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Dear readery
Welcome oo owr “Bald Jowrnal’. ¥y an Englisiv
language project by te puplysy of E' Classy of tihe 38t
Prumary School of LarBsse: I+ g an optronal project and
the pupUlds wiho porticipote have broughht o stotement of
consent from Hielr parents:

We had a Lot of fuw during Uy prepavation. We stourted
by deciding on Uy name — and yow know- sometumes
Just a Letter can make all the differencel?

The childiren were really enthusiastic abowt o and for
tHws furst Chuwrstmas [ssue, we have recipes, song Wyrics,
easy for wrafty, nformation about customs, ndeed
sometiung for everyone!
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“Chwrstmas around tire world’’
by Alexandra

Chawrstmay Eve, or Uke Polusiv people say tive celebration of the
Stow. That day people prepare a speciol mela and it witiv Heir
family arownd tire table, wien the furst star shows wup Un the
sky. After tiat they sing Hhe caroly and tHey Ught wp o Lot of
candles: [n some howses, Hey boyy diessy up ay the Thaee Wise
Kingy and they gue presents:

Mo

Inv Mexico people have o lot of funt Celebrotions stowt on
December 16t withv the representoation of Josepivs and Mary's
orrwvol unv Bethdelhem. After that tive people gativer v thewr
howses, wiere there s alwaysy a manger somewirere and. tirey
celebrate. They have a different celebration at o different
howse exery night untl Churistmas

Hungory

In Hungary on Churstmay Day, tihe Children diess wp as the
Tharee Wise Kingsy and tivey carry He manger from door to- door
asking for o small tip:



“Chwriustmas Holidoys un Canadao, Awstralio
ond New Zeolond’
by Apostolos

In Montreal every year there iy a big parade witiv Santa Clawns
who s onv a chariot and “fliey’ un front of tihe amazed. eyes of
the chuildren

There i a cwstorm that children follow and they leave mild
ondl cookies U front of Hhe fureplace ay o guft for Sownta Clowns.

Awstrolio ond New Zeolonod

I+ & smwmmer tume v Awstrolia anol New Zealand during
Chuwistmas time. Thaty wiwy caroly tolk about swn and not
smow: A Lot of people eat tHhelr Clhurstmas dinner on the beach,

but there are o lot of othery wio enjoy a traditional turkey
meal.



“Jingle Bells? (Lyrics)
by Athanasioy

Jingle belly, jingle bells, jingle all the way!
O what fun Ut W to- ride L a one—-horse open sleigi
Jingle belly, jingle bells, jingle all the way!
O what fun Ut W to- rude L a one—-horse open sleigi

Dastuing tHwougl the snow,, uv ar one~horse open sleigl
Over the flelds we go, langhing all the way;

Belly o boh~toul rung, making spurits bright

Wit fun U s o ride and sing a sleighing song tondghat

Jingle belly, jungle bells, jungle all the way!
O what fun Ut W to- ride L a one—-horse open sleigi
Jingle belly, jungle bells, jingle all Hrie woy!
O what fun Ut W to- ride L a one—-horse open sleigi



“Recipe for melomakarona’’
by Bl

FOR THE SYRUP
e 500 growmwsy woter
e 800 groms sugor
e 150 grams honey
o 3 sfeks of cunmnamone
e 3 clovesy
o 1 plece of orange
BLEND 1
o 400 growms orange juice
o 400 groms ol
o 50 gramy singor
o /o teaspoon clove powder
o 2-3 cunnamon sHeky
o /4 teaspoon ntmeg powoler
o 1 feaspoon bicarbonate soda
BLEND 2
e 1 kilo flowwr
e 200 grawms semolina



“Recipe for kariokes’
by Eleni

Ingredientsy

250 growms margorine

4 eggy

3 tablespoony of cocon

1 glasy of Leing sugor

1 cwp of brandy

1 vanidla

500 gromy of wolnut kernels
450 grams petute bewrre buscuits

Procedumre

After beating tihe eggy witiv the wmargarine add all tre
ngredients and finally Hie biscunits: Shape tie dough i stieks
ond after U freezes dip U v warm plaiw crocolate.




“Chwustmas un Hhe Unifed Kungdow'’
by lon

In Hhe UK (or Greot Britain), families often celebrate Churistmas
fogetiher, so- they can wateth eacih otiver open thelr presents!
Most families have o Clustmas Tree (or maybe even twol) v
thelr howse for Chuwistmas: The decorating of Hhe tree iy wsmally
o family otcasion, withv everyone helping. Chuistmas Trees were
furst popularised the UK by Prunce Albert, the hwsband of
Queen Victoria. Prince Albert was German, and Hioughht Hhat oF
wourdd be good to- use one of his wayys of celebrating Clhuwistmas
wv England. Holly, Ivy and Mutletoe are also- sometimes used fo-
decorate homes or othver buildings.

Most villages, towns and cities are decovoted witihv Clhurstmas
Ughts over Clhwstmas: Offenv o fomowns persove switehes them o
The most fomownsy Chuwutmoysy bghty v the UK are unv Oxford
Street v London. Every year trey get bigger and better.
Thowsandy of people go-to- wattv the big ‘switch o around the
begunning of Novembper.

Sowrce: WhyChuristmas.com
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“We Wushv Yow oo Merry Chwistmas’’ (Lyrics)

We wisiv yow a merry Chuwristmas
We wishv yow a merry Clhuristmas
We wisiv yow a merry Chwristmasy
And a happy New Year.
Glad tdingy we brung
To yow and yowr kiw
Glad tLdingy for Clhwutmas
And o lvappy New- Yeor!

We want some figgy pudding
We want some figgy pudding
We want some figgy pudding
Please bring it right here!
Glad tidings we bring
To yow and. your kin
Glad. tidingy for Churistmas
And a happy New Year!
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Ingredients

300 g butter (room temperatnre)
250 g leang sungor

1 tablespoon granwdated sugor
7 g9 mailal

2 g mastic

Y2 feaspoone nufmey

2 tablespoony all purpose flowr
orange zest of 1 -2 ovanges

1 g9 vanilda powder

4 eggs (roow femperature)

75 9 milk 3,5%

400 g all puarpose flowr

1 tablespoon baking powder
LANng sgar
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Procedumre

Preeat over ot 180 degrees Celeins (fon).

In a miger beat butter and ing sugoar withv the paddle
Stop beating and serape doww the sides of e bowl

Beat for anotiver five minutes. While yow are waiting add the
remaining ingredients from Hhe furst migtunre ano beat Hem n
become powdery. When ready add the orange zest ano mix.
Add iy powdery mixtnre to- e mixer and beat ovw low speeol.
Add all the eggs.

Grease o round 25 o springform baking pon and dust witiv
flowr.

Travsfer the batter to- the baking pow

Bake for 45 — S5O0 wminutesy anod MERRY CHRISTMAS!
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“Chwrutmay cord wdea’’
By Konstantina

MATERIALS
Browwn Cardstock Paper
Greenw GUitter Pom Pomy

Red Ribhon

Glue
Black Marker

INSTRUCTIONS
1. Cut o letter -size cordstock paper unto- half and fold o+ from
Hre miodle.
2. Trace o circde ovw folded cordstock. Gne pom-pomy along Hre
clrele and Let U dry Uf yowre using regular sehool glne.
3. Cut o plece of red ribhon and tie a bows
4. Glue Hre bow on the wreativ as shhown L He plcture.

Sowrce: tHhejoysharing.com
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https://amzn.to/2svCrqS
https://amzn.to/2Y333Lj
https://amzn.to/2qiaiTs
https://amzn.to/2L9rC49

“Recupe for chotolate cake’
by Maria — Elent

INGREDIENTS

35 g flowr
35 g sugor
40 g coton
1 egg
30 ml muil
25 mb ol
INSTRUCTIONS
1. My the flowr, sugowr and cocon un the biggest cup yow hane.
2. Add tive egg and min agoin
3. Add tive midk and the ol andl mik again.
4. Put yow cup v the centre of the microwowe oven and cook
for 4 — 5 munutes

Py very hot, so walt for a minunte before yow eot Ut Iy good
withv eream or Lee—cream.
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“Recipe for Chrustopsomo?’?
by Panaglotis

600 g flowr

300 g trowreki flowr

200 g wihole grain flowr
100 sheep yoghuart withv skan
60 g fresiv yeast

2 tablespoony of honey
1% -I'w&rwvwofw.l;['

100 g chopped walnuty

1 punchv of allspice

1 punchv of nuntmeyg

2 punches of mastie powodler
Yo teaspoone malralepl

700 L lnkeworm woater
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2 There is no word in the English Language for the Greek «Xpiotoyopo» because there is no recipe for it. So we simply
write the Greek word with English letters (Editor’s note).



In Framce on tie day of the Epiphany ey make o pre and
hide o peruny un the douglv. Whoever findy the coun i called a
kaing or gueen.

This ple  called i Frenciv “Galette de Rois’.
The ingredienty for Ut arve the followung:

4009 ready-made puff postry

2 tablespoony apricot jom

1009 softened butter

1009 caster sugar

1 Ughly beaten egg

1009 grouwnd. almond

2 toblespoons cognac

Sowrce for Hhe ungredienty,
Wttps.// www=bbegoodfood.com/ recipes/ golette—oes—rols
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“SUlent Nyght’ (lyries)
by Sweety

Silent night; holy night
AW v calm, AW & bright
Round yon Viurgun Motiver and Clhuld
Holy Infont so- Tender ano mild,
Sleepp v heavenly peace,
Sleep v heavenly peace.

Silent wights holy wight:
Shepherds guoke ot the sight:
Glories stream from heonen afor;
Heovenly hosty sing Al-le~lin-ja.
Chwist Hhe Saator s borw
Chwust the Sourtor U born.
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