joyful celebration, combining religious observance with 
unique cultural traditions. 

 

 

 



 

 
6 

No. 173 January 2025 

 

 

 

Serbian Orthodox Christmas in Novi Sad. Orthodox Christmas in Novi Sad is a vibrant and 
cherished celebration, filled with rich traditions and festive activities.  

In Novi Sad, several churches host Christmas liturgies during the festive season. Here are some of 
the main ones: 

Church of Saint George (Sveti Đorđe): This is the main Episcopal Church in Bačka and the 
largest Orthodox church in Novi Sad. It hosts several Christmas liturgies and is known for its 
beautiful iconostasis and historical significance. 

Church of the Dormition of the Virgin (Uspenjska Crkva): Located in Uspenska Street, 
this church is known for its baroque architecture and carved iconostasis.  

Church of St. Nicholas (Sveti Nikola): The oldest Orthodox church in Novi Sad, located in 
Pasiceva Street. It is known for its modest yet beautiful iconostasis and historical value. 

Almaska Church (Crkva Trije Sveštene Vožda): Dedicated to the Three Hierarchs of the 
Serbian Orthodox Church, this church is the largest Orthodox church in Novi Sad. It also 
hosts Christmas liturgies and is a prominent religious site. 

These churches offer a variety of Christmas liturgies and services, providing a spiritual and festive 
atmosphere for the community.  

There are Orthodox choir concerts during the Christmas period in Novi Sad. One notable event is 

the "PESMA HERUVIMA" (The Cherubikon) concert by Divna Ljubojević and the choir 

"Melodi", celebrating 30 years of creativity. The concert will be held on 15th December 2024 at 8:00 

pm in the Synagogue. This concert is part of the Christmas-New Year series of concerts organized 
by the Musical Youth of Novi Sad; the initiative includes various concerts celebrating the holidays 

according to both the Gregorian and Julian calendars. 

The Serbian Choral Association hosts a final atelier performance of Orthodox sacred music at the 
Cathedral Church in Sremski Karlovci. This event is led by Irina Bogdanovich from Poland and 
includes open singing sessions. 

These concerts offer a wonderful opportunity to experience the rich tradition of Orthodox sacred 
music during the festive season.  

The city, known as the "Capital of Culture," hosts one of the oldest and most popular Christmas 

markets in Serbia, Novi Sad Winterfest. Held in the historic centre of the city, Winterfest transforms 

the main square into a winter wonderland with beautifully decorated wooden houses, mulled wine, 
local crafts and festive foods. 
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One of the highlights of the celebration is the Singing Christmas Tree, a large, decorated structure 
that serves as a stage where choirs of adults and children perform almost every day, singing in 

multiple languages, including Serbian, Hungarian, Slovak, and more. This multicultural celebration 
adds a special touch to the festive atmosphere. 

Additionally, Novi Sad offers a variety of winter activities, such as ice skating in the Icy Forest, a 

large outdoor ice rink in Danube Park, and traditional Christmas concerts and theatre performances. 

The city also hosts the Novi Sad Night Market, where visitors can find authentic products from local 

producers.  

Two Serbian Recipes to enjoy 
 

Fish Paprikash 
Suggested by Rade Babovic. A fish stew to serve 8. 

 Ingredients: 
- 4 kilograms of fish (carp is best, but combinations with catfish, asp, or chub also work well). 

- 5.5 liters of water. 
- 4 large onions. 

- 4 tablespoons of homemade ground paprika (this is crucial as good paprika will define the flavor 
of the entire dish). 
- 1/3 tablespoon of hot ground paprika (omit if children will eat the dish). 

- 1 tablespoon of salt. 
- 2 dl of tomato juice or 1 tablespoon of tomato paste. 
- 2-3 dried chili peppers (optional, depending on preference). 
 

Preparation: 
1. Pour water into a large pot and bring it to a boil. 
2. While waiting for the water to boil, clean, wash, and cut the fish into pieces (approximately 5-7 
cm in size). 

3. Peel and finely chop the onions. 

4. Once the water is boiling, add the chopped onions, sweet and hot paprika, salt, tomato juice or 

paste, and dried chili peppers. Stir everything well. 
5. When the broth starts boiling again with the added ingredients, reduce the heat and let it simmer 

for about 10 minutes. 
6. Add the fish pieces to the pot and continue cooking on medium heat for another 20-30 minutes 
(depending on the type of fish). Do not stir the fish after adding it to the pot; instead, gently shake 

the pot occasionally to avoid breaking the fish pieces. 
7. Taste the stew to check the salt level and adjust the seasoning if necessary. 
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Serving: 
 

Serve the fish stew with homemade bread 
or pasta (e.g., noodles). Optionally, you can 

also serve it with fresh hot peppers on the 

side. 

Vasa’s Cake 
Suggested by Cathy Piccolo.                   

From: Grbic ́, O. and Jankovic ́, V.D. (2014) 
Serbian cuisine: All traditional plates. 

Belgrade: Dereta. 

Ingredients: 
- 9 eggs.                                                           

- 9 tablespoons of sugar.                                
- 6 tablespoons of ground almonds.              
- 6 fl.oz. (175ml) of milk.                                

- 7oz. (200g) of ground walnuts.                   
- 3.5oz. (100g) of chocolate.                           

- 5oz. (150g) of butter.                                   

-  8.5oz. (250g) of sugar. 
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Preparation: 
- The base. Put 5 egg yolks in a bowl, add 5 tablespoons of sugar and beat thoroughly.                           
- Add 1 tablespoon of flour and 6 tablespoons of ground almonds.                                                           

- Stir in 5 firmly beaten egg whites, spoon by spoon.                                                                                  

- Pour mixture into a cake mold and bake. When cooled, cover this base with the first filling: 

- First filling prepared as follows: In 175ml of hot milk put 200g of ground almonds and remove 
from the heat. In another bowl, whisk 4 egg yolks with 4 tablespoons of sugar and cook by 

steaming. Add 100g of chocolate and stir until melted. Combine the walnut mix and the 

chocolate mix, stir and, when cooled, add 150g of butter. Add this filling to the cooled base. 

- Second filling prepared as follows: Cook a thick syrup of 250g of sugar and 200ml of water. 
Slowly add 4 firmly beaten egg whites. Stir whilst it is steaming until it thickens. Allow to cool. 

Add this thickened second egg-white filling on top of the first filling mixture.  

- Garnish the completed cake with little candied fruits.                                              

Dates for the Diary 
 

2025 Annual General Meeting of the Novi Sad Association. 
Monday 17th March 2025 at 19:30. 
 

This will again be held at St Anne’s Church Hall, Colman Road, Norwich, NR4 7HD.  Please 
do come along if you can. Refreshments will be served and we look forward to seeing faces old 

and new to hear how the past year has been, our plans for the forthcoming year and to bring 

your thoughts and ideas too. 

2025 The Paul Cross Memorial Concert. 
Saturday 14th June 2025 at 19:00. 

 

The 2025 summer concert (our 25th!) will be held in the Norwich in The Octagon Chapel, 
commencing at 7:00pm. The music will be performed again by the string quartet ‘Chaos 

Collective’, who were so well received this summer. Booking details and tickets will be available 
in due course. Refreshments will be served during the interval. We very much look forward to 

enjoying a warm summer’s evening of music with you. 

 

The Octagon Unitarian Chapel has a beautiful and intimate atmosphere and we felt that it 

would suit the music of the Quartet very well indeed. The Chapel is at 23, Colegate in Norwich 

(NR3 1BN) and there is good public parking nearby. 
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Annual Lunch 
Of the Norfolk & Norwich Novi Sad Association 
Sunday 5th October 2025. 

 

 
 

 

 
Sunday 15th October 2023 

The Association will again hold the lunch at The 

George Hotel. 12 noon arrival for 12:30pm.  

The cost of the two course Sunday lunch meal, 

including coffee, tea, mints and a non-alcoholic 

welcome drink, will be similar to that of last  year.  

Vegetarian and gluten free options are available. 

An invitation letter with full details will be sent to 

all members nearer the time. 

The 2024 meal was a highly enjoyable event and 

we hope many of you will come again in 2025. 

 

 

 

 

The George Hotel 
10 Arlington Lane 

Newmarket Road 
Norwich  

NR2 2DA 

____________________________________________________________________________ 

2025 Membership Reminder. 

 
May we give a polite reminder that the 2025 annual subscription renewal date is the 1st of 

January 2025. Membership prices are £12 couple / £8 single and £5 student. This can be 

paid either by a cheque or, if at all possible, by a bank transfer to the following Account: 
Account Number: 43300854. Sort code: 20-62-68. 

Barclays. Norfolk and Norwich Novi Sad Association. 

Please give your name as the reference. Thank you 

____________________________________________________________________________ 

The Norfolk and Norwich Novi Sad Association 

Chair:   Doug Underwood.           Hon. Secretary:   Sandra Underwood.  

Vice Chair:  David Fullman.       Treasurer:   Gaetano Piccolo.  

Deputy Treasurer:  Mark Kenney.  

Committee Members:  Wendy Quinn (Social Secretary). Cathy Piccolo (Sub Committees).  

Heather Ashmore (Minutes Secretary). Imogen Beckley-Mobbs. Carole Kenney. 

_________________________________________________________________________________________ 

 

 


