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It's that time of year: When your creepy, old dead relatives descend 
down from their cloudy lair to bother you. You may feel as though there 
is simply no way to appease -these annoying spirits- But wait! There is a 

solution! "Calaveras", more commonly known as "Sugar skulls" by us northern folks, are a 
surefire way to adequately represent your respect and remembrance of passed loved ones, 
and bring a little color to your (I'm sure already very bountiful) Day of the Dead altar! 

Calaveras are a traditional southern and central Mexican folk art, which are adapted 
from their roots in sugar artistry and sculpting brought to Mexico by Italian Catholic mis
sionaries in the 17th century. When indigenous Mexican people began to convert to 
Catholicism, they lacked the funds and resources to create or buy traditional cathedral 
embellishments (think soul-piercing, marble Jesus statue), so the Italian friars taught 
them the art of sugar molding and sculpting, which is a tradition practiced year round 
in Mexican churches. 

Day of the Dead is a holiday created by people with mixed, personalized beliefs, as it 
originates from a blend of indigenous Mexican spirituality and Roman Catholicism, so its 
traditions and festiviti~s, including calaveras, are entirely subject to modification and incor
poration into one's own beliefs. This makes sugar skulls an exciting, creative way to unify with 
people of all different backgrounds over two common premises: A love of art, and a respect 
for our loved ones passed: 

Making and decorating calaveras is a fun, simple way to get your Dia de los Muertos game 
going strong, and ward off those spooky demons. Try your hand at the age old craft with this 
amazingly simple recipe! Remember: Don't make these on a rainy or high humidity day, or 
they will not turn out. You can find recipes online that use large amounts of meringue pow
der rather than egg whites, but it's weirdly obscure, and offensively expensive. Sugar skulls 
are edible, but are not very clean after handling is all said and done. Eat at your own risk! 
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Tradition 
A Candy Skull decorated for the 

Day of the Dead with floral 
patterns and a Sombrero 

(Drawing by Molly Gray). 

Skull Ingredients: 
"'6 C Granulated sugar 
"'2 Egg whites 

Decorative Royal Icing Ingredients: 

sugar from the back of the skull, so as not to weigh it down or waste 
sugar. Hold a sturdy piece of cardboard against the mold, flip 'it over, and 
remove the mold to reveal your picture-perfect calavera. Let it hang out 
and dry until it is concrete-solid. 

"'3 T Meringue powder (available at craft stores) 
"'4 C Confectioner's sugar 
"'S T Warm water 
"'Paste food coloring (adjust amount to desired richness of color) 

Instructions: 
l.Get the granulated sugar and egg whites into a bowl, and get knead

ing. Knead until the mixture is fluffy and homogenous, like wet sand at 
the beach. 

2.Press the sugar mixture into your mold, and scoop out a bit of 

3.For royal icing, beat all ingredients with an electric mixer until the 
frosting is stiff, and forms peaks. Separate into small bowls, and mix in 
ttie desired colors. 

4.For easy and accurate decorating, spoon your different colors of 
frosting into Ziploc or pastry bags, and cut out a small corner (or use 
proper pastry tips). Squeeze the bag in order to decorate to your heart's 
desire. 

S.Artfully distribute them around your impeccably decorated altar, and 
enjoy! 


