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Koliva is gifts offered to God for the souls of the departed. 
ȷᾑɤɜɑŬ   ůɞɡ   ᾂ   ɛɜɐɛɖ   (Ai-o-ni-a  sou  i  Mni -mi) 

a.k.a.  Coliva, Koliva, Kolyba, Kolyva, 
Kollyba, Kollyva. Greek

Language

http://en.wikipedia.org/wiki/Greek_language
http://en.wikipedia.org/wiki/Greek_language
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Additionally, Memorial Services (ʆˇ  ɾ˄ʹ˃ˇˋˎ˄ˇ˄) are held on 

the three Saturday of Souls*during the Paschal Lenten 

season, and also on the oneSaturday of Souls*before
Holy Pentecost / Holy Trinity.

It takes 3 days to prepare for the following services:

3-day (note), 9-day, 40-day*, 3-month, 6-month, 9-month,

1-year*, 3-year* , and every year from the date of their 

ŦŀƭƭƛƴƎ ŀǎƭŜŜǇ όƻǊ ƻƴ ǘƘŜƛǊ tŀǘǊƻƴ {ŀƛƴǘΩǎ ƴŀƳŜ ŘŀȅΣ ƛŦ ŘŜǎƛǊŜŘύΦ

NOTE:Traditionally, Memorial Services are usually held on Saturday, thus our preparations begin on Thursday 
Night (i.e. two days prior).  For Sunday Memorials, preparations should begin on Friday Night.  Generally 

speaking, it takes 3 days to prepare Koliva, with the exception of the very first 3-day memorial service (held at 
the cemetery).  The blue * (asterisk)denotes the most important, all other Memorial Services can be held at the 

cemetery (if desired), or at the church.
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When to Make
Greek Tradition

Koliva is gifts offered to God for the souls of the departed. 
ȷᾑɤɜɑŬ   ůɞɡ   ᾂ   ɛɜɐɛɖ   (Ai-o-ni-a  sou  i  Mni -mi) 

http://en.wikipedia.org/wiki/Greek_language
http://en.wikipedia.org/wiki/Greek_language
https://en.wikipedia.org/wiki/Grief
https://en.wikipedia.org/wiki/Grief
https://en.wikipedia.org/wiki/Grief
https://en.wikipedia.org/wiki/Grief
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2 cups, dry Whole Wheat (whole kernels)

2 cups, raw Walnuts (halves)

2 cups, raw Pecans (halves)

2 cups, raw Almonds (whole & slivered)

2 cups, raw Sesame Seeds (hulled)

1 whole Pomegranate (kernels)

1 cup, Raisins
1 cup, White Raisins
1 cup, Parsley (fresh, chopped)

3 cups, Powdered Sugar
4 tbsp, Wheat Flour*All-Purpose(browned)

Cinnamon (ground)

Cloves (ground)

Nutmeg (ground)

Ingredients

Additional items.
Drying Towels(for the Wheat Drying process)

Clean Linen(for the Wheat Drying process)

Large Container with Lid (for the shaking process)

Flour Sieve/Shifter(for the assembly process)

Index Card (with name/s of the Departed)

Final Container (for the completed presentation)

Camera(take a photo of your Koliva)

NOTE: Always check the label on the flour, 100% Pure WHEAT FLOUR.

Opening Prayer.Blessed are you, O Lord, teach me your commandments.  

Give rest, O God, to your servants and place them in Paradise, where the choirs 
of the saints and the just, O Lord, shine like stars.  Give rest to your servant who 

has fallen asleep, overlooking all of their transgressions. 3

NOTE: Recipe yields approx. 1 ¼ gallons, 5 ¼ liters, or 160 oz.
Greek Tradition

NOTE:By this simple recipe, all the ingredients are LENTEN 
BASED, and the specific portions can be very easily 
modified/cut in ¼ quartered, ½ halved, or even doubled, 
except for the Powdered Sugar (white) covering.  In winter 
months, I use more Fresh Pomegranates and less Raisins.

17 January 2017

http://en.wikipedia.org/wiki/Greek_language
http://en.wikipedia.org/wiki/Greek_language
http://www.goarch.org/archdiocese/departments/youth/youthworkers/sessions/koliva
http://www.goarch.org/archdiocese/departments/youth/youthworkers/sessions/koliva


x May Their Memory Be EternalKoliva 2016

1 cup, Hazel Nuts (whole or pieces)
- - -

3 whole Pomegranates (kernels)
- - -

1 cup, Basil (fresh, chopped)

1 cup, Dill (fresh, chopped)

1 cup, Marjoram (fresh, chopped)
- - -

1 tbsp, Orange Zest(freshly grated)
- - -

½ tsp, Lavender Blossoms (freshly picked)
- - -

Anise (ground)

Cumin (ground)

Other Ingredients
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NOTE: Recipe yields approx. 1 ¼ gallons, 5 ¼ liters, or 160 oz.
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Notes.I personally do not use several of these extra ingredients, but can fully accept the richness of 

their cultural diversity.  In our attempt to stay true to its origins, all ingredients must be pure and natural.

Personal Preferences here.  Some Koliva recipes call for other ingredients (i.e. 

freshly zested Orange Peel, Anise spice, Cumin spice, Lavender, etc.).

Some recipes do not use Walnutsor Pecans, considering that some nuts are 
much harder to find in Greece.  As for myself, being from the south, I use the 
additional nuts.

When adding Fresh HERBS, try choosing herbs that have a sweeter, softer, and 
more delicate flavor which compliments all of our other Koliva ingredients.  If I 
would use additional fresh herbs, then I would add it with all the other MOIST 
ingredients. 

When adding ORANGE ZEST, freshly grated is best.  It adds a different level of 
richness in Aroma & Flavour.  If I would use it, then I would add it with all the 
other MOIST ingredients.  The fresh zest of ONE WHOLE ORANGE, approx. 1 
tablespoon.

When adding Lavender Blossoms, they are bitter, so a little goes a long way.

Various Other Ingredients.
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3 whole Pomegranates (kernels)
- - -

1 cup, Parsley (fresh, chopped)
- - -

3 tbsps, Basil (fresh, chopped)

2 ½ tbsps, Dill (fresh, chopped)

2 tbsps, Marjoram (fresh, chopped)

1 tbsp, Oregano (fresh, chopped)
- - -

1 ½ tsps, Sage (fresh, finely chopped)

1 ½ tsps, Tarragon (fresh, chopped)

1 ½ tsps, Thyme (fresh, finelychopped)

1 tsp, Rosemary (fresh, finelychopped)

Other Ingredients
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NOTE: Recipe yields approx. 1 ¼ gallons, 5 ¼ liters, or 160 oz.
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When adding Fresh HERBS, try choosing herbs that have a sweeter, softer, and 
more delicate flavor which compliments all of our other Koliva ingredients.  If I 
would use any additional fresh herbs, then I would add them at the same time as 
the FRESH PARSLEY, i.e. with all the other MOIST ingredients.

In our attempt to stay true to its origins, all ingredients must be pure and natural.

AromaticKoliva. For a more aromatic Koliva, additional herbs/items can be added.

Some Fresh HERBS, are stronger than 
others, so try finely chopping them to help 
spread their flavor throughout the Koliva, 

and using smaller different amounts.

Remove the stems, if desired.
https://en.wikipedia.org/wiki/List_of_culinary_herbs_and_spices

Psalms 23:1-6. It is in reference to the GREEN PASTURES (verse 2).

https://www.youtube.com/watch?v=c8CdWf9l2Vw
https://www.youtube.com/watch?v=c8CdWf9l2Vw
https://en.wikipedia.org/wiki/List_of_culinary_herbs_and_spices
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Symbolism

17 January 2017 6

wŜƳŜƳōŜǊΣ ƛƴ DǊŜŜŎŜ ǘƘŜ ŘŜǇŀǊǘŜŘΩǎ ōƻŘȅ ƛǎ ŀƭƳƻǎǘ ŀƭǿŀȅǎ ōǳǊƛŜŘ άōŜŦƻǊŜέ о ŘŀȅǎΣ ǘƘǳǎ ǘƘŜ 3-dayand the 9-dayMemorial Services are actually held 
at the family cemetery gravesite.  Also in Greece, primarily being an Orthodox country, there are other special significant beliefs/myths placed on 
each/every one of the separate Memorial Services held for the Souls (i.e., not just the Saturday of Souls).  Additionally in Greece, the Memorial 
Services are held ON THE ACTUAL DATE of their Departure(i.e., calendar days) -or- BEFORE THE DATE (i.e., anniversary calendar date) of their 

Departure.  Since, it greatly benefits their souls άŘǳǊƛƴƎ ǘƘƻǎŜ ǎǇŜŎƛŦƛŎ ǘƛƳŜ ǇŜǊƛƻŘǎέΦ  ¢ƘǳǎΣ ƛǘ ƛǎ not normally held AFTER THE DATE of their Departure.

The Green Pastures
Psalms 23:1-6. It is in reference to the 
GREEN PASTURES (verse 2), like the 
FIELDS of fertile ground that we freely let 
the animals enjoy as optimal nutrition, or 
like the best grazing conditions for the 
animals.  The same concept for our souls 
(verse 1) going to their final (optimal & 
perfect) resting place with our Lord and 
Saviour (Shepherd).

The Pomegranate Seeds
It is in reference to the many seeds 
(i.e., the many years) of the 
ƛƴŘƛǾƛŘǳŀƭΩǎ ƭƛŦŜΦ

The Wheat Kernels
St John 12:24.The Wheat Kernels are 
the central piece in the KOLIVA, and the 
wheat itself reminds us of the words of 
Christ and how through faith in Him, we 
have Eternal Life which transcends the 
grave.  By making the Koliva into the 
shape of a mound of wheat, it symbolizes 
the burial mound for someone who has 
departed.

The White Sugar
The sugar is to remind us that 
Eternal Life is sweet.

The Spices
It is in reference to  ???

The Nuts
It is in reference to  ???

The Brown Flour
It is in reference to  ???

Greek Tradition

The Koliva represents the souls of the departed. 

http://en.wikipedia.org/wiki/Greek_language
http://en.wikipedia.org/wiki/Greek_language



































































