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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! 
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Aleksandra Fornal 4c 

Christmas decorations 
As every year before Christmas, we decorate our house. Today I 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  

We 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.  
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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.  

This is how we create a fragrant orange! 

 

Merry Christmas! 
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Dawid Nakonieczny 5b 
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Fabian Tomaszek 4c 

 

 

 

 

1. Śpiewana w Święta Bożego Narodzenia-Sung at Christmas. 

2. Na niej wiszą bombki-There are baubles hanging on it. 

3. Pod choinką-Under the christmas tree. 

4. Pomocnik Mikołaja-Santa’s helper. 

5. Sypie z nieba-Raining from heaven. 

6. Przynosi dzieciom prezenty- Brings gifts to children. 

7. Lepią go dzieci ze śniegu- Snow children make him. 

8. Wisi na choince- Hanging on a Christmas Tree. 

9. 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 

• 50g blanched almonds 

• 2 bramley cooking apples 

• 250g butter 

• 200g box candied peel 

• 1 whole nutmeg 

• 1kg raisins 

• 140g plain flour 

• 3 large eggs 

• 100g light muscavado sugar, crumbled if it looks lumpy 

• 2 tbsp brandy or cognac, plus extra to light the pudding 

• 250g packet butter, taken straight from the fridge 

 

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

 

 

 

 

https://pl.bab.la/slownik/angielski-polski/bon-app%C3%A9tit


   
 

 11  
 

 

 

Kamil Kuźma 
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Jakub Pyziak 4b 
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Liliana Młynarczyk 

 



   
 

 15  
 

 

 

Santa Claus  
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.  
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Alek Stopa 4b 
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Wiktoria Misiak 6b 
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Tymoteusz Żmuda 5c 
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Hanna Stopa 8b 
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Alek Stopa klasa 4a 
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Ines Padiasek 7c 
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Róża Burghardt 5c 
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Natan Porada 6d 
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Weronika Bolka klasa 8c 
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Antonina Chryń klasa 4a 
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Małgorzata Zarzecka 
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Zuzanna Boroń 8b
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Katarzyna Janda klasa 5c 
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Ines Padiasek klasa 7d 
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Iwo Kudliński klasa 6d 

Madzias Weihnachtsplätzchen 

 

Zutaten: 

- 4 Gläser Weizenmehl 

- ein Teelöffel Backpulver 

- ein Glas Puderzucker 

- 2 Esslöffel Vanillezucker 

- 4 Eigelb 

- ein Korb Butter 

- eien Prise Salz 

- ein halbes Glas Pflanzenöl (nicht unbedingt) 

- 1 kleine cremige Sahne 18% 

- Eiweiß zum Schmieren von Keksen 

 

Zubereitung: 

1. Die abgekühlte Butter mit dem gesiebten Mehl hacken. 

2. Fügen Sie den Rest aller Zutaten hinzu. 

3. Zu einem glatten Teig kneten. 
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Guten Apetit ! 
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Iwo Kudliński klasa 6d 
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Piotr Dec klasa 5c 

 

 

 



   
 

 43  
 

 

Piotr Dec klasa 5c 
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Jakub Pyziak klasa 4b 

 



   
 

 45  
 

 

 

Liwia Staszkiewicz klasa 5a 
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Gabriela Skalska klasa 7e 
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Gabriela Skalska klasa 7e 
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Zubereitung: 

1. Alle Zutaten in eine Schüssel gießen und mit dem Mixer mischen.  

2. Dann nehmen Sie die Mischung auf den Tisch und arbeiten Sie mit den Händen. Der Teig 

sollte nicht an den Händen kleben bleiben. 

3. Nehmen Sie einen Teil des Teigs und rollen Sie ihn bis zu einer Dicke von 0,5 cm aus. 

4. Schneiden Sie die weihnachtlichen Lebkuchenformen in verschiedenen Förmchen aus. 

5. Backblech mit Backpapier auslegen. 

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

wachsen. 

7. Plätzchen in einem vorgewärmten Backofen bei 180 Grad 15 Minuten lang backen, bis sie 

goldbraun sind. 
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Antonina Chryń - Słowniczek świąteczny po niemiecku 
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