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elcome to our Christmas issue! We worked 

extremely hard in creating this issue. We are very 

glad you have taken the time to read us. There are 

many interesting articles for you to read, such as “Christmas 

Around the World”. We really hope this issue makes you smile 

through these confusing Covid-19 times.  

Fingers crossed we will not have to go into lockdown once more 

and carry on publishing Hello Hayesfield for our readers out 

there. 
 

 

W 
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Christmas Recipe! 
In this article we will be showing a dessert! 

 

Chocolate yule log 
Ingredients: 

Butter (for greasing) 

5 large eggs 

140g light muscovado sugar 

100g self-raising flour 

 25g good-quality cocoa powder such as Green & Black's or Oxfam Fairtrade 

Caster sugar for dusting 

 

For the icing and dusting 

285ml/9½fl Oz carton of double cream  

450g fondant chocolate such as Lindt Lindor 

Icing sugar for dusting 

 
STEP 1 

 
Heat oven to 190C/fan 170C/gas 5. Butter and line the base and sides of 

a 30 x 35cm Swiss roll tin with baking parchment. 
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STEP 2 

 

Separate the eggs, putting them into two large mixing bowls. Add the 

sugar and 2 table spoons of water to the egg yolks. Using an electric whisk 

or table top mixer, whisk the sugar and yolks for about 5 minutes until 

the mixture is light in colour and thick enough to leave a trail when the 

whisk blades are lifted. Sift in the flour and cocoa, then fold in lightly, 

using the whisk blades or a large metal spoon. 

STEP 3 

Using a clean whisk, beat the egg whites until they are stiff, then fold into 

the cake mixture in three batches, again using the blades to preserve as 

much air as possible. 

STEP 4 

Pour the mixture evenly over the prepared tin, then carefully spread to 

the edges. Bake for 10-12 minutes, or until the cake feels firm to the 

touch. Put a large sheet of baking parchment on the work surface and 

sprinkle lightly with caster sugar. Turn the cake out onto the parchment 

and peel off the lining paper. Cover with a clean tea towel, then leave to 

cool completely. Trim a little cake from all the edges, then score along 

the edge of one of the long sides of the cake and roll up from there, using 

the paper to help you, rolling the paper inside the cake. 

STEP 5 

To make the icing and filling, bring the cream to the boil in a small pan, 

remove from the heat, and then break in 400g of the chocolate. Stir until 

it is melted and smooth. Leave to cool, then chill until it is spreadable, 

about 1 hr. Chop the remaining chocolate, spoon a third of the icing into 

a bowl, then stir them together to make the filling. 

STEP 6 

Carefully unroll the cake, then spread all the filling over to within 2cm 

of the edges. Roll up the cake again using the paper to help you, then set 

on a board. 
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STEP 7 

Cut a thick diagonal slice off one end of the cake. Transfer the larger 

piece of cake to a board or flat serving plate. Spread a little icing over cut 

side of the small piece of cake and fix it to the large roll to make a stump 

(as photo). Spread remaining icing over the cake, then dust with icing 

sugar to serve. 

 

By Isabel Rowland  
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Christmas Poem 

 

Santa’s coming and the world is glowing, 

 

Not a soul isn’t excited, 

 

Over the fireplaces, stockings hang limp, 

 

Winter snow begins to fall, 

 

Many families have Christmas trees delivered to their doors, 

 

At last Christmas is here, 

 

Not a child in the world sheds a tear. 

By Maggie Christmas  
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Stuck on what to get your family for 

Christmas? Well here are a few ideas! 

Teen girl/boy 
For girls, get them something you know they will like. The most popular gifts are 

things such as makeup, phone cases or nice for their room. For boys you could 

get them things like posters, new computers or new clothes. 

Toddler girl/boy 

For toddlers, get them something to do with what they like eg if they like Peppa 

pig you could get them a Peppa pig playset. Toddler girls always like new dolls 

and toddler boys often like cars. 

Child girl/boy 

Children often ask for things for Christmas so get them that thing as their main 

present and get things like scrunches for girls and video games for boys as their 

side present.  

Mum & Dad 

You could get your mum things like a mug or a jumper – they always like these 

sorts of things. For your dad you could get them a new scarf or a wristwatch. 

Grandparents  

Grandparents will like things like framed pictures with a personalized message 

on them such as ‘best grandparents’. 

Aunt & Uncle 

Ask your parents what sort of things your aunt and 

uncle like and try and get them things to do with 

those things (as long as it’s not too expensive). 

By Amelie Bogdanov 
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Christmas around the world! 

France 

Children put out their shoes rather than 

stockings for Santa Claus. In France they 

do not have traditional English roast 

dinners but there are some similarities. 

Some of their highlights from the meal 

are oysters (starter), a stuffed goose or turkey (main) and Christmas 

yule log (desert). In some parts of France, there are 13 different 

puddings! All the deserts are made from fruits, nuts and pastries.  

Christmas is on the 24th of December rather than the 25th.  

 

Denmark 

In Denmark children believe that their presents are bought to them by a 

man called Julemaden (which means Christmas/Yule man). Popular 

Christmas dinner in Denmark includes: 

 Roast duck, goose, turkey or 

pork 

 Sweet potatoes 

 Red cabbage 

 Beetroot 

 Cranberry jam/sauce 

On the countdown to Christmas 

Julekander (a TV series with 24 episodes), is played every day leading to 

Christmas with the last one being shown on Christmas Eve. Like the UK, 
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Denmark also celebrate Christmas day on the 25th of December. AS well 

as this some Danish people receive an extra advent present on the four 

Sundays of advent. 

 

Germany 

In Germany children call Santa Claus Der 

Weihnachtsmann and there are lots of similarities to 

how England celebrate Christmas. For example in 

German streets there are normally Christmas 

markets and also have decorated Christmas trees in 

their homes. One thing that is different, however, is 

the fact that German Stolen (a fruitcake made of 

yeast, water and flour) is eaten as a Christmas treat. Something else that 

goes on in Germany is stocking are normally opened on the 6th of 

December rather than Christmas day.  

 

By Naomi Monckton 

 

 

 

 

 

 

 



11 
 

Creative Homemade Christmas Decorations 

By Maggie Christmas 

 

Sick of plastic Christmas decorations? Learn to create fun, eco-friendly, 

Christmassy decorations from things around the house! 

 

Clay Shapes: 

First of all, you will need:                                                                                        Some Clay,                                                                                                          

Some coloured paints (any colours you 

want!)                                                                                                Some string                                                                                                                                    

Some Christmassy cookie cutters                                                                                                      

(A pot of water) 

 Read the back of the clay packet and see if you need to heat it up before use 

 After that, set all your ingredients up on a tray or surface you don’t mind 

getting messy 

 Get your clay out of the packet and warm it up in your hands 

 Lay it out across your surface and choose which cookie cutter you want to 

use first 

 Dig your chosen cutter into the clay, making sure it goes through to the other 

side 

 Once you have made sure that you have cut through the clay properly, lift 

your cookie cutter up from the clay and pick up the shape you have made 

 (If there are any cracks smoothen them out with some water on your finger) 

 Set your design out on a plate somewhere warm and wait about a day for it 

to dry 

 Now you know how to make your own decorations, you can make as many 

as you want. Have fun! 
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For some people Christmas can be hard or sad. Making a small donation could 

help cheer people up! 

 

For people with dementia: 

https://www.alzheimers.org.uk/get-involved/make-donation?gclid=EAIaIQobChMIlMqv-

Oz67AIVuIBQBh3gWgHlEAAYASAAEgJWXfD_BwE&gclsrc=aw.ds 

 

To help children in danger: 

https://www.unicef.org.uk/https://www.unicef.org.uk/https://www.unicef.org.uk/ 

 

To help extremely ill children: 

https://www.gosh.org/donate/christmas-stocking-appeal-

2020?appeal=C38433&utm_source=bing&utm_medium=cpc&utm_campaign=donate&utm

_content=armppc&gclid=76d16fcd2d0f1aa7ec25307813207e54&gclsrc=3p.ds 

 

To help end the homeless crisis: 

https://www.crisis.org.uk/  

 

Help save animals: 

https://donate.hsi.org/page/23411/donate/1?locale=en-

GB&ea.tracking.id=bl20_bing&adgroup=1306220066375866&msclkid=e561b2b95aa318156

4a4ed0c1f09739a&utm_source=bing&utm_medium=cpc&utm_campaign=Brand%20-

%20UK&utm_term=the%20humane%20society%20of%20the%20us&utm_content=Brand%

20-%20HSUS  

 

 

And finally a quick message from all of us! 

When searching on the internet one of the most eco-friendly 

search engines to use is Ecosia! Every time you do 45 

searches you plant one tree! Start using it today by clicking 

this link: 

https://www.ecosia.org/ 

By Naomi Monckton 

https://www.ecosia.org/
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Christmas song for every day from 1st-25th of 

December! 

1st – Ding dong merrily on high               https://www.youtube.com/watch?v=gEzA7IAq_PA 

2nd – O Christmas tree                               https://www.youtube.com/watch?v=zQLdqnICsS8 

3rd – Hark! The herald angels sing            https://www.youtube.com/watch?v=lCt1s44cfMM 

4th – Rocking around the Christmas tree           https://www.youtube.com/watch?v=t3HJgCcSUqQ 

5th- All I want for Christmas is you            https://www.youtube.com/watch?v=yXQViqx6GMY 

6th- Silent night               https://www.youtube.com/watch?v=nEH7_2c644Q 

7th- when Santa got stuck up the chimney       https://www.youtube.com/watch?v=UhRL7xlDJIE 

8th- O come all ye faithful                 https://www.youtube.com/watch?v=lGjMcH8M7bo 

9th – Jingle bells rock                https://www.youtube.com/watch?v=VfLf7A_-1Vw 

10th – We three kings         https://www.youtube.com/watch?v=jBwL3y-Wlms 

 11th – O I wish it could be Christmas everyday       https://www.youtube.com/watch?v=IJPc7esgvsA 

12th- The 12 days of Christmas              https://www.youtube.com/watch?v=oyEyMjdD2uk 

13th- It’s beginning to look a lot like Christmas             https://www.youtube.com/watch?v=QJ5DOWPGxwg 

14th –I’m dreaming of a white Christmas                   https://www.youtube.com/watch?v=30TkClWvT5k 

15th – Frosty the snowman                  https://www.youtube.com/watch?v=jCjrcjFGQCA 

16th – do you hear what I hear              https://www.youtube.com/watch?v=t84OSRahBRo 

17th – walking in a winter wonderland     https://www.youtube.com/watch?v=oIKt5p3UmXg 

 18th – deck the halls                  https://www.youtube.com/watch?v=oIKt5p3UmXg 

19th – last Christmas                 https://www.youtube.com/watch?v=E8gmARGvPlI 

20th –   I want a hippopotamus for Christmas     https://www.youtube.com/watch?v=vsvOrtcrA5c 

21st – let it snow             https://www.youtube.com/watch?v=M-b3iU-INDo 

22nd – Rudolph the red nose reindeer     https://www.youtube.com/watch?v=fJQqOzkcHjg 

23rd – Santa Clause   https://www.youtube.com/watch?v=OsyxFkYZ-aU 

24th – Feliz Navidad                      https://www.youtube.com/watch?v=rOPZoX6ZSnE 

25th!!! – It’s the most wonderful time of the year     https://www.youtube.com/watch?v=AN_R4pR1hck 

Enjoy!!!  

By Amelie Bogdanov 
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Ways to connect with your family through COVID-19 

pandemic 

Christmas: 

1. Presents- going on a Christmas shopping trip to buy gifts 

for people can make YOU happy and remind you of your 

family. 

 

2. Video Lunch/Dinner- why not video call through zoom or 

skype with your relatives and eat your roast together 

 

3. Simple but Effective- send your family a Christmas video 

or even a text it will make them feel warm inside.  

 

General: 

1. Call or text- texting and calling people to see how their day 

was doesn’t take much of your time and makes someone feel 

happy! 

 

2. Celebrate- celebrate their birthdays and small occasions too! 

 

Don’t forget- don’t forget that we haven’t been in lockdown for 

ever and that someday we will be able to go back to normal.  
By Naomi 
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Top Christmas films  

Deck the halls 

The polar express 

Home alone 1, 2, 3 and 4  

The Grinch 

Nativity 1, 2 and 3 

The night before Christmas  

Miracle on 34th street 

Scrooge 

 Jingle all the way 

Elf  

This is only a few but you can find loads more! 

By Isabel Rowland 
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Christmas Puzzles! 

 
C X Y M L U P L Z L R K D C R F Y K P P  

S H E L X L B R V F L N H G E A W E M B  

N H R J S D I U E K S R O L I T M J H R  

V I K I I L T H H S I Y V P N H X N X E  

E E Z W S U L M J S E J E K D E E I Q S  

N V N J R T H E T R X N E Q E R U I L N  

H S D K R V M M B O J C T R E C A L O O  

G J E I S Y A A N E M F M S R H X P Q I  

L Y K W Y S E C S W L R W P U R U Z G T  

J E S N C W Y Y I P C G M H G I E L S A  

A D S A V Z S X G T U M N N U S J G Q R  

L P R N F X J T E H S D V I A T X S Z O  

L O X Z I P V K W A H A D J J M O N K C  

L E J Q T T G J M H B X V I U A A S L E  

E E R T S A M T S I R H C E N S M V Z D  

D B T F L K S I B L F W X X Y G O K D N  

H C H G P I X Z G U F B A L L B A L L S  

Z V J P R M J W X H F U B L B P T B J M  

X K F H V R D F G K C W U I Y B L W F V  

R U C U I P D M C A W R S Y F O I G U M  

CHRISTMAS 

CHRISTMAS TREE 

REINDEER 

BALL BALLS 

CHRISTMAS CAROL 

CHRISTMAS PUDDING 

DECORATIONS 

FATHER CHRISTMAS 

JINGLE BELLS 

PRESENTS 

SLEIGH 

TINSEL 

TURKEY 
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Christmas Spot-the-Difference 

 

 

Christmas Maze: 
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By Maggie Christmas  
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Thank you very much for taking the time to read our issue, we 

hope that you enjoyed it. We would like to publish another 

one as soon as possible. If you are in Year 7 and love writing, 

consider joining the school magazine club so that there is more 

of us and we can publish frequently throughout the year. 

Thank you again and Merry Christmas… 

From the Hello Hayesfield team!  

 

 

 

 

 


