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In the Orthodox Christian calendar, the day of March 9th represents the celebration of "The 40 Martyrs of Sebaste", Christian soldiers sacrificed in the name of faith.
In popular belief it is said that the Day of the 40 Martyrs ends the days of the old women and marks the beginning of the days of the old men and the passage into the warm season.
In the Romanian folk tradition, housewives prepare for this feast by making a sweet product that bears the name of the Christian soldiers: mucenici.  Whether the “mucenici” are made from sweet bread dough (“cozonac”) or dough boiled with walnuts and cinnamon, this traditional dessert is delicious.  The feast of the 40 Martyrs is still observed today in all regions of the country, but the dessert’s recipe differs from region to region.
In Moldavia, the “mucenici” are made by baking sweet bread dough (“cozonac”) and then topping them with honey and walnuts.  In the southern parts they are made from pretzels boiled in water with vanilla, walnuts, and cinnamon.
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Moldavian “mucenici”:  The Moldavian recipe is similar to the recipe for “cozonac”.
Ingredients for dough: 600g flour, 10g active yeast, 4 eggs, 150g sugar, 125g melted butter, 250ml milk.

Melt the butter in bain-marie, mixed with eggs and milk.  Add the flour, dry yeast, sugar and mix to form dough.  Knead the dough by hand or in a bread maker.  After kneading, let the dough rise for an hour, then form the “mucenici” to look like the number “8” and bake them in the oven.  Once removed from the oven, dip them in syrup made from 1.5 liters of water, 600g of sugar, rum essence, and orange peel.  Finally spread honey on top and sprinkle with chopped walnuts.
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