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My favourite day of the year
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My favourite day of ti

LOOK AND READ

Dear Sally,
Fwant to tell you about my favourite day of the year. It's in December. it's Christmas. On Christmas
Day | always wake up early and | call my brother Tommy. He's only five. Then we go to the liwing
room and ook at the gifts under the Christmas ¢ tree but we don
all the family is in the
toys and new clothes.
We have Christmas lunch at half past twelve. Traditionally we put a Christmas cracker next to each
plate on the table. When we pull the crackers out falls 2 colourful party crown, or a smail toy and 3
joke. My mummy always cooks a big roast turkey with gravy and roast potatoes. They're fantastic!
She usually makes carrots, brussel sprouts and peas. My favourite food at Christmas is Christmas
pudding. It's a dessert. It is a rich mix of dried fruits such as raisins, nuts, flour and brandy and is
round and dark brown. It’s delicious!
What's your favourite day of the year?
Write me soon.

t open them. We cpen them when
living room and my grandparents arrive. Me and my brother usuaily ger lor g
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Susan

Now answer the questions:
1) CIRCLE True or False

a. Susan favourite day of the year is in December
b. She wakes up late on Christmas moming

¢. She wakes up her parents

d. The Christmas tree is in the kitchen

(TRUE)
TRUE FALSE
TRUE
TRUE

2) READ AND CIRCLE
a. Susan generally gets
b. The mother cooks pasta fturkey )
c.The eat also salad fcarrots, pi d
d. Susah favourite dessert is Christmas cz

3) When do they open the gifts?

a. they open them when they go to bed

a1 b. they open them when they get up

they open them in the evening

ey open them when the family and the grandparents
are in the living room

ARHNAGARHAIAH A B

4) What do they put next to the plate?
they put a cracker
. they put a candle
' c.theyputavase
thevpmarlbbon

g -ﬂ)mﬂ Susan’s favourite food?
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Chrlstmas in Great Britain
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Video Exercise : Christmas in Britain

i o 41
In December, children in Britain have an A_L D U_i‘ ; o ’_ ’ :J.' J
They open a door every day between the first of December and the 24th of
December. British people write Christmas r_,im, 2 to their friends and
family.
They write « ME A cHRI¢ __L n
Lots of people make miN (k L.
Children hang up their Christmas s OL ()eail
beds. In every house there isa Chrmmus 5 N 13
On Christmas Day British People open their p;‘j 2)
Christmas dmncr- in the afternoon with 1.1/ [L K/ y
Christmas p_\ NG
It's a family holiday. Happy Chnstmos to youl
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_ by the fireplace or by their

and have a big
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| 2) What are they ? write under the pictures ‘ *




* « 1 pound mixed dried frut * « 450 g frutta secca mista %
« 1 ounce candied peel finely « 26 g di scorza candita sminuzzata

chopped finemente

+ 1 small apple (cooked, peesled and « 1 mela piccola cotta, pelata e
fnely chopped) tritata finemente

. avola di scorza
+ 1 tablespoon omnge zest * ;-:?::;':'0 dat; 1

« Y cucchiaio da tavola di scorza di

« Y% tablespoon lemaon zest limone

« 1 cucchiaio da tavola di succo di

o 1 spoan h
tablespoan lemon juice limone

« 4 cucchiai da tavola di brandy (piu

» 4 tediespoon brandy (plus a litthe un piccolo extra per la bagna

extra for soaking at the end)

finale)
*. 2 ounces flour (sifted) gﬁ‘ 55 g di farina setacciata

+ 1 cucchiaino da & di spezie miste
» 1 teaspoan mixed spice (cannella, noce moscata, chiodi di
garofano, ginger)

« 1 % teaspoon cinnamon « 1 % cucchiaino da té di cannella

« 4 ounces svet « 110 g di strutto

« 4 ounces brown sugar « 110 g di zucchero di canna " %
« 4 ounces bread crumbs « 110 g di pangrattato
« 1 ounce almonds (whoe, shefled, « 25 g di mandorle intere, sgusciate

roughty chopped)

« 2large eggs (fresh)
Ecco nel

@ Iritate grossolanamente

» 2 uova grand fresche

ic pudding

glio come si prepar
Gather the ingredients Mescolare gii ingredienti.
Lightly butler a pudding basin legg uno stamp
Piace the dned frulls. candied peel. Mattare |a frutta secca, la scorza candita,
apple, arange. and lemaon juice inlo & la meia, l'arancia e il succo di limone in
mixing bowl. Add the brandy and stir una terrina Aggiungere |l brandy e

o « 2 cucchiai da tavola di succo di
« 2 fablespaon orange juice
. * ge J * arancia &

Cover the bow! with a towe! and les
marinate for a couple of hours

Stir the flour, mixed spice, and cinm
together in a large mixing bowl. Add
the suet. sugar, lemon and orange

again

into the dry ingredients. The mixiure
hould have a soft

zost, breadcrumbs, nuts and stir again
until all the ingrodients are well mixed
Add the marinated dried fruits and stir

Beat the eggs in a bowl then stir quickly

un
un paio d'ore

IWM e mandorie @

m.m-muvw

Sbattere e yova in una cioloia &

secchl. 1l Composto Jovra avere una
soffice

24

Now it's time to gather the family

tums in stirmng, making a wish and
adding a few coins.

Spoan the mixture into the pudding

of greaseproof paper or

#

handle which will be useful when

for Christras pudding tradition of (aking

basin, gently pressing the mixture down
with a spoon. Cover with a double layer

parchment, then a layer of aluminum foil
and tie securely with string wrapping the
string around the basin. This will form a

Adesso & i| momente & runire la famghe
whmﬂmmd

B o, espr
@ aggiungere alf ona
monela
Versa il composto nello stampo,
schiaccandoic delicataments con un

o mescotare bene Coprire ls ciotola con
° per

velocamente agl ingredient

cucchisio Coprire con un doppio srato &
carta cleata o cana da fomo, poi con uno
strato di allumimo e lega il tutto con uns

g the pudding from the

color when cooked.
Remave the p g from the

Place the pudding over a saucepan of
simmering waler and steam the pudding
for 7 hours. Make sure you check the
water leval fraquently, so it never bolis
dry. The pudding shauld be & dark brown

littie extra brandy.
re-tie with string

R ber decorate with haly!

AL # budino dal pirotling e far
cool complately. Remove the paper. prick rafireddare completaments. Rimuovere
the pudding with 8 skewer end pour in @ ia carta e bucare i pudding con uno
stecchino aggiungers extra brandy
Cover with fresh greaseproof paper and cm-nm“d“m

o spago. >
Slmm.aod dry piace unti Chvistmas Mbwhm,

an

cigendo atiorno aflo e

Mettere i buting SOpra Una Casseruoia

da nen fario seccare roppo Il buding,
una voita cofto. dovrd avere un colore




« 1 pound mixed dried fruit

% !

« 1ounce candied peel finely
chopped

« 1small apple (cooked, peeled and
finely chopped)

1 tablespoon orange zest
» % tablespoon lemon zest

« 2tablespoon orange juice

¥ %

+ 1 tablespoon lemon juice

* 4 tablespoon brandy (plus a little
extra for soaking at the end)

« 2 ounces flour (sifted)

» 1 teaspoon mixed spice

« 1% teaspoon cinnamon
* 4 ounces suet
« 4 ounces brown sugar

« 4 ounces bread crumbs

ol S

1 ounce almonds (whole, shelled,
roughly chopped)

« 2large eggs (fresh)

Ecco nel dettaglio come si prepara il Christmas pudding:

Gather the ingredients.
Lightly butter a pudding ba.

450 g frutta secca mista

25 g di scorza candita sminuzzata
finemente

1 mela piccola cotta, pelata e
fritata finemente

1 cucchiaio da tavola di scorza
d'arancia

Y. cucchiaio da tavola di scorza di
limone

2 cucchiai da tavola di succo di
arancia

1 cucchiaio da tavola di succo di
limone

4 cucchiai da tavola di brandy (pil
un piccolo extra per la bagna

finale)

1 cucchiaino da té di spezie miste
(cannella, noce moscata, chiodi di
garofano, ginger)

55 g di farina setacciata

1 % cucchiaino da té di cannella
110 g di strutto

110 g di zucchero di canna %
110 g di pangrattato

25 g di mandorle intere, sgusciate
e tritate grossolanamente

2 uova grandi fresche

~ Cover the bow! with a towel and leav to
marinate for a couple of hours.

Stir the flour, mixed spice, and cinnamon
together in a large mixing bow! Add
the suet, sugar, lemon and orange

ast, breaderumbs, nuts and stir again
until all the ingredients are well mixed
Add the marinated dried fruits and stir
again.

Beat the eggs in a bow! then stir quickly
into the dry ingredients. The mixture
psould have a soft consistency.

Now it's time to gather the family

for Christmas pudding tradition of taking
turns in stimng, making a wish and
adding a few coins.

Spoon the mixture into the pudding
basin, gently pressing the mixture down
with a spoon. Cover with a double layer
of greaseproof paper or baking
parchment, then a layer of aluminum foil
and tie securely with string wrapping the
string around the basin. This will form a
\- handle which will be useful when

. removing the pudding from the steamer.

Place the pudding over a saucepan of
simmering water and steam the pudding
for 7 hours. Make sure you check the
water level frequently, so it never boils
dry. The pudding should be a dark brown
color when cooked.

Remove the pudding from the steamer,

the pudding with a skewer and pour in a
 little extra brandy.

re-tie with string.

. Store in a cool, dry place until Christmas

cool completely. Remove the paper, prick raffreddare completamente. Rimuovere

Cover with fresh greaseproof paper and

mescolare bene. Coprire la ciotola con
un asciugamano e lasciare marinare per
un paio d'ore,

Mescolare la farina, le spezie e la
cannella in una ciotola. Aggiungere lo
strutto, lo zucchero, le scorze di limone e
arancia, il pangrattato, le mandorle e
mescolare fino a che tutti gli ingredienti
non saranno ben amalgamati.
Aggiungere la frutta secca marinata e
mescolare di nuovo.

Sbattere le uova in una ciotola e
aggiungerle velocemente agli ingredienti
secchi. Il composto dovra avere una
consistenza soffice.

Adesso @ il momento di riunire la famiglia
per la tradizione del Christmas pudding di
mescolarlo a turno, esprimere un
desiderio e aggiungere all'impasto una
moneta.

Versa il composto nello stampo,
schiacciandolo delicatamente con un
cucchiaio. Coprire con un doppio strato di
carta oleata o carta da forno, poi con uno
strato di alluminio e lega il tutto con uno
spago avvolgendo attorno allo stampo.

Mettere il budino sopra una casseruola
contenente acqua bollente e cuocerlo a
vapore per 7 ore. Assicurati di controllare
costantemente il livello dell'acqua, cosl
da non farlo seccare troppo. Il budino,
una volta cotto, dovra avere un colore
marrone scuro.

Rimuovere il budino dal pirottino e far

la carta e bucare il pudding con uno
stecchino, aggiungere extra brandy.
Coprire con nuovi strati di carta e rilegare
con lo spago. 7
Conservare in luogo fresco e asciutto fino
a Natale. i o :




