Материалы международного интернет -проекта 

CHRISTMAS  CARDS  EXCHANGE 

2005

1) THE UKRAIN -  CHERNOVTSY- GYMNASIA1

2) RUSSIA     -        MOSCOW - SCHOOL №1465

3) POLAND   -        BYALY  PODLYASK – GYMNASIA 2

4) BELARUS – DYATLOVO -  GYMNASIA 1  

CHRISTMAS  CARDS  EXCHANGE 

2006

1) THE USA
-          HUDSON MIDDLE SCHOOL

SUNNYSLOPE HIGH SCHOOL

2) RUSSIA     -        ЖЕЛЕЗНОГОРСК - ШКОЛА КОСМОНАВТОВ
3) TAIWAN
-     TAIPEI FIRST GIRLS` SCHOOL

     LI-SHAN HIGH SCHOOL

    NATIONAL FENGHSIAN SENIOR HIGH  SCHOOL

4) BULGARIA -  SOFIA  -   GERMAN LANGUAGE HIGH SCHOOL

5) BELARUS – DYATLOVO -  GYMNASIA 1  

CHRISTMAS  CARDS  EXCHANGE 

2007

1.  Teacher's name: Bobbi Sinnett

Name of school: Hudson Middle School

Address of school: 1300 Carmichael Road

Hudson, Wisconsin 54016

Country: USA

Grade: 6

Age of students involved: 11-12

2.  Olga Sergeeva, a teacher of English

Address of school:   

The School of Cosmonautics,

36,Krasnoyarskaya Street

662971 Zheleznogorsk, Krasnoyarski Krai, Russia

Grade:  10-11

 Age of students involved:   15-16

3. Teachers: Esteban Pai

Name of school: Li-shan High School 

Address of school: No.100, Sec. 2, Huanshan Rd., Neihu District, Taipei City 114, 

Country: Taiwan (R.O.C.)

Grade: 10th - 12th 

Age of students involved: 15-18 

4.  Darlene Johnson

Sunnyslope High School, Glendale Union High School District

35 West Dunlap Avenue

Phoenix Arizona 85021, United States

Grade is 10th and my program is 9th through 12th graders 

5. Teacher's name: Zlatka Andreeva, Violeta Tsoneva 

Name of school: 91 German Language High School 

Address of school: 26, Pozitano Street, Sofia 1000 

Country: Bulgaria 

Grade: 8, 9 Age of students involved: 14, 15 

 6.Teacher's names: Peter Chen 

Name of school: National Fenghsin Senior High School 

Address of school: No.257 Hsinfu Rd, Fengshan, Kaohsiung County, 

Country: Taiwan 

Classes involved: 6 classes 

Age of students involved: 16-18 

7.  Teacher's name: Ruth, Chung-ju Yeh 

Name of school: Taipei First Girls' High School 

Address of school: No. 165, Chung-ching S. Rd. Sec. 1, Taipei 

Country: Taiwan 

Grade: 10 (1st year in senior high) 

Age of students involved: 15-16 years old 

CHRISTMAS  CARDS  EXCHANGE 

2008

1. Judy Barr

St Paul's Anglican Grammar School

150 Bowen Street 

Warragul. Victoria 3820.Australia.

Grade: 7-11

Age of students involved: 11-17 years old. 

2 Allison Dracha

Agora Cyber Charter School

26 Skyline Drive,Temple,PA 19560  A

Grade: Varied

Age of students involved: 5-14

3. Kay Tu 

Municipal Kaohsiung Industrial High School 

No. 419 Chien-Kung Road, Kaohsiung City, 

TAIWAN, R.O.C 

Grade: 12 (Architecture Majors) 

Age of students involved: 17to 18 

4. Petra Niehardt

Wilhelm-Kaisen-Schule

Valckenburghstr.1-3 28201 Bremen,Germany

Grade: six and eight

Age of students involved: 11 resp. 14

5 Chi-Chen Wu ( ???) aka Sam Wu 

National Taitung Senior High School ( ??????) 

721, Sec. 1, Chung-Hua Rd., Taitung City, Taitung County 

Taiwan ROC

Grade:  Second Graders in Senior High 

Age of students involved:  16-17 

6 Cherronne Nojoredjo

Petrus Donders

Hofstede Crull'laan 25 Suriname

Grade: 4th, 5th, 6th

Age of students involved: 9 - 14 years

7. Courtney Osborne    Walt Whitman High School  7100 Whittier Blvd, 

Bethesda MD (Maryland) 20817 United States

Grade:  9-12  
French cuisine
French cuisine is a style of cooking derived from the nation of France. It evolved from centuries of social and political change. The Middle Ages brought lavish banquets to the upper class with ornate, heavily seasoned food prepared by chefs such as Guillaume Tirel. The era of the French Revolution, however, saw a move toward fewer spices and more liberal usage of herbs and refined techniques, beginning with François Pierre La Varenne and further developing with the famous chef of Napoleon Bonaparte and other dignitaries, Marie-Antoine Carême.

French cuisine was codified in the 20th century by Georges Auguste Escoffier to become the modern version of haute cuisine. Escoffier's major work, however, left out much of the regional character to be found in the provinces of France. Gastro-tourism and the Guide Michelin helped to bring people to the countryside during the 20th century and beyond, to sample this rich bourgeois and peasant cuisine of France. Basque cuisine has also been a great influence over the cuisine in the southwest of France.

Ingredients and dishes vary by region. There are many significant regional dishes that have become both national and regional. Many dishes that were once regional, however, have proliferated in different variations across the country in the present day. Cheese and wine are also a major part of the cuisine, playing different roles both regionally and nationally with their many variations and Appellation d'origine contrôlée (regulated appellation) laws.

 National cuisine
French cuisine has evolved extensively over the centuries. Starting in the Middle Ages, a unique and creative national cuisine began forming. Various social movements, political movements, and the work of great chefs came together to create this movement. Through the years the styles of French cuisine have been given different names, and have been codified by various master-chefs. During their lifetimes these chefs have been held in high regard for their contributions to the culture of the country. The national cuisine developed primarily in the city of Paris with the chefs to French royalty, but eventually it spread throughout the country and was even exported overseas.

Specialties by season
French cuisine varies according to the season. In summer, salads and fruit dishes are popular because they're refreshing and the produce is inexpensive and abundant. Greengrocers prefer to sell their fruit and vegetables at lower prices if needed, rather than see them rot in the heat. At the end of summer, mushrooms become plentiful and appear in stews everywhere in France. The hunting season starts in September and runs through February. Game of all kinds is eaten, often in very elaborate dishes that celebrate the success of the hunt. Shellfish are at their peak as winter turns to spring, and oysters appear in restaurants in large quantities.

With the advent of deep-freeze and the air-conditioned hypermarché, these seasonal variations are less marked than hitherto, but they are still observed because in some cases it's the law. Crayfish, for example, have a very short season and it's illegal to take them outside that time.[36] Moreover, they do not survive freezing very well.
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 Ingredients

An entire foie gras (partly prepared for a terrine).

Escargot cooked with garlic and parsley butter in a shell (with a €0.02 coin as scale).
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Breakfast
Cafés often offer Croissants for breakfast.

Le petit déjeuner (breakfast) is often a quick meal consisting of crossiants, butter and jam, eggs or ham along with coffee or tea. Children often drink hot chocolate along with their breakfast. Breakfast of some kind is always served in cafés opening early in the day.

 Lunch
Le déjeuner (lunch) was once a two hour mid-day meal but has recently seen a trend toward the one hour lunch break. In some smaller towns the two hour lunch may still be customary. Sunday lunches are often longer and are taken with the family. Restaurants normally open for lunch at 12:00pm and close at 2:30pm. Many restaurants close on Saturday and Monday during lunch. In large cities a majority of working people and students eat their lunch at a corporate or school cafeteria, which normally serve complete meals as described above; it is therefore not usual for students to bring their own lunch food. It is common for white-collar workers to be given lunch vouchers as part of their employee benefits. These can be used in most restaurants, supermarkets and traiteurs; however workers having lunch in this way typically do not eat all three dishes of a traditional lunch due to price and time considerations. In smaller cities and towns, some working people leave their workplaces to return home for lunch, generating four rush hours during the day. Finally, an also popular alternative especially among blue-collar workers is to lunch on a sandwich possibly followed with a dessert; both dishes can be found ready-made at bakeries and supermarkets for budget prices. The common folk often has meat and vegetables, and for dessert they have fruits and cake.

Dinner
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Le dîner (dinner) often consists of three courses, hors d'oeuvre or entrée (introductory course often soup), plat principal (main course), and a cheese course or dessert, sometimes with a salad offered before the cheese or dessert. Yogurt may replace the cheese course, while a normal everyday dessert would be fresh fruit. The meal is often accompanied by bread, wine and mineral water. Wine consumption has been dropping recently in young people. Fruit juice consumption has risen from 25.6% in 1996 to 31.6% in 2002. Main meat courses are often served with vegetables along with rice or pasta. Restaurants often open at 7:30pm for dinner and stop taking orders between the hours of 10:00pm and 11:00pm. Many restaurants close for dinner on Sundays

 Drinks
Traditionally, France has been a culture of wine consumption. While this characteristic has lessened with time, even today, many French people drink wine daily. The consumption of low-quality wines during meals has been greatly reduced. Beer is especially popular with the young. Other popular alcoholic drinks include pastis, an aniseed flavoured beverage drunk diluted with cold water, or cider.

The legal alcohol purchase age is 16. Usually, parents tend to prohibit their children from consuming alcohol before these children reach their early teens. Students and young adults are known to drink heavily during parties, but usually drunkenness is not displayed in public. Public consumption of alcohol is legal, but driving under the influence can result in severe penalties.

Обмен рождественскими открытками (CHRISTMAS  CARDS  EXCHANGE ) – международный интернет- проект, в ходе которого учителя и ученики разных школ и стран обмениваются рождественскими открытками. Участники проекта готовят конверт с самодельными или печатными открытками, материалами о себе, рождественских и новогодних традициях в своей стране, рецептами праздничных блюд. Участники проекта группируются по 7-8 школ, на адреса которых и высылаются эти материалы. После получения открыток в школе может быть организована выставка. Участвовать в проекте могут дети всех возрастов, язык проекта – английский. Координатор проекта – Джуди Барр (Австралия)

Judybarr@iearn.org.au
Merry Christmas!
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Everyone here at the North Pole loves to hear from kids of all ages. I have promised not to reveal what special surprises you will receive this year (I love to surprise you!), but I can tell you that your holidays will be filled with happiness and joy.

Preparing for the holidays and my big trip occupies most of my time right now, the temperature is quite cold and the snow is falling gently, so Mrs Claus, Kitty Claus, Paws Claus, and Puppy Claus are sitting around the fire place. Mrs. Claus just made her special cinnmon hot cocao and fresh baked chocolate chip cookies too, so I am making certain my belly is appropriately large for the holidays.

Mrs. Claus , the elves, the reindeer and I all hope that you will do your best at everything you do and will try to be extra kind to those less-fortunate than you. Remember, the elves and I are watching and keeping track of naughty and nice!

Happy holidays to you! Merry Christmas!

Santa, Mrs. Claus, the elves and the reindeer.
Christmas  in Literature

The British author Charles Dickens spread the idea of sharing in his story, “A Christmas Carol”, written in 1854. The part of the story published here tells about a family who does not have the money to live or eat well most of the year, or to pay for a doctor for their crippled son. Yet they consider themselves lucky for what they do have – a close, happy family and generous friends. Reading  together excerpts from “A Christmas Carol” is an important tradition for many American families.

Christmas Eve

On Christmas Eve everything is rush and bustle.  Offices and public buildings close at one o’clock, but the shops stay open late.  Most big cities, especially London, are decorated with coloured lights across the streets and  enormous Christmas trees.  The main line stations, trains and buses are crowded with people travelling from all parts of the country to be at home for Christmas.

In the homes there is a great air of expectation.  The children are decorating the tree with tinsel, various baubles and often coloured lights as well. The house is decorated with holly and a bunch of  mistletoe  under which the boys  kiss the girls.  Christmas cards – with the words   A Merry Christmas to You, or Wishing You a Merry Christmas and a  Prosperous New Year, or With the Compliments of the Season, etc. – are arranged  on  mantlepieces, shelves, tables, and sometimes attached to ribbon and hung  round the walls.

Meanwhile  the housewife is probably busy in the kitchen getting things ready for the next day’s dinner. The Christmas bird, nowadays usually a turkey, is being prepared and stuffed, the pudding is inspected and the cake is got out of its  tin and iced.

In small towns and  villages one may still see carol-singers who come and  stand in front of the house and sing or play Christmas carols.  They expect a Christmas box from  a few pennies or  coppers upwards in return for their musical efforts.  The money collected is then donated to some deserving cause, for example to help destitute old people.

Where Does It  Come From?

Christmas is a joyful religious holiday when Christians celebrate the birth of Jesus Christ.  The Christmas story comes from the Bible.  An angel appeared to shepherds and told  them   that  a Savior had been  born to Mary and Joseph in a stable in Bethlehem.  Three wise men   from the East (the Magi) followed a wondrous star which led them to the baby Jesus to whom they paid  homage and presented gifts of gold,  frankincense, and myrrh.
Mistletoe:  2nd  Century B. C.,  British Isles

The custom of embracing under a sprig  of mistletoe, if  not  actually  kissing  under  it,  originated  in  ancient  Britain  around  the second  century  B. C.,  among the Druids,  the  learned  class  of  the  Celts.

Two  hundred years  before  Christ’s  birth,  the  Druids  celebrated  the  start  of  winter  by  gathering  mistletoe  and  burning  it  as  a  sacrifice  to their  gods.  Sprigs  of  the  yellow-green  plant  with  waxy  white  berries  were  also  hung  in  homes  to  ensure  a  year’s  good  fortune   and  familial  harmony.  Guests  to  a  house  embraced  under  the  auspicial  sprig.  Twigs  of the  evergreen  outside  a  house  welcomed  weary  travellers.  And  if  enemies  chanced  to  meet  under  a  tree  that  bore  mistletoe  (a  parasite  on  deciduous  and  evergreen  trees),  they  were  required  to  lay  down  their  arms  and  forget  their  differences  for  a  day.

The  Druids  named  the  parasitic  plant  omnia  sanitatem, meaning  “all  heal”,  and  prescribed  it  for  female  infertility  and  as  an  antidote  for  poison.  Gathering  mistletoe  was  an  occasion  for  great  ceremony,  and  only  sprigs  that  grew  on  sacred  oak  trees  were  collected – by  the  highest-ranking  priest,  and  with  a  gold  knife;  an  event  later  dramatized  in  Bellini’s  opera  Norma.

Mistletoe  was  a  plant  of  hope,  peace  and  harmony  not  only  for  the  Celts  but  also  for  the  Scandinavians,  who  called  it  mistilteiin.  Its  name  derived  from  mista,  meaning  “dung,”  since  the  evergreen  is  propagated  by  seeds  in  birds’  excrement.  For  the  Scandinavians,   mistletoe  belonged  to  Frigga,  goddess  of  love,  and  the  kissing  custom  is  thought  to  be  rooted  in  this  romantic  association.

In  the  ancient  world,  mistletoe  was  also  a  decorative  green.  During  the  Roman  feasts  of  Natalis  Solis  Invicti  and  Saturnalia,  patricians  and  plebeians  bound  sprigs  into  boughs  and  festively  draped  the  garlands  throughout  the  house.  With  the  official  recognition  of  Christmas  on  December  25  in the  fourth  century,  the  Church  forbade  the  use  of  mistletoe  in any  form,  mindful  of its  idolatrous  associations.  As  a  substitute,  it  suggested  holly.  The  sharply  pointed  leaves  were  to  symbolize  the  horns  in  Christ’s  crown  and  the  red  berries  drops  of  his  blood.  Holly  became  a  Nativity  tradition.

The  Christian  ban  on  mistletoe  was  in  effect  throughout  the  Middle  Ages.  And  surprisingly,  as  late  as  the  present  century,  there  were  churches  in  England  that  forbade  the  wearing  of  mistletoe  sprigs  and  corsages  during  services.

Santa Claus’  Biography

To people all over the world,  Christmas is  a  season  of  giving  and  receiving  presents.  In  Scandinavian  and  other  European  countries,  Father  Christmas,  or  Saint Nicholas,  comes  into  houses  in  the  night  and  leaves  gifts  for  the  children.  Saint  Nicholas  is  represented  as  a  kindly  man  with  a  red  cloak  and  long  white  beard.  He  visited  houses  and  left  gifts,  bringing  people  happiness  in  the  coldest  month  of  the  year.  Another  character,  the  Norse  God  Odin,  rode  on  a  magical  flying  horse  across  the  sky  in  the  winter  to  reward  people  with  gifts.  These  different  legends  passed  across  the  ages  to  make  the   present-day  Santa  Claus.
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Christmas  Cards

A  relatively  recent  phenomenon,  the  sending  of  commercially  printed  Christmas  cards  originated  in  London  in  1843.  Previously,  people  had  exchanged  handwritten  holiday  greetings.  First in  person.  Then  via  post.  By  1822,  homemade  Christmas  cards  had  become  the  bane of  the  U.S postal  system.

Sing hey! Sing hey!

For Christmas Day.

Twine misletoe and holly

For friendship glows

In winter snows,

And so let`s all be jolly.

CHRISTMAS IN BELARUS

Christmas is a special holiday. On that day, about 2000 years ago, Jesus Christ was born in Bethlehem. When Jesus was born, wise men from the East came to worship him. They gave the Child presents – gold, frankincense and myrrh. That’s why people nowadays try to please their friends and relatives giving them Christmas presents. The Belorussian Christmas is celebrated on the 7th of January. The holiday is connected with the wonderful birth of Jesus Christ as it is described in the Holy Bible.

WHO MAKES CHRISRMAS FUN?
Frosty, Frosty, are you the one

Who makes Christmas so much fun?

Oh, no, no, no. It is not me,

Who makes Christmas so merry!

I sing and play each snowy day,

But with the sun I melt away.

Rudolph, Rudolph, are you the one

Who makes Christmas so much fun?

Oh, no, no, no. It is not me,

Who makes Christmas so merry!

On Chriatmas Eve, light the way

But home I go with Santa`s sleigh.

Santa, Santa, are you the one

Who makes Christmas so much fun!

I do bring gifts to girls and boys,

But Christmas is much more than toys.

Christmas is peace, laughter and fun,

And sharing love with everyone.
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White Christmas !

The song White Christmas is undoubtedly the most famous and popular of all the 

Christmas songs. The music and lyrics for White Christmas were written by Irving Berlin in 1942 and originally featured in the movie Holiday Inn starring Bing Crosby. The lyrics of White Christmas struck a chord with the soldiers fighting in the Second World War and their families who were waiting for them back home. The song and recording of White Christmas by Bing Crosby with John Scott Trotter's orchestra and the Ken Darby Singers was so popular that it was later reprised in the movie called after its name - White Christmas. The film White Christmas once again starred Bing Crosby together with Danny Kaye, Rosemary Clooney and Vera-Ellen. The costumes of red velvet and white fur worn in the film charmed cinema goers everywhere and these together with the wonderful lyrics of White Christmas has ensured its continuing popularity to this day. 
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White Christmas  :

 Lyrics and Music

I'm dreaming of a white Christmas 

Just like the ones I used to know 

Where the treetops glisten, 

and children listen 

To hear sleigh bells in the snow 

I'm dreaming of a white Christmas 

With every Christmas card I write 

May your days be merry and bright 

And may all your Christmases be white 

I'm dreaming of a white Christmas 

With every Christmas card I write 

May your days be merry and bright 

And may all your Christmases be white  
