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True or False? 

1 .  In England, they send letters to Father
Christmas by tossing them in the f ire.

2. American chi ldren hang stockings
around the bed. 

3. Christmas crackers are  biscuits Brit ish
people usual ly eat at Christmas. 

4. You can f ind Christmas hats inside the
Christmas crackers. 

5. Br it ish people don't eat turkey at
Christmas.

6. The Christmas pudding is a tradit ional
Brit ish cake made with dried fruits and
alcohol.  

7. The Queen used to give a speech at
Christmas. 

8. Boxing Day is the day before Christmas
day.

9. Pantomime are plays for kids based on
fairy tales. 

10. Keeping the Christmas tree more than
twelve days after Christmas is considered
bad luck. 

 I .  Are you ready to
have a proper
British Christmas? 
Watch the video
about the
differences
between an
American and a
British Christmas
and circle the right
answers. 

Click on the picture to watch the video: https://youtu.be/v2W3QR9WXdAhttps

Olu-Fèmi PETER-GOSNAVE
Collège Maurice Satineau
Académie Guadeloupe
Cycle 4/Niveau A2

https://www.youtube.com/watch?v=v2W3QR9WXdAhttps&feature=youtu.be


a.I  have a message for you! Can you crack the code? 

I .  Match the words with the corresponding pictures.

a/presents ;  b/a turkey ;  c/ gingerbread ; d/a wreath ;  e/ a
Christmas cracker ;  f/Christmas carols ;  g/a reindeer;

h/mist letoe; i/a stocking

1 . 2. 3.

4. 6.5.

8.7.

I I .  Find out Santa's secret messages.

b.I  have another message in phonetics. Can you read
it?  

__________________________________________
___________________________________________

9.
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I I I .  Complete the Christmas crossword below.
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A Chr istmas crossword



a. sake
b. pout

  c. twice 



You better watch out,
You better not ___,

Better not pout,
I 'm tel l ing you ____:

Santa Claus is comin'  to _____.



He's making a ____
And checking it  twice,

Gonna find out 
Who's _____ and ____

Santa Claus is comin'  to town.



He ----you when you're s leepin' ,
He _____ when you're awake,

He knows if  you've been bad or good,
So be good for goodness sake.



You better watch out,  

You better not ___,
Better not pout,

I 'm tel l ing you ____:
Santa Claus is comin'  to ____.

a. Listen to the song and complete the lyrics.

b. Match the rhyming words. In what words can you find?:



Click on the picture to l isten to the song
https://www.youtube.com/watch?v=R8CBoVc_OMI 
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A Chr istmas song

Out
nice

awake

1.
2.
3.

Santa Claus is coming to town

/       /:

/       /:

/      /:



Method  

STEP 1 .  Heat  the butter,  syrup and sugar together in a small  pan unti l  melted,
st irr ing occasional ly.  Set aside  to cool s l ightly.

STEP 2 .  Mix  together the bicarb, ginger,  cinnamon and f lour in a large bowl. Pour
in the buttery syrup mixture and st ir  to combine, then use your hands to bring
together to form a dough. Add up  to 1  tbsp of milk to combine if  needed. The
dough wil l  be soft at this point,  but it ’ l l  f i rm up in the fr idge.

STEP 3 .  Put  the dough on a sheet of baking parchment, shape into a rectangle,
and lay another sheet of parchment on top of it .  Rol l  the dough out to a thickness
of ½cm. Transfer  to a baking sheet to keep it  f lat,  leaving the parchment in place,
then chi l l  in the fr idge for 1  hr.

STEP 4 .  Heat  the oven to 190C/170C fan/gas 5 and l ine a large baking sheet with
more baking parchment. Remove  the dough from the fr idge and cut out shapes
using a cookie cutter.

STEP 5 .Place  the shapes, spread apart,  on the l ined baking sheet,  and bake for
10-12 mins. (Depending on the size of the cutters you use, they might need a few
minutes more or less cooking in the oven). Leave  to cool completely on the baking
sheet.

STEP 6 .  Meanwhile,  mix  the icing sugar with 1-2 tbsp water – you want to create a
consistency that’s thick and pipeable, and not too thin or it  wi l l  run. Decorate  the
cooled biscuits with the icing using a piping bag with a thin nozzle.

Source: https://www.bbcgoodfood.com/recipes/ult imate-easy-gingerbread

And now...it 's time to eat!

Learn how to bake delicious gingerbread!

Ingredients

100g salted butter
3 tbsp golden syrup
100g dark muscovado sugar
½  tsp bicarbonate of soda
1 tbsp ground ginger
1 tsp ground cinnamon
225g plain f lour
50g icing sugar




A Chr istmas rec ipe

Copy the l ink in your adress bar to watch the video!
https://www.bbcgoodfood.com/recipes/ult imate-easy-gingerbread
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https://www.bbcgoodfood.com/review/five-best-saucepans
https://www.bbcgoodfood.com/recipes/ultimate-easy-gingerbread
https://www.bbcgoodfood.com/glossary/butter-glossary
https://www.bbcgoodfood.com/glossary/golden-syrup-glossary
https://www.bbcgoodfood.com/glossary/sugar-glossary
https://www.bbcgoodfood.com/glossary/bicarbonate-of-soda-glossary
https://www.bbcgoodfood.com/glossary/ginger-glossary
https://www.bbcgoodfood.com/glossary/cinnamon-glossary
https://www.bbcgoodfood.com/glossary/flour-glossary
https://www.bbcgoodfood.com/glossary/sugar-glossary


This  Year I will . . . .

Th is  Year I won ' t . . . .
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