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Agnieszka Grochala 4c

Christmas Gingerbread

During Christmas Eve there are plenty of cakes on our table.
But I always choose The Ginger Bread.
Here is a recipe for the Ginger Bread my mum

does every Christmas!

Ingredients:
Sugar 25 dkg
Honey 40 dkg
Butter 15 dkg
Ginger spices

Everything to be warmed up and mixed.

Next, 5 eggs, chocolate and dry plums to be added to the mixture above and mixed once again. The last
elements to be added are: flour and backing powder. After mixing all - The Ginger Bread should be
cooked 70 minutes. Merry Christmas!




Aleksandra Fornal 4c

'Christmas decorations

As every year before Christmas, we decorate our house. Today | will show
you how you can make a fragrant Christmas ball in a very simple way.

For this purpose, we need various ornaments: Christmas balls, chains and lights.
Fragrant orange

oWe will need:

-oranges, lemons,lime

-cloves, string or ribbon

-tools for cutting patterns into skins

-toothpick, scissors

Execution:

1. First, prick the peel of the fruit with a toothpick in
which we will place the cloves - we can make a pattern first.



2. Put our cloves into ready-made punctures. You can place them quite close to
each other, because it will give you a very aromatic and pleasant smell.

3. When our carnation bauble is ready, make a
pendant. We stick a pin with a piece of string in the middle at the top of the
orange and make a pendant.




Dawid Nakonieczny 5b
CHRISTMAS CROSSWORD
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You sing them during the whole Christmas period.

There are 12 traditional .............. on the table on Christmas Eve.
You decorate it for Christmas.

It's a long decoration You put on your Christmas tree.

You put it on the top of your Christmas tree.

It's green. It's a door decoration.

Christmas month.

it's round and colorful. You hang it on your Christmas tree.
Santa Claus puts them under the Christmas tree.




Fabian Tomaszek 4c
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Spiewana w Swieta Bozego Narodzenia-Sung at Christmas.
Na niej wiszg bombki-There are baubles hanging on it.
Pod choinka-Under the christmas tree.

Pomocnik Mikotaja-Santa’s helper.

Sypie z nieba-Raining from heaven.

Przynosi dzieciom prezenty- Brings gifts to children.

Lepig go dzieci ze $niegu- Snow children make him.

Wisi na choince- Hanging on a Christmas Tree.

W nocy na niebie- At night in the sky.
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Jan Szerlong

Christmas Pudding

Christmas pudding is a type of pudding traditionally served as part of the Christmas dinner in
the UK, Ireland. Christmas pudding is a dark, sticky, and dense sponge, more like a fruitcake,
made of mixed dried fruit, candied fruit peel, apple, and citrus zests. Brandy and spices
provide a deep, complex flavor and signature dark color.

INGREDIENTS

e 50g blanched almonds

e 2 bramley cooking apples

e 250g butter

e 200g box candied peel

e 1 whole nutmeg

e 1kg raisins

e 140g plain flour

e 3large eggs

e 100g light muscavado sugar, crumbled if it looks lumpy
e 2 tbsp brandy or cognac, plus extra to light the pudding
e 250g packet butter, taken straight from the fridge


https://www.bbcgoodfood.com/glossary/sugar-glossary

METHOD
STEP 1

First chop the almonds. Peel, core and chop the cooking apples. Next chop the candied peel. Grate
three quarters of the nutmeg.

STEP 2

Mix the almond, candied peel, raisins, flour, breadcrumbs, nutmeg, light muscovado sugar, eggs and
apples.

STEP 3
Holding the butter in its wrapper, grate a quarter of it into the bowl, then stir everything together.
STEP 4

Brush two bowls with butter and then cover them with baking paper. Next Pack in the pudding
mixture.

STEP 5

Now stand each bowl on a large sheet of foil and bring the edges up over the top, then put another
sheet of foil over the top and bring it down underneath to make a double package.

STEP 6

Boil steam the puddings for 8 hrs, topping up with water as necessary. Remove from the pans and
leave to cool overnight. When cold, discard the messy wrappings

STEP 7

To make the brandy butter, cream the butter with the orange zest and icing sugar. Put in a small bowl,
fork the top attractively and put in the fridge to set.

STEP 8

On Christmas Day, boil or oven steam for 1 hr. Unwrap and turn out.

Bon appétit
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Kamil Kuzma

Clnisimas erosswond

T B B B = B A B =

1. On the Christmas tree.

2. What does Santa Claus ride?

3. One of the Santa Claus’ reindeer’s name.
4.You give them during Christmas Eve.

5. What do we get under the Christmas tree.

6. The amount of dishes on a Christmas Eve table.
7.You kiss under it.

8.In the sky.

9. What do we sing during Christmas Eve.

Kamil Kuzma
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1. In welcher Jahreszeit feiern wir Weihnachten?

2. Die Zeit, in der wir uns auf die Geburt von Jesus vorbereiten.
3. Womit fahrt der Weihnachtsmann?

4. Was bekommen wir unter den Weihnachtsbaum?

5. Name im Zusammenhang mit dem 6. Dezember.

6. Am Himmel (der erste).

7. Esist weill und es gibt liberall?

8. Wie hiel Marias Sohn?

9. Was machen wir mit der Oblate am Heiligen Abend?
10. Du kisst dich unter ihr.

11. Tiere vom Weihnachtsmann.

Kamil Kuzma
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Jakub Pyziak 4b

Kreuzwortritsel — Weihnachten
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Liliana Mtynarczyk

Classical
Christmas Recipe

Liliana Mlynarczyk kl7c

Roast turkey with lemon and gariic

If you like crispy skin on your Christmas turkey you
must try this recipe and make this dish really special

* Ingredients
* 5 kg oven -ready turkey
* 1 onion halved

* 1 lemon

* 1 whole bulb of garlic

¢ 1thspseasalt

* 11tbsp thyme leaves

* 1 thsp peppercomns

* 100 g butter

* 2 vegetable bullion cubes

* Two days before you roast your turkey make the salt mix by grinding the
salt with the thyme leaves and pepper in a spice grinder. Put the turkey In
a roasting tin and push your fingers under the skin and separate it from
the breast. Be carful and don’t tear the skin

* Season the turkey with the salt mix, inside and out and under the skin
Leave it in the fridge for two days

* Put the butter , vegetable stock cubes and lemon juice into a bow! and mix
thoroughly.

* Take the turkey out of the fridge one hour before cooking. Heat oven to
180 C. cooking time will be 40 mins per kg.

* Spread the butter under the skin, put the onion, lemon halves and garlic
inside the turkey

* Cover tin with foll and roast for the calculated cooking time. 30 mins
before the end of cooking raise the temperature to 200 C. When the
turkey is beautifully brown, remove from the oven and leave to rest for 1
hour. Save the juices from the tin to make gravy.
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by Sebastian Bethke, kl. 4b

Santa Claus is always smiling. He has a long white beard.
He is dressed in a red jumpsuit and a red cap with a white
tassel. He also has a black leather belt to hold his large
belly. His shoes are warm and black.

Santa Claus lives at the North Pole. He gives gifts at night
when all children are asleep. He puts the presents in a large
red bag. His reindeer, which pull the sleigh, help him
distribute the presents. Santa gets into houses through
chimneys. He leaves gifts under the Christmas tree. All
children love Santa Claus.

15



Alek Stopa 4b

Wortsuchriatsel zu Weihnachten - Wykreélanka na Boze Narodzenie
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1 Der Adventskalender — kalendarz adwentowy 19 Die Christmette — pasterka

2 Die Oblate — opiatek 20 Das Englein — aniotek

3 Der Nikolaus — Mikotaj = 6 grudnia 21 Die schneeflocken — ptatki niegu

4 Der Weihnachtzmann — Mikota], ze éwia_l Bozego Narodzenia 22 Der Christ — chrzescijanin

5 Die Rute - rozga 23 Die Weihnachtskrippe — szopka

& Das Christkind — dzieciatko 24  Die Tradition — tradycja

7 Das Weihnachtsgeback — wypicki swigleczne 25 Das Krippenspiel — jasetka

& Das Weihnachtslied — koleda 26 Der Tannenzweig — gatazka jodty

9  Der Advent — adwent 27 Die Lichterkette — lampki choinkows

10 Der Adventskranz — wieniec adwentowy 23 Die Glaskuge! — bombka

11 Die Tanne - jodia 29 Die Nuss - orzech

12 Der Stern — gwiazda 30 Die Mandel - migdat

13 Die Weihnachtsbaumkugeln — bombki na choinke 31 Das Holz - drzewo

14 Das Weihnachten — Boze Marodzenie 32 Die Rosine - rodzynka

15 Die Fichte — swierk 33 Der Brauch - zwycza)

16 Die Glocke — dzwonek 34 Der Karpfen - karp

17 Das Fest — swicto 35 Die Familie - rodzina

15 Die Kerze — swicczka - 36 Das Geachenk - prezent
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Wiktoria Misiak 6b

Weihnachtskreuzwortrdtsel

Wiktoria Misiok 5b
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. Du verbringst Weihnachten mit ihr?

. Es ist der 25. Dezember?

Wir backen es und dekorieren es?

Wir singen zu Weihnachten?

................ von Bethlehem?

18



Christmas crossword
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1. you wear in around your neck in winter 6. You drink it on christmas eve

B T T e

2. you eat in first on Christmas eve 7. You spend Christmas with
tchem
3. you sin git on Christmas eve 8. They hang on the

ﬁﬁﬁﬁﬁﬁﬁ

4. You make it out of diffrent shapes i . Of Bethlehem

L

5. you get it under the Christma tree

s, P

[T e 1 —— Wiktoria Misiak 6B
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Tymoteusz Zmuda 5¢

Cinnamon smelling Christmas

When Ithink about Christmas | dream about the Christmastree, gingerbread and apples
with cinnamon... A day beforeChrismasEve, we do them with my mum. So, | show you
how to make it.

You need:

e five large gray rennet apples,
* sixspoons of sugar,

* one spoon of lemon juice,

* half a glass of water,

* ateaspoon of lemon peel,

* two spoons of raisins,

e one glass of heavy cream,

* one and a half spoons of powdered sugar,

* a pinch of vanilla sugar.

We caramelzethree spoonsof sugar ina pot, adding a little bit of water. We peel apples,
remove the seeds and divide apples into eights. We sprinkle them with cinnamon and
lemon juice. Weputthemin a pot, stir, untilthey are equally covered with caramel. We add
raisinsandsomewater. We hea the apples untilthey areshiny. Finished! Now it isenough
to take thefruit out and coolthem inthefridge. Beforethey arecnthetable, decorate the
apples with cream and powdered dark chocolate. Enjoy your meal.

21



Hanna Stopa 8b

eﬁer (Mﬁéz’h‘n achtsmarkt

Die Tradition der Weihnachtsmarkt in Deutschland reicht bis in das XV. Jahrhundert.

ledes Jahr nach dem Totensonntag werden die Markte eréffnet und enden am 23. Dezember
- ein Tag vor dem Heiligabend.

Die Marktplatze sind wunderschén mit Tannen und Lichtern geschmiickt.

Flr jeden ist hier etwas dabei.

Angefangen von bunten Karussellen fir kleine Kinder bis zu kulinarischen Genissen und
Glihweinstdanden fir die Erwachsenen.

Der Duft von Waffeln und gebrannten Mandeln, Nelken und Orangen streigt in die Luft.
Man kann viele traditionelle Gerichte kosten: Kartoffelpuffer, gegrillte Wirstehen, Stollen,
gebratene Ganse, Lebkuchen und andere Spezialitaten .

Viele Stande bieten handgemachte Werke wie Schmuck, Kerzen und Holzspielzeuge.

In dieser vorweihnachtlichen Zeit ist ein Weihnachtsmarktbesuch ein Muss fiir viele
Menschen.

In gemutlicher Atmosphare kann man sich gut auf das bevorstehende Weihnachtsfest
einstimmen.

22



Alek Stopa klasa 4a
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Fiy Tea o
',:. Christmas tea is also a trodition. It usually storts around 6pm ',:.
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‘.:. Royal Christmas Message ‘.:.
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Roéza Burghardt 5¢

. WE LISTEN TO IT ON A SPECIAL SUPPER.

. LIVES IN WATER.

. WE USE IT TO DECORATE OUR HAUSES AND TREES.
. THOSE ARE TO ILLUMINATE THE TREEE.

. MAKES WHITE COVER IN WINTER.

. WHEN THE FIRST ........ ON THE SKY.

~MOM, DAD, DAUGHTER, SON, GRANDMA, GRANDPA.
. FLIES THE SKY WEARING RED HAT.

_WE FIND IT UNDER THE TREE.
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Natan Porada 6d

soup

by Natan Porada kl.6d

Components:

A pinch of salt, pepper and marjoram
1 900 ml of beetroot leaven
2 liters of water

Small beetroot 3 pcs

Bay leaf 4 pcs

Peppercorn 7 pcs

Allspice 5 pcs

Dried mushroom 15 pcs.
Onion 2 pcs

Celery 1 pcs

Parsley root 3 pcs

Carrot 5 pcs

29
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Preparation:

Greens: wash carrots, parsley, celery, peel and cut into
quarters. Roast 2 onions on the burner. Add chopped greens to
a pot with cold water, pepper in grains, bay leaf, 2 onions, a
few balls of allspice, dried mushrooms and 2 beetroots cut
into halves. Turn on medium gas and cook, covered, for about
1.5 hours. Peel 1 small beetroot and grate it on a medium-mesh
grater. As soon as the vegetable stock is boiled and the
vegetables are soft, add the beetroot leaven. Pour about 988
ml of leaven. Add the previously grated beetroots. Thanks to
them, our borscht will retain its intense and saturated red
color. We add sugar and salt to taste. We also add marjoram.
It is best to cool the borscht completely and put it in a cool
place for at least 12 hours - it will take on even more
intense color and distinctive flavor. Before serving, strain
the borscht and serve it with dumplings.
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Weronika Bolka klasa 8c

E CHRISTMAS CROSSWORD
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. The wise men from the East who brought gifts for the baby Jesus.

. The small town in the Middle East believed to be the birthplace of Jesus Christ.
. The mother of Jesus.

. & gum used for perfume or incense, one of the gifts that the three wise men gave to Jesus.
. & bird like a large chicken, traditionally eaten at Christmas.

. Something that adds beauty; ornament.

. A rich fruit cake covered with white icing, eaten at Christmas.

.4 gresetings card that people send to friends and family at Christmas.
. A religious song that people sing at Christmas.

W o= o s R

10. A thing given to somebody as a gift.
11. An imaginary being who brings presents for children on the night before Christmas Day {al=o
known as Father Christmas) - traditionally an old man with a red suit and white beard (Santa Claus
may be based in part on the historical figure of Saint Nicholas).

12. &n evergreen tree {often a spruce) that people decorate with lights and ornaments at Christmas.

13. The manth leading up to Christmas.
14. A plant with white berries, traditionally used as a Christmas decoration.

32
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Antonina Chryn klasa 4a
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Matgorzata Zarzecka
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Zuzanna Boron 8b
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CHRISTMAS TRADITIONS IN POLAND

There are various and quite interesting Christmas traditions in Poland. To begin
with, the most well-known custom is cooking twelve traditional Christimas Eve
dishes. It is also important to
place under the tablecloth
some fresh hay. According to
the tradition the hay
symbolizes the birth of Jesus
in the poverty. Moreover,
people in Poland have an extra
set of plates and an empty
chair for an uninvited visitor.
What is worth mentiong this
extra setting by the table is a
symbol for the memory of the dead or absent next of keen. In addition, there is
always a burning candle on a Christmas table, what is an invitation of the holy light
of the new-born Savior to be present at every houshold. In addition, there is always
a burning candle on a Christmas table,
what is an invitation of the holy light of
the new-born Savior to be present at
every houshold. There is a beautiful
tradition of singing Christmas carols that
starts from Christmas Eve day. The
Christmas Eve is traditionally finished by
a holy mass called “pasterka®, which
takes place always at midnight. Pasterka
memorizes the arrival of three
shepherds ,who came as the first gave a
tribute to the new born Jesus Christ.
Overall, the rich and numerous
Christmas traditions in Poland can make
a great impression and unforgetable
experience on every person.

Zuzanna Boron VIII B

LA 0 L8 L L L 8 Ll e L e e e

36



Katarzyna Janda klasa 5c¢
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Ines Padiasek klasa 7d
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WEIHNACHTEN KREUZWORTRATSEL

INES PADIASEK Td

=
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1.Zum Beispiel "Stille Nacht, heilige Macht”

2 dinne, aus einem Teig (aus Mehl und Wasser) gebackene
Scheibe

3

4. eine Symbolfigur des Weihnachtsfestes
5.

6. Glasdekorafion fur den Weihnachtsbaum

7.

&

>4

8. sind gelegentlich unter den Namen Gewirzkuchen, Honigkuchen und Plefferkuchen
bekannt.
9.

'“‘--.."I-.
)
10 meist mit Fligeln gedachtes, berirdisches Wesen

11.ein Tier — hat majestétisches Geweih, schlanke Beine, kompakien Rumpf und dicke
Mase, lebt im Morden und mag den kalten Winter

e e - e e e B B B B e e B B
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Iwo Kudlinski klasa 6d

Madzias Weihnachtsplatzchen

Zutaten:

- 4 Glaser Weizenmehl

- ein Teeloffel Backpulver

- ein Glas Puderzucker

- 2 Essloffel Vanillezucker

- 4 Eigelb

- ein Korb Butter

- eien Prise Salz

- ein halbes Glas Pflanzendl (nicht unbedingt)
- 1 kleine cremige Sahne 18%

- Eiweill zum Schmieren von Keksen

Zubereitung:

1. Die abgekuhlte Butter mit dem gesiebten Mehl hacken.
2. Fugen Sie den Rest aller Zutaten hinzu.
3. Zu einem glatten Teig kneten.
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4. In 3 Teile teilen. In Folie ginwickeln und im Kihlschrank 30 Minuten
abkiililen lassen.

5. Bis zu einer Dicke von 3 mm gusrollen.

6. Verwenden Sie [Formen verschiedener Formen, um die Kekse

auszuschneiden.
7. Mit Eiweif bestreichen|

8. 10 Minuten bei 180 Grad backen.
9. Nach dem Abkithlen mit Zuckerguss dekorieren.

e o)

Guten Apetit !
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Iwo Kudlinski klasa 6d

Grandma’s Klara's borscht for Christinas Eve

Ingredients

- 8 beets - boiled and grated on large mesh
- butter - 2 thsp

- a piece of celery

- 1 parsley root

- 1 small carrot

- 2-3 cloves of garlic

- 1 onion (finely chopped)

- 2 tablespoons of vinegar

- mushroom decoction (e.g. bolete mushrooms)
- 2-3 dried mushrooms

- salt, ground pepper

- a few peppercorns

- 2 bay leaves

- pickled beet juice

Preparation

Boil water, add the celery, parsley, carrots, whole garlic cloves and finely chopped
onion.

After about 20 minutes, add the grated beetroot and add the vinegar to keep the
beautiful colour of the soup.

Add spices, mushroom decoction and pickled beet juice.

Season to taste with salt and pepper, add butter.

Before serving, strain through a sieve.

Lenten borscht is served with dumplings stuffed with mushrooms.

Enjoy your meal.
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Piotr Dec klasa 5¢
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Piotr Dec klasa 5¢
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Bald ist Weihnachten! .

>

d

i Frohes Weihnachtsfest fiir euch alle!
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Jakub Pyziak klasa 4b

A%\ CHRISTMAS VOCABULARY <4

&
gl Christmas Eve a snowglohe

- ii’f
L The 3 Wise Men

Christmas Day

B ™

26.12 Boxing Day a Christmas tree

a fireplace a candy cane

& &

0
0
3
=
0

2 a turkey

=
: ® . Christmas stocking
a wreath
a chimney
a bauhbles
,‘ a how

Santa Claus
tinsel

& it o

hells

al

a wrapping paper

%

" helly
ﬁ | card
" gingerbread man

i

* presents [ gifts
a Christmas cracker

%‘: a snowman
* a mistletoe

New Year's Eve

” ! ; a reindeer

SLOWNIK PREYGOTOWAL JAKUB PYZIAK, KLASA 4B apigkun: Pani MAIA CFEPURKD

10

<3

m a Christmas pudding

44



Liwia Staszkiewicz klasa 5a

-Christmas habits in the UK * Liwia Staszkiewicz 5a

Everybody loves ‘Chriqrm'as and childeem especially. Beitish children start
celebrating at the beginning of advént.<They get N
sdventscalendars with littlépresents for 24 days. The
" British loye hristmas decorationis and you '(:,m see
colourful lights, helly iy r.'l')l\nns' and wreaths .on the’
doms and in the windows. In Dec embﬂl people get '
busy with bu"mg(.hxvsuu.ls presents and making
gingerbread cookies. British children do not get presents' on 6™ December but -
! they have towait till "’l b December, Christmas Eve, ‘\llhony"'l the British do not
celebrate 24 December but, children leave their stoc kmys by fireplace and a
plate of cookies and a gl;xss ef milk for-Santa who bnngs presents at night
On Christmas Day children hurey torsee wihat Santa has
left for them. Um;'mp';mm presents is wonde réul fun’!
The highlight of the day*is a gpecial (.husums dinner: *
roast Lull\ex with ‘.cgc..xblcs and usxﬂ)el’ﬂ sauce Jlld
theré are always adots of delicipus.¢ akes. The most
important is Christmas-pudding filled with dried mnr
and nuts. Mineed pjes and Yule Log are important, too,
Christmas crac k( Fs.are also ve Ty exciting: they contain , =
little trinkets andk fireworks swhich explode when you open, ]/(r J /
't'he cracker. The British, gueen always makes-a TV speech . ﬂk“”l
. on this'day. Later, people 'nSn_rﬂ('-u' fafnilies and sing ”
carols. e s : R,
. . g - ’ . > .
December has got a-funny naie-in the UK, Boxing :
."The name tomes from boxes with gifts fer Ehf-'poor
left in the churches. It's another day of family celebrations,
‘carolling and relaxation. The next.day is the beginning of
business as usual ;m:ﬂhop;wrs can enjoy the sateg x

v - »
- »

Yule I:og i . (f'hristnms.\\'rm!h.

y e : * .‘ ; .
l'm Lhristmas crackers
’ ;
¢ . :




Gabriela Skalska klasa 7e

Christmas crossword

An old man who brings presents.

Under ........ you find presents on Christmas.

Shines on the top of Christmas tree.

Season of the year.

Traditional Polish dish with cabbage and mushrooms.
You will find it under the Christmas tree or in the sock.
The night before Christmas.

Santa Claus's yehicle.

W00 =] oL s W R

1. ”

2.

3.

4.
5.
’ H

8.

3.
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Gabriela Skalska klasa 7e

Weihnachtslebkuchen

Zutaten:
250 Gramm Honig

250 Gramm Margarine

250 Gramm Zucker

3 Eigelb

2 ganze Eier

einen halben Loffel Backpulver
einen halben Sack Backpulver
einen halben Loffel Kakao

1 Lebkuchengewiirz
1 Kilogramm Weizenmehl
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Zubereitung:

N

o v ke W

Alle Zutaten in eine Schissel gieRen und mit dem Mixer mischen.

Dann nehmen Sie die Mischung auf den Tisch und arbeiten Sie mit den Handen. Der Teig
sollte nicht an den Handen kleben bleiben.

Nehmen Sie einen Teil des Teigs und rollen Sie ihn bis zu einer Dicke von 0,5 cm aus.
Schneiden Sie die weihnachtlichen Lebkuchenformen in verschiedenen Férmchen aus.
Backblech mit Backpapier auslegen.

Ich lege die Lebkuchen auf ein Blech, halte sie auseinander, sie werden beim Backen
wachsen.

Platzchen in einem vorgewarmten Backofen bei 180 Grad 15 Minuten lang backen, bis sie
goldbraun sind.
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Antonina Chryn - Stowniczek swigteczny po niemiecku

Weihnachtsmann Schneemann
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