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Editor’s note

Welcome to this month’s edition of the
SBS Newspaper.

This month is Holiday themed as they
are around the corner and everyone
is starting to get into the holiday
spirit.

However, in this Newspaper we take
all approaches into account and
therefore, we have also talked about
the negative aspects of the Holiday
season you should keep in mind.

This month you can also catchup with
the school elections that were held for
the Key Stage Capitains.

Finally, we have included a recipe
book for you to enjoy and cook in
December to stay as sweet as you
are!

We hope you enjoy and have a
happy holiday season.

Mr. Jason



ACROSS THE WORLD

Biden wins!

After a very stressful U.S elections this year, 
all Americans can finally breathe easy due 
to Joe Biden winning the elections. The 
candidate’s result was 290 electoral votes 
compared to the 232 votes Mr Trump recieved
this year. 

Therefore, the United states have their 46th 
president of the USA. In addition, with the 
new president come a whole new group of 
politicians who break all type of stereotypes 
and which have never been seen in politics 
before. It is wonderful to see such images in 
the 21st Century. 

India will fly doctors into the region around New Delhi, double the 
number of tests it carries out and ensure that people wear masks, in an 
effort to contain the spread of coronavirus in the capital, officials said on 
Sunday, according to Reuters. “Delhi has witnessed a huge surge in 
daily active cases which is likely to worsen over next few weeks,” the 
health minister, Harsh Vardhan, said in a tweet.

CoVid-19 cases spike in India



As we all are aware, many vaccines are in trial 
periods and there have been 2 vaccines confirmed 
already with a 95 and 99% success rate (Moderna and 
Pfizer Vaccines). In addition to these, A Covid-19 
vaccine developed in China has shown success in mid-
stage trials, researchers say. There are several 
vaccines being developed in China, some of which are 
already being administered. According to the 
researchers, the Sinovac Biotech vaccine led to a quick 
immune response during trials with around 700 
people. The announcement comes after European and 
US vaccines reported successful data from large 
latestage trials. Three vaccines, developed in the US, 
Germany and Russia, have all released data 
suggesting efficiency of more than 90%, after trials 
with tens of thousands of people.

Seven months after he battled a 
serious case of Covid-19, the disease 
caused by the coronavirus, Prime 
Minister Boris Johnson of Britain 
announced on Sunday that he was 
quarantining after coming into contact 
with a lawmaker later found to be 
infected. Mr. Johnson’s office said in a 
statement that he felt fine and was 
showing no symptoms. Experts say it 
is still too early to know how long 
immunity to the coronavirus lasts, but 
reinfection with the virus is thought to 
be very rare for at least many months 
after the first illness.

Boris Johnson and CoVid-19 at war, again

The race for the vaccine



THE DARKEST FRIDAY

So, as we know Black Friday is on 
the way. For the people who don’t 
know, Black Friday is a period of 
sales during winter at the end of 
October and start of November. 
It has been famous since 1980 thanks 
to Jay Gould, the great human who 
invented the prosperous day of 
Black Friday!

Black Friday was invented to get rid 
of old stock at a cheaper price, to 
than be able to fit all the new 
products at the stores. However, in 
reality it is supposed that few days 
before the sales the rates are 
increased and then again reduced 
when the event takes place. So let’s 
assume you go to the shopping 
centre to shop in September 2, 
months before the sale and the 
average price is 70€. Then a, few days 
before the sale, the average price is 
85€ but on the day of Black Friday, 
the prices range again become 70€! 
Isn’t that incredible! 

Anyhow as we all know, this year the situations have changed, because of the 
Covid-19 Black Friday won’t be the same as before. Stock will be less because 
of the lockdown, only limited people will be able to enter at the mall at a time; 
there will be high restrictions and I wonder if the prices this year will be 
slightly high or extremely cheap. According to sources, like New York Times a 
high percentage of people will be shopping online instead of going to the store 
which I personally think will take away the illusion/excitement of shopping 
which will be a lost because due to this reason people won’t shop.

There will many be not new collections because of the lockdown, not many 
products have been produced but IT IS WHAT IT IS! I hope you enjoy and have 
a safe covid Black Friday! PLEASE REMEMBERAR TO WEAR YOUR MASKS 



THE DARK SIDE OF CHRISTMAS

Christmas should be the
best time of the year for
everyone in the world,
especially for children, but
this holiday has a dark
side for adults , Santa or
the Three Wise Men ? We
all recognize that
Christmas is a very
expensive holiday due to
all decorations, meals and
the family gifts... The effort
and time taken in
comparison to the money
spent on this vacation do
not make sense. This
holiday can be as
expensive as 120 euros for
a basic item such as a
nativity scene,

the Christmas tree with all decorations, the lights or the
wreath. (Even this amount is a very low price compared
with the high prices of these unnecessary but beautiful
decorations) The cost of the presents and the food is also
a huge additional price. Many people simply cannot
afford such things. So this year enjoy Your Christmas but
Also remember to donate to the less fortunate, so they
can enjoy them too!



Is a film I personally watch every
year near Christmas time. The
movie is set in 1843 and is produced
by Disney. The story is set at
christmas and is about an old
grumpy man hating Christmas,
who gets terrorised and haunted
as a consequence for being nasty
and having hatred towards others
on Christmas Day. The movie takes
a different turn and speaks about
essential values surrounding
christmas which you can only find
out by watching it this christmas.

A CHRISTMAS CAROL

I recommend this movie to family’s with young or teenage children as it’s
perfect to watch and gets you in the Christmas spirit mood. In addition, Jim
Carey is the main character and plays it very well as he is very funny and
adds some laughter to this sad and somewhat scary tale. If you havent
seen it, this is a must watch for Christmas!

REVIEWED.CHRISTMAS CLASSICS
Tis’ season…



The grinch is another must watch filr for
Christmas which I love to watch every year.
The film is a Universal 1957 Christmas movie, but
it is not old it is a classic! Its about a green
Christmas villain that ruins holiday every year
and steals presents from his hometown. The
villagers are so scared of him and dislike him
,but this Christmas turns out to be much
different! However, you guys will have to
watch it to find out.

I would recommend this film as Jim Carey is the
main character and he is a great actor that
makes the film so much funnier and
entertaining to watch.

THE GRINCH

The film I would aim towards is family’s and friends to laugh and enjoy a
funny Christmas film together to add the film is very jolly and exciting.

This is a classic and I am sure you have seen it but it is so good you have to
watch it again. And if you havent seen it, what are you waiting for?

REVIEWED.CHRISTMAS CLASSICS



It is a restaurant in Calpe right infront of
“El Peñón de Ifach” the main attraction of
calpe. It is a beautifully decorated
restaurant following a traditional Indian
manner. The food here is delicious and all
freshly made to serve.

I would recommend this place to any
Indian food lover as it is the best you will
find in the area. I especially love this
restaurant for their vegetarian options.
They trully cater to all customers.

BOMBAY GRILL

So, if you are looking for delicious food, amazing service and incredible
views this is the restaurant for you in Calpe.

You can find all the information you need at https://bombaygrill.es/

REVIEWED.

https://bombaygrill.es/


Tony Roma’s is a restaurant located
on the main road in Benidorm. Their
speciality is creating the most
amazing ribs, they are so good! tAs
you est them they melt in your
mouth. In addition to ribs, there are
burgers, steaks and chicken.This
restaurant has the best quality
meat. In my opinion, it is a little
expensive but it’s soo worth it.

TONY ROMAS

Finally, the restaurants decoration is modern metallic and just beautiful.
Oh, and to walk off all those ribs after you can stroll down the
beachfront which is ten steps away from the restaurant.

For all the information on the restaurant and the menu go to
https://www.tonyromas.es/

REVIEWED.



The newest installment in
the Rainbow Six series,
Quarantine, is a three-
player, tactical co-op
shooter set several years
into the future of the
Rainbow Six universe. It’s
coming out around October
or November as it still
doesn’t have a concrete
release date, it is expected
by 2020 by many. It’ll bring
new and improved graphics
to the Rainbow Six series,
with better servers and
battling against other
players in many PvP (Player
versus player) modes.
Personally I think it’ll be an
improved experience from
the classical Rainbow Six
Siege, with all new and
exciting maps and maybe
new weapons to add to the
mix. It is safe to say that I
am excited for it.

Tom Clancy’s: Rainbow
Six Quarantine

WE ARE EXCITED FOR…



Here are some tips and techniques to
help you study for your December
exams

Study sesh!!

Start early!

To be able to learn and 
remember you need to
build long-term memory, 
this required you to
study consistently for a 
long period

Have a timetable!

You need to be 
organised and have a 
good timetable, which
works for you.

*put your free time first
to motivate you

Be healty!

Rememeber a healty
mind is not posible 
without a healt body.

So eat, sleep, excersice
and have some “me 
time” 

Mind maps

This are charts that help
you organise concept so its
easier to learn them.

Great for science because
of the big number of topics.

Visualezation

When you have very abstract
or long topics its really helpful
to turn them into a story.

Great for history and 
conocimiento del medio

Practice

Sometimes the best way to
learn, is by practicing and doing
exercises.

Great for maths and english
because practice makes perfect.

Making notes

You should read your books
and notebook, and make notes 
before the exam, so on the day
before you only need to read
those.

Great for all study-heavy 
subjects.

Mnemonics

This is a memory devicee, where
you make an acronym out of
diffrent topics.
For example, in biology we have
• M ovement
• R espiration
• S ensitivity

• G rowth
• R eproduction
• E xcretion
• N utrition

Flash cards

Flash cards, are self-asking
cards, in which you write
queation on one sides and 
answers on the other to sef-
test you.

Great for geography and 
history.

YOU NEED TO…

YOU CAN USE…

Merry 
studying and 
happy exam
season!
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GET TO KNOW US

This year’s elections happened on the 23rd of October with most of are
secondary students competing to become a school monitor. There
were many great students competing but only four could be elected.
Today we are interviewing three secondary monitors and our head
Captain to see how they are feeling and their plans for this year.

Mohit (Head Captain of the School)

How does it feel now that you are Head Captain of
the school?
-This is my second time as Head Captain and also
my last year of school so I am excited but also a
little bit nervous!

What do you have planned this year for the
school?
-That is a surprise, you will have to wait and see,
but don’t worry, I won’t dissappoint!

Aryan (Key stage 4 Monitor)

What will you do for the school this year?
-Well, I have already created a Maths club, for
students who need help, in the breaks. However, I
intend to do much more!

Are you excited to see where you can help this
school this year?
-Of course! I am always here to help.

Dylan (Key Stage 5 monitor)

Are you happy about being elected for Key Stage 5 
monitor?

-Yes, I am very proud of myself.

What improvements do you have planned for the 
school?

-Well, my idea for the moment is to get a snack 
system for Secondary integrated into the breaks

Sahil (Key stage 3 Monitor) 

Are you happy that everyone voted for you? Did you 
expect it?

-I am very happy and I did not expect it, there were 
many students to vote for. 

What do you intend to do for the school this year? 
-I want to create events for students like ‘Sierra 

Bernia School has Talent’ and many more.



Christmas or
consumerism

Christmas could be the best time of the year for everyone in the world,
especially for children but this has a dark side for adults , Santa or the
Three Wise Men ? We all recognize that Christmas is a very expensive
holiday due to all decorations, meals and the family gifts ...

The effort and time taken in comparison to the money spent on this
vacation do not make sense. This holiday can be as expensive as 120
euros for a basic item such as a nativity scene, the Cristmas tree with all
decorations, the lights or the reeth. (Even this amount is a very low price
compared with the high prices of these unnecessary but beautiful
decorations) The cost of the presents and the food is also a huge
additional price. Many people simply cannot afford such things. So this
year enjoy Your Christmas but Also remember to donate to the less
fortunate, so they can enjoy them too!

GK



Thanksgiving

Thanksgiving Day is a national holiday in the United States. This started in 1863, in
the middle of the Civil War, President Abraham Lincoln announced a national
Thanksgiving Day to be held each November. This year it occurs on a Thursday,
November 26th.

In many American households, the Thanksgiving celebration has lost much of its
original religious significance; instead, it now centers on cooking and sharing a
bountiful meal with family and friends. Today, however, nearly 90 percent of
Americans eat a turkey —whether roasted, baked or deep-fried— on Thanksgiving,
according to the National Turkey Federation. Other traditional foods include
stuffing, mashed potatoes, cranberry sauce and pumpkin pie. Volunteering is a
common Thanksgiving Day activity, and communities often hold food drives and
host free dinners for the less fortunate.

Thanksgiving Day is a state holiday that is held in Canada, the United States, and
some parts of Caribbean islands. It also takes place in Liberia.



Christmas, a beloved Christian ceremony
celebrated throughout the globe . Everybody
loves Christmas ,right ? However some people
can turn this marvellous festivity into an obscure
obsession and it can all start with the celebration
date .A mystery never cleared or resolved by
media . To solve this mystery we need to go back
to the roots of Christmas.

Since the early 20th century, Christmas has been
a family holiday, observed by Christians as well
as non-Christians. Ignoring Christian elements,
Christmas is known and marked by an elaborate
exchange of gifts. In this Christmas celebration,
an iconic figure named Santa Claus who plays
the protagonist role. Christmas, this year, is
celebrated on Friday, December 25, 2020. However
most donʼt know when to start celebrating and
decorating our houses.

On the one hand, there are extreme people ,who
love Christmas ,that start decorating their houses
before Halloween and take the decorations off
in August! On the other hand we have Christmas
haters who only decorate their house for their
kids or to save money. These people will
normally decorate one day before Christmas and
normalise everything one day after . I personally
believe this two options are crazy I prefer
decorating my house a month after Halloween
and I still believe itʼs very soon. However, I like
to capture the Christmas spirit as soon as
possible.

The majority of people decorate their houses
after Thanksgiving however as this is a school
newspaper, weʼve decided to ask the students
when they start capturing the essence of
Christmas .

OUR TAKE ON…
HOW SOON IS TOO SOON 

FOR CHRISTMAS



In year 7 the average date to put up the tree is
on the 13th of December. Nevertheless, in year 8
the average is the 8th of December. In year 9 it is
the 27th of November.

Specifically, the person who starts the Christmas
feeling earlier in all of KS3 is...Lucía Rodenas
,celebrating Christmas since the 1st of November.

And the prize for the “grinch” of all students is
...Emilio decorating the house in the late date of
24th December. One day before Christmas !

Nevertheless the teachers in secondary also
celebrate Christmas, right ? And Mr.Jason puts up
the tree on the 1st of November! Just like Lucia
Rodenas.

Through the figures we can notice in these results
that November is a little bit early , however
decorating in late December is even strange .
Early December would be the perfect month for
most people , probably including you!

Finally, in some religions, Christmas is not
celebrated. In our varied school we can see that
some people do not put up the tree at all ,and
this is perfectly good as well. Christmas brings
happiness to December as well as the majority of
festivities from all religions and countries. Some
festivities like Christmas or Halloween are more
common than others, however this doesnʼt mean
this is better or worse than other festivities.

In my opinion I think Christmas is a beautiful
festivity which brings a magical feeling to
December . However ,how soon is it to soon to
celebrate Christmas for you ?

HOW SOON IS TOO SOON 
FOR CHRISTMAS



HOLIDAY 
HAPPINESS

Some sweet confections from
around the world to bring
some happiness to your

holidays. 

• Buche de Noel
• Tiramisu
• Gingerbread

cookies
• Buñuelos
• Churros con 

chocolate
• Almond Cake

• Chikki
• Sticky toffee

pudding
• Blueberry

pierogi
• Pannetonne
• Coconut

snowmen



1. Preheat oven to 375 degrees F (190
degrees C). Line a 10x15 inch jellyroll
pan with parchment paper. In a large
bowl, whip cream, 1/2 cup
confectioners' sugar, 1/2 cup cocoa,
and 1 teaspoon vanilla until thick and
stiff. Refrigerate.

2. In a large bowl, use an electric
mixer to beat egg yolks with 1/2 cup
sugar until thick and pale. Blend in 1/3
cup cocoa, 1 1/2 teaspoons vanilla,
and salt. In large glass bowl, using
clean beaters, whip egg whites to
soft peaks. Gradually add 1/4 cup
sugar, and beat until whites form stiff
peaks. Immediately fold the yolk
mixture into the whites. Spread the
batter evenly into the prepared pan.

3. Bake for 12 to 15 minutes in the
preheated oven, or until the cake
springs back when lightly touched.
Dust a clean dishtowel with
confectioners' sugar. Run a knife
around the edge of the pan, and turn
the warm cake out onto the towel.
Remove and discard parchment
paper. Starting at the short edge of
the cake, roll the cake up with the
towel. Cool for 30 minutes.

4. Unroll the cake, and spread the
filling to within 1 inch of the edge.
Roll the cake up with the filling
inside. Place seam side down onto a
serving plate, and refrigerate until
serving. Dust with confectioners'
sugar before serving.

•2 cups heavy cream
•½ cup confectioners' sugar
•½ cup unsweetened cocoa 
powder
•1 teaspoon vanilla extract
•6 egg yolks
•½ cup white sugar
•⅓ cup unsweetened cocoa 
powder
•1 ½ teaspoons vanilla 
extract
•⅛ teaspoon salt
•6 egg whites
•¼ cup white sugar
•confectioners' sugar for 
dusting

BUCHE DE NOEL



•Beat yolks and sugar in stand mixer 
or electric beater on speed 6 to 7 for 10 
minutes or until it changes from yellow 
to pale yellow (almost white), and is 
thick (see video for consistency).

•Add vanilla and mascarpone, beat 
until just combined and smooth. 
Transfer mixture to a bowl, set aside.

•Clean bowl and whisk. Add egg 
whites and beat until it's stiff (3 minutes 
on speed 7, should be all white foam, 
see video!)

•Add 1/2 the cream mixture into the 
egg whites. Gently fold through. When 
most incorporated, add the remaining 
cream mixture and fold through until 
just combined - don't bash out all the 
air in the egg whites! (Note 4)

•Mix coffee and liquor together. 
Quickly dip biscuits in and line the 
bottom of a 8”/20cm square dish. (See 
video or step photos above to see how 
I arrange them).

•Spread over half the cream, then top 
with another layer of coffee dipped 
biscuits.

•Spread with remaining cream.

•Cover, refrigerate for at least 4 - 5 
hours, preferably overnight

•Dust with cocoa powder just before 
serving - either before you cut or after 
placing onto serving plates.

•3 eggs , yolks and whites 
separated
•1/2 cup (110g) caster sugar 
(superfine sugar)
•1/2 tsp vanilla extract
•8 oz / 250g mascarpone , 
good brand (Important - read 
Note 1)
•1 1/4 cups black coffee , hot 
and strong! (Note 2)
•2 tbsp (or more!) Frangelico 
or Kahlua , or other liquor of 
choice (skip for alcohol free)
•6.5 oz / 200g (24 - 30) lady 
fingers, pavesini or savoiardi
biscuits (Note 3)
•Cocoa , for dusting

TIRAMISU



•Beat together the butter, treacle, 
brown sugar and salt in a 
large mixing bowl. 

•Add the egg, then beat through all of 
the remaining dry ingredients apart 
from the caster sugar.

• Chill the mixture in the fridge for 1 hr
.
•Heat the oven to 200C/180C fan/gas 4. 
Line two baking sheets with baking 
parchment. 

•Roll the mixture into 20 even-sized 
balls (weighing for accuracy, if you 
like). 

•Tip the caster sugar onto a small 
plate, then add each ball and roll 
around to coat. 

•Space each ball out on the baking 
sheets. 

•Bake for 9-10 mins until golden brown. 

•Leave to cool completely on a wire 
rack.

•120g unsalted 
butter, softened
•1½ tbsp black treacle
•170g soft light brown sugar
•½ tsp fine sea salt
•1 medium egg
•200g plain flour
•¼ tsp bicarbonate of soda
•¼ tsp ground cloves
•1½ tsp ground ginger
•½ tsp ground cinnamon
•60g golden caster sugar

GINGERBREAD COOKIES

https://www.bbcgoodfood.com/content/top-five-mixing-bowls
https://www.bbcgoodfood.com/content/kimberley-wilsons-top-five-cooling-racks
https://www.bbcgoodfood.com/glossary/butter-glossary
https://www.bbcgoodfood.com/glossary/sugar-glossary
https://www.bbcgoodfood.com/glossary/egg-glossary
https://www.bbcgoodfood.com/glossary/flour-glossary
https://www.bbcgoodfood.com/glossary/bicarbonate-of-soda-glossary
https://www.bbcgoodfood.com/glossary/clove-glossary
https://www.bbcgoodfood.com/glossary/ginger-glossary
https://www.bbcgoodfood.com/glossary/cinnamon-glossary
https://www.bbcgoodfood.com/glossary/sugar-glossary


• Put yucca and sweet potatoes in a medium pot and cover with cold water 
by 2". Bring to a boil over medium-high heat and cook until soft, about 20 
minutes. Drain, then mash with a potato masher until smooth, discarding 
any fibrous pieces. Set aside until cool to the touch, then add yolk, salt, 
aniseed, and 1 tsp. of oil.

• Rub hands with a little oil, then form dough into 1" balls. Roll each ball on a 
lightly floured surface into 8" "ropes", then twist into open-bottomed figure 
eights.

• Put sugar, cinnamon stick, and 1½ cups water in a medium saucepan and 
simmer over medium heat until pale gold, 40-50 minutes. Set syrup aside.

• Pour oil into a large skillet to a depth of 2" and heat to 375° on a candy 
thermometer over medium-high heat. Fry buñuelos in batches, turning them, 
until golden brown, about 2 minutes. Drain on paper towels. Serve warm, 
drizzled with a little syrup.

•2 1⁄2 lb. yucca, peeled and cut into small pieces
•1 small white sweet potato, peeled and cut into pieces
•1 egg yolk
•1 tsp. salt
•1⁄4 tsp. ground aniseed
•Vegetable oil
•Flour
•2 cups sugar
•1 cinnamon stick

BUÑUELOS



•The churros. In a small saucepan, heat 
the water, salt, sugar, and butter. 
Meanwhile, in a bowl, sift the flour. 
When water reaches a rolling boil, add 
the sifted flour and stir continually 
until you get a dough and it unsticks 
from the sides. Remove from heat and 
transfer the dough to a bowl. Let it 
cool for few minutes (but only for few, 
it should still be warm).

•Beat the eggs and add to the dough 
while stirring. Now transfer the dough 
into a piping bag with a star nozzle.

•Heat the oil in a deep frying pan until 
it reaches 360°F (180°C). Squeeze strips 
of dough into the oil and fry, turning 
once, until golden brown. Do not 
overcrowd the pan. When done, drain 
on paper towels. Mix sugar and 
cinnamon together and roll your 
churros in this mixture.

•The hot chocolate. Dissolve the 
cornstarch in 1 cup of the milk. Set 
aside. Place the remaining cup of the 
milk in a saucepan together with the 
chocolate. Cook on a low heat, stirring 
continuously, until the chocolate has 
melted. Add the cornstarch and milk 
mixture and whisk well. Add the 
sugar. Cook for 5 minutes more, 
whisking, until the mixture has 
thickened. If it's not smooth, whisk a 
little bit more.

•Pour the hot chocolate into a cup or a 
bowl and dip your churros into it. 
Enjoy!

•1 1/4 cups water
•pinch of salt
•1 teaspoon sugar
•1/2 cup (115g) unsalted 
butter , cut into small pieces
•1 cup 2 tablespoons 
(150g) all-purpose flour
•4 eggs
•4 cups (1l) vegetable oil , for 
frying
•1/4 cup sugar , for coating
•2 tablespoons cinnamon , 
for coating
•2 cups (500ml) milk
•7 oz (200g) dark 
chocolate (70% cocoa)
•4 tablespoons sugar
•1 tablespoon cornstarch

CHURROS CON CHOCOLATE



•Finely grind the almonds in a food processor.

•With an electric mixer, beat the egg yolks with the sugar to a smooth 
pale cream. Beat in the zests and almond extract. Add the ground 
almonds and mix very well.

•With clean beaters, beat the egg whites in a large bowl until stiff peaks 
form. Fold them into the egg and almond mixture (the mixture is thick, so 
you will need to fold it quite a bit).

•Grease an 11-inch springform pan, preferably nonstick, with butter and 
dust it with flour or spray with cooking spray.

•Pour in the cake batter, and bake into a preheated 350°F for 40 minutes, 
or until it feels firm to the touch. Let cool before turning out.

•Just before serving, dust the top of the cake with confectioners' sugar or 
cover in almond flakes. 

•1/2 pound (1 3/4 cups) whole almonds, 
preferably blanched
•6 large eggs separated
•1 1/4 cups superfine sugar
•Grated zest of 1 orange
•Grated zest of 1 lemon
•4 drops almond extract
•Confectioners’ sugar for dusting

ALMOND CAKE



•firstly, in a thick bottomed pan dry 
roast 2 cups peanut on low flame. 
alternatively, keep in microwave till 
the peanuts are roasted well.

•keep stirring continuously, so that 
peanuts gets roasted uniformly and do 
not burn.

•once the peanuts starts to separate its 
skin, turn off the flame and cool 
completely.

•peel off the skin and keep aside.

•in a large pan, take 1½ cup of jaggery.

•add in 2 tbsp water and stir till the 
jaggery melts keeping flame on low.

•stir well till the jaggery melts.

•boil the jaggery syrup on low flame 
for 5 minutes.

•boil till the syrup turns glossy and 
thickens.

•check the consistency, by dropping 
syrup into a bowl of water, it should 
form hard ball and cut with a snap 
sound. else boil for another minute 
and check.

•turn off the flame add add roasted 
peanuts.

•stir well making sure jaggery syrup 
coats well.

•immediately pour the mixture to a 
tray lined with butter paper.

•spread and pat with the help of a 
small cup to smoothen the top.

•allow to cool for a minute, and when 
its still warm cut into pieces.

•lastly, serve peanut chikki once 
cooled completely, or store in a 
airtight container and serve for a 
month.

•2 cups peanut

•1½ cup jaggery
(Azucar de palma)

•2 tbsp water

CHIKKI



•Preheat the oven to 350F. Put the tea bags into a measuring cup, cover with 1 1/4 cups of boiling 
water, and leave to steep for 3 1/2 minutes. Meanwhile, pit the dates and put into a food 
processor with the cinnamon, then finely grate in half the nutmeg. Scoop out the tea bags and 
pour the tea over the dates, pushing them down so they’re submerged. Leave them to soak 
with the lid on for 10 minutes, then blitz to a puree, stopping occasionally to scrape down the 
sides, which will help it along.

•Butter and lightly flour a 10-inch bundt pan or an 8 x 12-inch baking dish. In a large mixing 
bowl, cream the butter and sugars together using a wooden spoon. Beat in the eggs, one by 
one, then, using a large metal spoon, stir in the flour and fold in the pureed dates. Pour the 
pudding mixture into your chosen receptacle, then bake for 45 to 50 minutes, or until an inserted 
skewer comes out clean.

•When your pudding is almost ready, make the sauce. Cube the butter and melt in a small 
saucepan on a medium heat. Add both the sugars, then, once nicely mixed, carefully add the 
rum (it may splatter) and heavy cream. Bring to a boil, then simmer for around 5 minutes, or 
until a lovely deep golden colour.

•As soon as the pudding is ready, if using a bundt pan, flip out onto a platter and brush all over 
with enough sauce to form a delicate, crispy surface but also keep your sponge nice and 
bouncy or, if you’re baking it in a dish, poke small holes in the top and pour over one-third of 
the sauce. Sprinkle with a little sea salt for contrast and serve with a pitcher of sauce and a 
little heavy cream, ice cream, or custard if you like.

•4 Earl Grey tea bags
•1 lb fresh Medjool dates
•1 level tsp ground cinnamon
•1 whole nutmeg , for grating
•3/4 cup unsalted butter , plus extra for greasing (at room temperature)
•2 1/2 cups self-rising flour , plus extra for dusting
•3/4 cup superfine sugar
•1 cup muscovado or dark brown sugar
•4 large eggs
•Maldon sea salt
•1 cup + 1 tbsp unsalted butter
•2/3 cup muscovado or dark brown sugar
•3/4 cup superfine sugar
•3 tbsp dark rum
•1 1/4 cups heavy cream

STICKY TOFFEE CAKE



• To make the dough, sift the flour and icing sugar onto a large wooden board or clean surface. Make 
a well in the centre and pour in the eggs with a few tablespoons of the warm water. Using a knife, 
begin to mix together, adding a little more water a tablespoonful at a time. At first the dough will be 
quite soft and sticky. You can use your fingers to bring the dough together into a ball - just like 
making pasta.

• Once the dough has come together, swiftly, but briefly, knead the dough on a floured surface for 
four-to-five minutes. The dough should become quite elastic. If it is too wet, add a little more flour. Put 
the ball of dough into a bowl and cover with a damp tea towel for an hour.

• After an hour, sprinkle some more flour onto a board. Cut the dough into two pieces and begin 
rolling out until it is about 3mm thick.

• Use an inverted glass tumbler, or similar, to cut 8cm circles out of the dough. Continue until all your 
dough is used up. Cover the circles with a damp tea towel until you are ready to start filling.

• To fill, place a circle of dough into the palm of your hand and place three or four blueberries into the 
centre. Fold the dough over the filling, in half, to make a semi-circle that encloses the blueberries. 
Pinch the dough along the semi-circular edge with your thumb and finger so that the dough is well 
sealed. Lay the Pierogi in rows onto a board lightly dusted with flour and cover with a damp tea 
towel as you make the rest.

• To cook the Pierogi, bring a large pan of water to the boil. Carefully drop the dumplings in one at a 
time (you can probably cook around eight in a standard pan). Keep the water at a gentle boil. The 
Pierogi are cooked when they float up to the top, usually after two-to-three minutes. Drain and set 
aside.

• Serve the dumplings whilst still warm with a sprinkle of caster sugar or vanilla sugar over the top 
and a dollop or two of freshly whipped cream, sweetened with a tablespoon of icing sugar.

•500g/2 cups plain, all-purpose flour, plus more for floured surface
•1 tablespoon icing sugar
•1 egg + 1 egg yolk, lightly beaten together
•250ml/one cup warm water, possibly a little more
•For the filling:
•500g fresh blueberries
•To serve:
•250ml/one cup double cream, lightly whipped
•2 tablespoons icing sugar
•A sprinkle of caster sugar or vanilla sugar

BLUEBERRY PIEROGI



•In a medium bowl, combine yeast, 
water and sugar. Cover and let stand 10 
minutes, or until foamy. Add eggs, 
yogurt, vanilla, lemon zest, and salt. 
Mix well. Stir in flour 1/2 cup at a time 
until dough forms into a manageable 
ball. Turn out onto a lightly floured 
surface and knead for 5 to 10 minutes, 
adding flour as necessary, until dough 
is soft and pliable, but not sticky. (May 
need up to 5 cups flour.) Place dough in 
a large, lightly pan-sprayed bowl, 
cover, and let rise in a warm place until 
doubled, about 1 hour.

•Preheat oven to 350 degrees F (175 
degrees C) and spray a round 8-inch 
cake pan with non-stick spray. In a 
small bowl, toss dried fruit with 
confectioners' sugar. Punch down 
dough in bowl, transfer to floured 
surface, and knead in the fruit.

•Form dough into a ball, place in 
prepared cake pan, cover loosely with 
dish towel, and let rise 30 minutes. (Loaf 
will rise above the pan sides.) Brush 
with melted butter, if desired. Bake for 
45 minutes, or until loaf is golden brown 
and a toothpick inserted in the center 
comes out clean. Makes 10 wedges.

•1 (.25 ounce) package active 
dry yeast
•1 cup warm water (110 
degrees F/45 degrees C)
•¼ cup white sugar
•2 eggs
•½ cup nonfat plain yogurt
•1 teaspoon vanilla extract
•1 tablespoon grated lemon 
zest
•¼ teaspoon salt
•4 cups unbleached all-
purpose flour
•¼ cup dried currants
•¼ cup raisins
•1 tablespoon confectioners' 
sugar
•1 tablespoon butter, melted 
(Optional)

PANNETONE



• Remove the coconut aromatic 
mixture from the fire and let it cool 
completely.

• mix the condensed milk in the 
coconut mixture.

• Ask them to roll equal amount of 
small size coconut ladoos for 
snowman head and medium size 
coconut ladoos for the snowman 
body.

• Let them coat all the ladoos by 
rolling them in the remaining 
desiccated coconut as a final 
coating which will give a frosty 
looking to the snowman.

• Let them assemble the snowman 
head and body part together. Use 
condensed milk as glue to hold 
them together.

• Now, it is time to decorate their 
snowman with hats, eyes, nose, 
mouth, scarfs and colorful buttons. 
Once again, use condensed milk as 
glue to stick those cute little edible 
accessories on their snowman.

•Dessicated
coconut

•Condesed milk

•Cocunut flakes

COCONUT SNOWMEN



Enjoy these tasty sweets and 
share them with us using the

#sbsholidayhappiness



QUIZNATION

Q1. Electricity is the flow of negative charge
A:TRUE          B:FALSE

Q3. materials that do not allow electricity
to flow through them are called
electrical…

Q2. If you put a second battery in a simple 
circuit, how will it affect the brightness of the 
lightbulb? 

Q1. You want to go on a run. 
Which verb are you using?

A: Marcher
B: Aimer
C: Courir
D. Manger

Q2. What does “Une journée” 
mean?

A: Journey
B: Day

What country does the flag belong to?

Triangle Test French Frenzy

Rapid Round Grammar Grill
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RAPID 
ROUND
Q1. A
Q2. INCREASE
Q3. INSULATORS

Miss Kanchan Maths
Q1: 12
Q2: 15

FRENCH 
FRENZY
Q1. C
Q2. B

GRAMMAR GRILL
Backhoe, biotech, cohabit,
hotcake, iceboat, tieback, aitch,
baith, batch, bathe, batik, beach,
biota, bitch, boche, bohea, boite,
botch, ceiba, cheat, chiao, choke,
coati, cobia, ethic, habit, hacek,
hoick, ketch, kithe, obeah, tache,
teach, thack, theca, thick, abet,
ache, bach, back, baht, bait, bake,
bate, bath, beak, beat, beck, beta,
beth, bice, bike, bite, boat, bock,
bota

MR. JASON

MARÍA CORTÉS ASIER LUCÍA RODENAS SHARMILA 
BOHOR

SHREYA 
KHATWANI

WILLIAM
CHAMBERS

CARLA KOWALSKI ANUSHREE 
BUDHWANI

STAR REGEN

NEWSPAPER TEAM


