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The legend of Christmas is inseparable from the image of Father Christmas,
but few people know that this figure was partly shaped by Coca-Cola.

Before the 20th century, Father Christmas was depicted in various ways,
sometimes thin, sometimes stern. However, in the 1930s, Coca-Cola launched
a series of advertisements featuring a jolly, round Santa Claus dressed in red,
embodying the warm spirit of the holidays. This character quickly gained
popularity and became the classic model we know today.
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As for Saint Nicholas, he is the historical figure behind the Christmas tradition.
Born in the 4th century in Turkey, Saint Nicholas was a bishop known for his
generosity towards children and the poor.

Over the centuries, his acts of charity and miracles inspired the legend of
Father Christmas, particularly through the customs of Saint Nicholas in
Europe.

So, while Saint Nicholas gave birth to the spirit of Christmas, Coca-Colq,
through its advertising, helped to make the image of Father Christmas
universal, joyful and recognisable throughout the world. e
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Cirgerbread Recipe g

y*x by Chloé y
. Ingredient — B '
| -160g of flour -2 teacups of clnnam
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1) Make melt your buﬂer on mlld fire. Out of ﬁre add honey.

2) Sieve flour + ginger + the yeast. Add the sugar MIX !!! W
3) Make a well add the mixing honey more butter MIX! » “°_ .
4) Pour the milk progressively.
5) Put butter and flour in your baking pan for your gingerbrea
and pour mixing in it.

b) Preheat your oven at 155°C for 1 hour for cooking

7) At the end keep in aluminium foil./
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Chocolate truffles

Step1:
Next, form small balls of dough by hand, roll them
in cocoa powder, and place them on a plate.

» - Step 2:
Ingredients for 8 people: ‘When the butter has melted into the chocolate,
remove the dish from the heat, add the egg yolks,
- 500 g good quality dark vanilla sugar (this adds crunch; if you want a
smooth texture, add 10 g of powdered sugar and 1
chocolate drop of liquid vanilla) and powdered sugar. Mix
- 200 g vnsalted butter well.

- 15 9 vanilla svgar

- 160 g icing svgar Step 4:
J Place the dough in the refrigerator for at least one
- 100 g cocoa powder hour to solidif.
- &4 e99 yolks
Step5:

Next, form small balls of dough by hand, roll them in
cocoa powder, and place them on a plate.

By Hugo Aissa and Yaya



L Merry Christmas ! Ferk,
'%éf *%f Try to ex cute this Christmas’s wordsearch - 5
e The words :
Y NWQU I I NLCM cota
KITIREEISANTAH Chitanéy
VIR|S|S|T/AR I|B|F|A Snow#lake

SIG/SITIOCK I NGIT Beuts
X C/AINDYBEL|LS Coertrend
G I NG ERBREAD;) oty
M | NSINNOWMANN candy
SNOWFLAKEVAS Tree
GBHOILLYQQ|FF star
AUWICIH I MNE/Y/A oo
=Y N

Vocabulary of Christmas
Caidy=beiben @gw@w%mat = pain Vépice

%”pzégﬁé@ @l@% = Kﬁtw

OMl-chapenin R oo = aibre
@M=Wmﬁ@ 77 Busroman - Gonlomme: de neige

Bellyles cliches Bled. - luge

Buile Clavo=Yow Oeil  Plaistinas spuil = oyl de Oeil
5%0\96&&&@ = é&)(’/@w de 1eige @WM Twee - HAPi de @7@@6

Thank you for reading, this article is from the 4eme LCE : Thibaut, Alexis and Arthur .



CHRISTMAS REINDEER CAKE

For this cake you need:

For the cake
-40z (100g) margarine or butter
-40z (100g) caster sugar
-40z (100g) self-raising flour

-2 €eqggs
For the buttercream : To decorate : g*i“/p
-30z (75@) -20g butter o
butter, softened -20g cocoa powder —

-60z (150g) icing sugar ~ ~Soml of hot water L X
-1/2 tsp vanilla extract -180g of icing sugar

-1 tbSp milk -Pretzels
-Red sugar-coated chocolates

- White fondant or writing
icing
- Black writing icing

MAKE THE CAKE :

1. Preheat the oven to 180°(170° fan) and line two 20cm sandwich tins with
greaseproof paper.

2. Cream together the margarine and sugar in a mixing bowl until smooth.

3. Whisk the eggs in a separate bowl or jug, then pour into the mixture a little at
a time , mixing it well (if using an electric mixer you can add the eggs straight
into the mixture whitout pre-whisking ).

4. Sieve the flour into the mixture then fold into the wet ingredients.
5. Spoon the mixture evenly into the prepared cake tins and smooth the top.

6. Bake in a preheated oven for around 10 minutes.
The cake is ready when you can lightly press the top
and it bounces back.

/. Leave the cake to cool fully whilst you prepare the Buttercream.
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Christmas crackers:

Now let’s proceed to the next step

You need:

wrapping paper 1st step : Cut the toile paper tube in two.
9'“3 Place the tubes in middle of the wrapping paper.
scissors 2nd step : Put a joke, some sweets and a little present
toilet paper tube inside the toilet paper tubes.
small toys, sweets... 3rd step : Roll the wrapping paper arond the toilet
decorative sticky tape paper tubes Stick carefully with glue.
metallic thread 4th step : Decorate with festive sticky tape. Tie the
metallic thread at the end of each tube.
Your Christmas cracker is ready !
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Christmas, \Vordscarch
MR|GIS|T VK|BE R i j
AELFTUBEZE =25 =¢
SIAR|I LPOLG|I -Presents
S DJRISHYL|UN| -MerryXmas
TINICIA[YP T |SR|D _:e‘lts
AOOTUXIAISIS E peindecr
RP|Y WR OMUUE _Star
CHL'S MOEALR -Snowman
DY|SHJ AS|YS|Z -Toys |
QFUJ | DBNIUNE Good luck and Merry Christmas !
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Christmas Cootie Catcher
. EYIG ehaun ay)
Supplles - p SPURSIYD) ybnoup ob
FUEs 5200
Paper i
Color Printer

Scissors

the document below

1. Print Joke Teller.

2. Cut Out : Cut around the outside edges of the joke
teller.

3. Fold : Start by folding the cootie catcher in half both
vertically and horizontally. Press to score and then
unfold. This creates a crease at the center of the square.
Then, with the printed side face down, line up each
corner with the creased center point of the square and
press to foFd.

After all four corners have been folded into the center,
flip the cootie catcher over and repeat this process of

folding each corner into the center point.
Flip over again, and fold in half so you %ave two
\quares on each side. Slip your index finder and thumb
into two of the flaps on either side.
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