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WELCOME BACK!  

Hello, I hope you enjoyed 

our last Raphael’s  Reader. 

This term we will be finding 

out more about how  

Christmas is celebrated 

around the world and in 

different religions. 

St Andrew’s Day! 

 

 

This year, St Andrew’s day was lead by 

Violet C, Isabelle R and Freya C. We   

enjoyed wearing blue on this day. 

Thank you to everyone who brought in 

cans and tins for the food bank. 

Notice Board 

“Please can you collect some big Rocks 

for nature club thank you!”-Eco Leaders 

(Charlotte F and Isabella T) 

Logo competition winner  

Well done to Violet C in Y6 for winning our first logo 

competition. If you want your logo featured in our 

next newspaper there will be a 

new winner each term. Make 

sure to hand your entries in soon. 



 Children put their shoes by the fireplace hoping that 

on Christmas morning their shoes will be filled up 

with presents 

 The savoury food they eat are roasted goose/ tur-

key with chestnuts, foie gras, lobster, cheeses and 

venison 

 The dessert is a chocolate sponge cake (buche de  

Noel) 

 The nativity is called crèche  

British Christmas  
 British remember the birth of our  

         saviour Jesus Christ. 

 British light candles on each Sun-

day of advent 

 British  go to church to pray and 

sing hymns during lent.  

 British reflect on the Nativity.                                        

 They put hay under the table when they 

eat as a sign of Jesus born in a manger 

 They eat dumplings but with no meat 

 They also have big, communion wafers 

and give them to others 

 They have a prayer before and after a 

meal 

French Christmas 

Venezuelan Christmas 
 On 24th families gather Noche Buenato enjoy traditional 

food: flattened corn dough stuffed with different things such 

as: beef, pork, chicken, olives, raisins wrapped in banana 

leaves, dread with ham and salad 

 At midnight people go to a mass called Misa de Gallo 

 Traditionally “Nino Jesus” who brings the presents 

Credits to Zuzanna 

and Maximillian 



Recipe of the Month: Gingerbread Men 
350 grams Plain Flour 

1 teaspoon Bicarbonate Of Soda 

2 teaspoons Ground Ginger 

100 grams Butter 

175 grams Light Muscovado Sugar 

4 tablespoons Golden Syrup 

1 Large Egg 

½ cup Icing Sugar 

To decorate Smarties (fruit pastels etc) 
1.Get your child to measure the flour and 
put it into a large mixing bowl. Weigh the 
butter then chop it up with a butter/blunt 
knife into a small pieces before adding it to 
the flour. This will make it easier to mix into 
the flour and it an easy way for little kids to 
practice their knife skills. 

2. Using your fingertips, rub in the butter 

until the mixture resembles fine bread-

crumbs. The idea is to rub and squeeze the 

butter in with the flour, so it breaks down 

into small pieces and it well mixed in. 

3. Get your child to measure the sugar then add it into the flour 

mixture. Add the ginger and bicarbonate of soda and mix it all in. If 

your kids are measuring the ginger and bicarb out, make sure they 

use their finger to level off the teaspoon.  

4. Add the golden syrup. The easiest way of 

doing this is to hold the spoon for your kids 

and let them squeeze out the syrup. Crack 

the egg into a  separate bowl (just in case 

any shell goes in), then add it to your mixing 

bowl. 

5.Mix everything together until you have a 
smooth dough. Start with wooden spoons, then 
once it is less messy, bring it together with your 
hands. Squeeze it together so it stops crumbling 
apart, and makes a nice ball of gingerbread 
dough.  

6.The recipe makes quite a lot so, if you need to, divide the 

dough in half then roll out one half on to a lightly floured work 

surface until its about 5mm thick. If you find your gingerbread is 

sticking to your worktop or rolling pin, try putting a sheet of  

baking paper underneath and on top 

7.lCut out your ginger bread men using a 

cutter or use any other shapes you have to 

hand – you can try a few different ones. 

Place them on your baking tray. Gather up 

any scraps and roll out again. Repeat with 

the remaining dough.  

8.Bake in the oven for 10-12 minutes until 
they become a slightly darker shade. Cool 
slightly then lift on to a wire rack to cool.  

Now you can enjoy your delicious              

gingerbread creations. Please send us some 

photos of you making your yummy           

gingerbread creations so that we can put 

them in our next Raphael’s Reader.  

Idea by 

Nancy F 

Y6 



INTERVIEW 
STARRING 

MRS SHIELDS (Head of R.E.) 

We interviewed Mrs Shields to find out more 

about her, these were the answers we got... 

What is it like being head of R.E.? 

It is very important & enjoyable and it is nice to see 

how R.E is taught throughout the school. 

What’s your favourite hymn? 

Peace like a river peace like a river - Bing  

Who’s your favourite saint ither than 

St. Raphael? 

St. Anthony he helps me if I loose something: when 

I pray to him I then find it within a day. 

What’s your favourite bible reading? 

1 Corinthians 13:4-8 I try to live by it and it was read 

at my wedding 

What’s your favourite miracle? 

It’s hard to choose but I like the healing 

miracles as it shows how special Jesus 

really was 

Have you enjoyed your         

experience at St. Raphael's? 

YES! It’s nice to work with lovely staff and 

pupils. I’m very lucky to work with the 

parish. I also love to work with the      

welcoming community. 

 

https://www.bing.com/search?q=peace+like+a+river&cvid


“May God’s love shine in 

our lives as we care share 

and learn together.” 
 


