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The Story of St Nicholas
The real St. Nicholas lived in Turkey, he was bishop of the Turkish
town of Myra in the early 4 th century. It was the Dutch who first
made him into a Christmas gift-giver, and Dutch settlers brought
him to America where his name eventually became the familiar
Santa Claus. However, he is a very popular saint in England where
there are almost 400 churches of St. Nicholas, even more than churches of St. George, England's patron saint.
St. Nicholas was a very hard-working saint, being the patron
saint of children, merchants, apothecaries, pawnbrokers, scholars and mariners. He is reputed to be able to calm storms and
rescue sailors. Even pirates have been known to claim his protection. Over the years he has become known as Santa Claus
and even his now traditional red costume can be traced to Coca
Cola advertising in America! The tradition of hanging up the
stocking is still followed in the British Isles. It is left out on
Christmas Eve, along with mince pies, sherry and carrots for
Santa and his reindeer, and even today most children are in
bed way before midnight waiting for Santa to visit. The stocking is opened by excited children on Christmas morning. Nowadays the gifts Santa Claus brings can be quite elaborate, in Victorian times they were traditionally fruit, nuts, sweets and coins.
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CHRISTMAS LIGHTS
This year Christmas will be different from usual because of Covid-19
many events have been cancelled, but London will light up like every year with Christmas lights, that are one of the most characteristic shows
of the whole city. Just visit the English capital from November until
January to see them. The first to be decorated are the shopping streets such as:
OXFORD STREET: is usually the first to switch on its light and probably the most famous in London accompanied by concerts, parties and
events. They are lit on 2nd November.
CARNABY STREET: is a street full of decorations all year round. The
lights are lit on November 2 accompanied by music. In shops and restaurants there are special offers.
The lights in REGENT STREET are among the most characteristic
Christmas lights in London. Its bright angels are lit on November 14:
for the occasion the road is closed to traffic and there are events in
all the stores.

The History of Christmas Cards
People have been exchanging Christmas greetings for
hundreds of years. The first recorded use of "Merry
Christmas" was in a Christmas letter sent in 1534.
The first known object that looked a bit like a Christmas card was given to King James I of England in
1611. This was more like a large ornamental manuscript
rather than a card how we know it today. It had a picture of a rose in the center and a Christmas and New
Year message to the king and his son was written in
and around the rose. There were also four poems and a
song, more than on cards today!
The custom of sending Christmas cards, as we know them today, was started in the UK in 1843 by Sir Henry
Cole. He was a senior official (government employee) who had helped create the new "Public Records
Office" (now called the Post Office), where he was assistant caretaker, and wondered how it could be used
more by ordinary people.
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GINGERBREAD MEN
Ingredients:
 350g plain flour
 1 tsp bicarbonate of soda
 2 tsp ground ginger
 1 tsp ground cinnamon
 125g butter
 175g light soft brown sugar
 1 egg
 4 tbsp golden syrup
To decorate:
writing icing, cake decorations
Method:
Sift together the flour, bicarbonate of soda, ginger and cinnamon and pour into a bowl. Add the butter and
blend until the mix looks like breadcrumbs. Stir in the sugar. Beat the egg and syrup together, add to the
bowl and mix to form a dough. Knead it briefly until smooth, wrap in cling film and leave to cool in the fridge
for 15 minutes. Preheat the oven to 180° C/160° C Fan/Gas 4. Line two baking trays with greaseproof paper.
Roll the dough on a lightly floured surface and using cutters, cut out the gingerbread men shapes, place on
the baking tray, leaving a gap between them. Bake for 12–15 minutes, until lightly golden-brown. Leave the
cookies to cool then decorate with the writing icing and cake decorations.
History of tradition
The first gingerbread man is credited to Elizabeth I of England who surprised guests with “biscuits” that
were designed in their likeness. Its association with the holiday season didn’t come until later. Some people
attribute this tradition to the weather, as ginger has a comforting way of warming the person who is eating
it. Others say that, since gingerbread was once considered a delicacy reserved for special occasions, its
connection to Christmas is natural.

GINGERBREAD PANCAKES
Pancakes in England are part of everyday life. At Christmas, however, the tradition of pancakes is replaced by
gingerbread cookies. In order to cook their pancakes but at the same time continue the gingerbread tradition,
a recipe has been invented that unites the two delicacies that will start the day with a Christmas spirit: gingerbread pancakes. They are simple ginger pancakes that are ready in just 10 minutes, perfect for a good
Christmas breakfast.
The recipe:
* Mix the flour, salt, sugar, vanilla sugar, ginger and yeast in a bowl.
* Put the milk, eggs and melted butter in another bowl, mix everything with a
whisk.
* Assemble everything with a whisk to obtain a smooth paste.
* Heat a small pan under low heat and sprinkle with a little oil, then pour in a
small ladle of paste.
* When bubbles form on the surface, turn the pancake with a spatula.
* Cook for 1 minute on each side and then serve with maple syrup or sprinkle
with powdered sugar.
And...Merry Christmas!!!
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CHRISTMAS JUMPER
In the Uk, Christmas is the most anticipated and longest magical event
of the year.
It is celebrated with different traditions, one of these is the Christmas Jumper which began in the ‘80’s.
During the Christmas period people wear jumpers with funny images,
such as Santa Claus, snowmen, reindeer and others. You can find Christmas Jumpers in all clothing stores, from the most "exaggerated" to
the finest, from those for children to those for adults, men and women
and even for pets.
In 2012 Save The Children established the "Christmas Jumper Day"
which is an annual fundraising campaign.
On a specific Friday in December, people are encouraged to make the
world better with a jumper and raise money for Save the Children by
wearing a Christmas sweater and making a donation.

THE CHRISTMAS JUMPER
In England Christmas is an important holiday with many
traditions. One of the funniest that you can see is the
Christmas Jumper. The Christmas Jumper is bright,
colourful and very festive. It has reindeers, snowmen,
hollies and any other Christmas images you can think
of. You'll find people around the UK wearing it during
the month of December. Today we can also find the
“Christmas Jumper Day”, an annual advertising launched on Fridays in December in 2012 that is organized
for charity by ”Save the Children”. Here people are
encouraged to make the world better buying these
jumpers or making some donations.
If you want to donate, you
can go to the website:
s a v e t h e c h i l dren.org.uk/christmasjumper-day
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Trifle
Trifle is a traditional English dessert. This dessert is made with whipped cream, custard and a large quantity
of white and dark chocolate. Trifle is a fresh and delicious spoon dessert. I think it is really delicious with
lots of fruit like strawberries cherries and in general red fruits that go well together with chocolate.
Ingredients for 4 glasses of 250 ml each
 15 g Icing sugar
 150 g fresch liquid cream
 80 g sponge cake
FOR THE WET
 400 g strawberries
 60 g powdered sugar
FOR 400 GR OF CUSTARD
 25 g corn starch
 50 g vanilla bean
 75 g sugar
 3 big Yolks
 250 ml Whole milk
Preparation of the trifle
1) To prepare the trifle, cut the strawberries into wedges and put them in a large bowl to soak with the white icing sugar
2) then cover with plastic wrap and put in the refrigerator for one night
3) the sugar will have to dissolve completely and form a syrup with the strawberries.
4) Now take the sponge cake and cut it into cubes, about 2 cms thick (if you want to prepare the sponge cake
yourself, follow a recipe of your choice) then put it aside and prepare the custard, with half the dose, following the recipe you find above
5) Now whip the cream together with the icing sugar until you get a very creamy consistency, then start
composing the trifle
6) take a large glass and arrange on the bottom the sponge cake cubes ,
7) now put a spoon of cherries with the syrup that will serve as a wet and then put a layer of custard and one
of whipped cream
8) at this point form a second layer with cubes of sponge cake, strawberries, custard, whipped cream, and
finally garnish to your liking with 2 wild strawberries.
I love this dessert!!!! And in my opinion it truly represents Christmas.

THE ENGLISH CHRISTMAS AFTERNOON
Every year at Christmas after the usual Christmas lunch, at 3 o’clock all the English families gather watching the Queen’s Christmas speech on TV. The queen in the speech calls to collect the
whole country and talks about current topics (one of these this year will surely be the coronavirus) always trying to bring a warm merry Christmas wish.
After the monarch’s speech the family usually watch the James Bond 007 saga on television and
from here comes the proverb “Falling asleep in front of the Bond film”.
This is the English Christmas afternoon after the usual Christmas lunch, a very traditional
afternoon with the family.
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CHRISTMAS CRACKERS
Christmas crackers are traditional Christmas gadgets in the UK and
Ireland, but spread over the centuries in all commonwealth countries.
This cracker is a candy-shaped packet formed by a cardboard tube
wrapped in a bright red paper. Pulling its two ends the tube breaks, emitting a small snap, reminiscent of an object that breaks. Inside this
cracker you will find some surprises, such as small hats, gifts or toys, a
joke, or a nursery rhyme as a good wish for the new year. From tradition they are also used as place cards at the table for Christmas lunch,
and each diner must then wear the hat found in the cracker. Christmas
crackers are also used as decorations for the Christmas tree and in
other festive occasions.

CHRISTMAS TREE
Christmas is one of the most exciting days of the
year: families gather to celebrate together and
exchange gifts, cities are filled with lights and decorations, everyone is happy.
One of the most famous traditions is the Christmas Tree. The tradition of decorating the Christmas tree, in England began in 1841, the year in
which Prince Albert placed inside the royal palace a
decorated tree for his wife, Queen Victoria. Prince
Albert was German, and he thought that it would
be great to use one of his traditions of celebrating
Christmas in England.
Tradition says that the decorated tree mustn't
stay in the house for more than 12 days for superstitious reasons; the decorations of the tree
are removed on the day of the Twelfth Night
(January 5).
Every year in Trafalgar Square a giant tree is decorated. This tree is donated by Norway to England in thanks for the support provided during the
Second World War.
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BRITISH CHRISTMAS PUDDING
The dessert we've come to know as Christmas pudding (also known as plum pudding) has roots dating back to
English medieval times. Its earliest forms were more savoury than sweet, having been made with a mixture of
meat and root vegetables. This dessert is a staple in households across the UK, and no British Christmas
would be complete without it. Some families even practice the tradition of hiding a coin in the pudding , which
is said to bring good luck to the person who finds it.

INGREDIENTS FOR 8 SERVINGS













1 small cooking apple (peeled and chopped)
5 grams candied fruit (mixed varieties)
450 grams dried fruit
3 tablespoons citrus juice (lemon and orange)
2 spoons brandy (plus a little extra for soaking at the end)
55 grams self rising flour
2 teaspoons ground mixed spice and ground cinnamon
110 grams suet (beef or vegetarian, shredded)
110 grams dark brown sugar
110 grams breadcrumbs
25 grams whole almonds (roughly chopped)
2 large eggs

METHOD

STEP 1
Take a large bowl and place the dried fruit, chopped apple, candied fruit and citrus juice in it. Add the brandy and stir well.
Cover the bowl with a clean towel and leave to marinate overnight.
STEP 2
In another large bowl, stir the flour, mixed spice, and cinnamon together. Add the suet, sugar, breadcrumbs
and nuts and stir again until all the ingredients are well mixed. Add the marinated dried fruits and stir again.
STEP 3
In a small bowl, beat the eggs lightly and then stir quickly into the dry ingredients. The mixture should have
a soft consistency.
STEP 4
Spoon the mixture into the greased pudding basin, gently pressing the mixture down with the back of a spoon. Cover with a double layer of greaseproof paper or baking parchment, then a layer of aluminum foil. Tie
securely with string, wrapping the string around the basin, then loop over the top and then around the bowl
again. This will form a handle which will be useful when removing the pudding from the steamer.
STEP 5
Place the pudding in a steamer set over a saucepan of simmering water and steam the pudding for 7 hours.
Make sure you check the water level frequently, so it never boils dry. The pudding should be a dark brown
color when cooked.
STEP 6
Remove the pudding from the steamer and cool completely. Remove the paper, prick the pudding with a skewer, and pour in a little extra brandy.
STEP 7
Cover with fresh greaseproof paper and re-tie with string. Then store in a cool and dry place until Christmas
day. It’s usually suggested to serve it with custard or ice-cream.
Enjoy your meal and merry Christmas!
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The Christmas Carols
The term "carol" means song of prayer and joy and is related to
Christmas carols.
Christmas Carols are one of the most heartfelt and most important traditions of Christmas in England. Whatever religion the children are, the message of peace and love comes loud and clear to
everyone through their voices.
In squares, theaters, villages and National Trust sites there are
groups of singers to make the atmosphere even more
“Christmassy”.
Christmas Carols’ origins date back to the Georgian age. It wasn’t until
the nineteenth century that the first "special" liturgical services made
their appearance, consisting of evangelical readings and as many sung
hymns. The tradition has remained intact to the present day, so much
so that the most famous ceremony of this type is the one that takes
place in Cambridge on Christmas night, in the chapel of King's College: a
real competition between beautiful voices who sing solo songs!

Wassailing
Wassailing is a very ancient custom that is rarely done
today. The word “wassail” comes from the Anglo-Saxon
phrase “waes hael”, which means “good health”. Originally the wassail was a drink made of mulled ale, curdled
cream, roasted apple, eggs, cloves, ginger, nutmeg and
sugar. It was served from huge bowls, often made of
silver or pewter. Wassailing was traditionally done on
New Year’s Eve and Twelfth Night, but some rich
people drank Wassail on all the 12 days of Christmas!
The Wassail drink mixture was sometimes called
“Lamb’s Wool”, because the pulp of the roasted apples
looked all frothy and a bit like Lambs Wool. One legend
about how Wassailing was created, says that a beautiful
Saxon maiden named Rowena presented Prince Vortigen
with a bowl of wine while toasting him with the words
“waes hael”. Over the centuries, a great deal of ceremony developed around the custom of drinking wassail.
From this it developed into a another way of saying
Merry Christmas to each other! In parts of England
where apples are grown, especially for cider, Wassailing
still takes place on Twelfth Night. People go into apple
orchards and then sing songs, make loud noises and
dance around to scare off any evil spirits and also to
“wake up” the trees so they will give a good crop!
It’s also common to place toast which has been soaked
in beer into the bows of the trees to feed and thank
the trees for giving apples.

Christmas Carols
As soon as Christmas arrives, people immediately
start thinking about decorations, gifts but especially music, choirs and typical Christmas songs that
all children have sung at least once in their lives!
Carols have been written by famous composers and
sung all over the world for many years in different
languages and they speak of Jesus and his history;
according to tradition they were initially written in
Latin but to make them understandable to everyone
they have been translated, in this way on the streets during the Christmas season children, teens and
adults gather to sing. There is no better way to celebrate Christmas than to sing a beautiful Carol
with your family or your friends.
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Roasted Beef Tenderloin
The Day Before: Using butcher's twine, tie tenderloin at 1-inch
intervals using butcher's knots. Season generously with salt and
pepper. Transfer to a wire rack set in a foil-lined rimmed baking
sheet and refrigerate uncovered at least overnight and up to 2
nights.
When Ready to Cook: Adjust oven rack to center position and preheat oven to 225°F (107°C). Place baking sheet with rack and tenderloin in oven and roast until internal temperature registers 120 to
125°F (49 to 52°C) on an instant-read thermometer, for 2 to 3
hours. Remove from oven and set aside at room temperature for 10
minutes. Cut and remove twine.
To Finish Under the Broiler: Adjust rack to 6 inches from broiler
element and preheat broiler to high. Heat butter, swirling, in a medium skillet over high heat until foaming subsides and butter turns a
light nutty brown. Add thyme and shallots and stir until crackling
stops. Pour butter mixture over tenderloin and spread with a spoon
until all surfaces are coated. Remove shallots from top surface of
meat. Place pan with tenderloin under broiler and broil, turning every
30 seconds, until meat is well browned on all sides and internal temperature registers 125°F (52°C) for rare or 130°F (54°C) for medium-rare, about 2 minutes total. Proceed to step 5.
To Finish on the Stovetop: Heat butter, swirling, in a medium skillet over high heat until foaming subsides and butter turns a light
nutty brown. Add tenderloin, shallots, and thyme and cook, turning
occasionally and spooning hot butter and aromatics over roast, until
meat is well browned on all sides and internal temperature registers
125°F (52°C) for rare or 130°F (54°C) for medium-rare, about 1 1/2
minutes. Transfer tenderloin to a cutting board and allow to rest for
5 minutes. Slice into 1/2-inch slices, sprinkle with chives and coarse
sea salt, and serve with Horseradish Cream Sauce.
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Yule Log
The Yule log is a typical dessert of the French Christmas tradition,
which takes the shape of a wooden log, the Christmas symbol of many Northern European countries considered a good omen. Tasty and refined, it is
a perfect dessert for the holidays, a roll of soft biscuit dough stuffed with a
chocolate ganache cream and garnished with dark chocolate flakes that, in
addition to giving a delicious taste, simulate the appearance of the wooden
trunk. This cake is nowadays known almost everywhere.
INGREDIENTS for 8 portions
For the sponge cake:
- 150g superfine flour
- 150g granulated sugar
- 6 eggs
- 2 teaspoons of vanilla-flavoured baking powder
- A pinch of salt
For the custard:
- 200ml single cream
- 200ml milk
- 100g granulated sugar
- 4 eggs yolks
- 1 tablespoon of flour
- 1 tablespoon of corn flour or potato starch
- 1 teaspoon of vanilla extract
For the chocolate frosting:
- 200g butter
- 300g dark chocolate
METHOD
For the sponge cake:
Divide the yolks from the whites, beat the yolks with a whisk for a few minutes together with 90g of sugar, a pinch of salt, vanilla and honey. Whisk the
egg whites until stiff together with the remaining sugar. Now combine the two
compounds with a spatula. Add the flour, incorporating it. Roll out the dough
on a sheet of parchment paper, bake in the oven at 220° for 6-7 minutes.
Sprinkle the surface of the biscuit dough with granulated sugar, so that it
does not stick, and seal it with plastic wrap and let il cool.
For the ganache:
Chop the chocolate, pour the cream into a saucepan. When it is hot, turn off
and add the chopped chocolate. Then put some ice in the mixture and start
whipping it. When the biscuit dough is cold, fill it with about half of the ganache. Roll up the dough and put the roll in the fridge for 1 hour.
For the decoration:
Chop the chocolate and melt it in a double boiler. Transfer the chocolate onto
a sheet of parchment paper, distribute it to form a thin layer and let it cool.
You can cut it into squares. Take back the stuffed roll, trim the edges by
cutting the two ends. Spread the leftover ganache until the entire log is covered. Finally, lay the squares next to each other to recreate the effect of the
wooden trunk.
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Boxing Day
Boxing Day is a public holiday in the UK, which is celebrated on the 26th December every year.
ORIGINS
The story of Boxing Day dates back to the Victorian Era,
when churches opened boxes where the Catholics would
put their gifts. The money collected was then handed out
to the poor. Today only a few churches keep following
this tradition.
Another story is that in the time of feudalism, the
master would gather his servants and give them a box
with tools, food, sheets, clothes and also give them the
day off so that they could visit and stay with their families. These gifts represented a form of payment for the
work done during the whole year.
BOXING DAY TODAY
Today, on Boxing Day, company directors usually give
their employees an extra month’s wages as well as the
day off. In addition, there are a lot of typical activities
to do during the day with friends or family, like shopping
(it’s also the day when the sales start), or going to the
theater; very popular is fox hunting, but also sports activities, like swimming or horse-riding, but the most popular one is football; in fact, on Boxing Day the Premier League starts after the Christmas break.

CHRISTMAS PANTOMIMES
Pantomime is a type of musical comedy stage production
designed for family entertainment. It was developed in
England and is performed throughout the United Kingdom, Ireland and in other English-speaking countries,
especially during the Christmas and New Year season.
Modern pantomime includes songs, gags, slapstick
comedy and dancing. It employs gender-crossing actors
and combines topical humour with a story more or less
based on a well-known fairy tale, fable or folk tale. Pantomime is a participatory form of theatre, in which the
audience is expected to sing along with certain parts of
the music and shout out phrases to the performers. Pantomime storylines and scripts usually make no direct reference to Christmas, and are almost always based on
traditional children's stories.
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ENGLISH CHRISTMAS CAKE
One of the typical sweets of the English tradition during the Christmas period
is the English Christmas Cake. The peculiarity of this cake in addition to the
spicy taste and rich texture is the fact that it can be prepared even a month
earlier than when it will be consumed - the longer, the better.
Ingredients:
-600g raisin
-250g dried fruit
-200g currant
-100g cherries
-200g brown sugar
-200ml Brandy
-2 spoons of treacle
-1 spoon of cinnamon
-300g flour
-300g butter
-150 almond
-150g nuts
-4 eggs
-1 lemon
-half a spoon of ginger
the night before…
The night before preparing the cake, boil the dried fruit in alcohol. Then
put it in a bowl to cool covered with a film until the next morning.
PREPARATION DAY
Whip half the fruit and then add it to the rest of the fruit .In a bowl mix
butter with sugar until it becomes foamy, then combine the grated lemon
zest and the beaten eggs one at a time. Finally pour the treacle and mix
everything.
In another bowl sift the flour with the spices and then add to the chopped almonds and walnuts. Now pour the flour mixture into the butter mixture and
also add the dried fruit prepared the night before.
The baking
Pour the mixture into a round baking tray lined with parchment paper. Bake in
a static oven at 150 degrees. For about 3 hours.
Rest time
As soon as the cake comes out of the oven, brush with a little
brandy. Let it cool in the pan for 5 minutes before removing it. Then
place it on a foil sheet, wrap it well so that the heat is retained as
long as possible and after 3 hours remove the foil.
The English Christmas cake is ready.
It can be served simply sprinkled with powdered sugar or decorated
with marzipan and royal icing.
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MINCE PIES
THE HISTORY OF MINCE PIES
Mince Pies were originally filled with meat, such as lamb, rather than the dried fruits and mixed spices they
are filled with today. During the Stuart and Georgian times, in the UK, Mince Pies were a status symbol at
Christmas. Having pies like this meant you were rich and could afford to employ the best and most expensive
pastry cooks. Now they are normally made in a round shape and are eaten hot or cold.
RECIPE
Ingredients:
- 225g cold butter, diced; - 280g mincemeat; - 350g plain flour; - one small egg, beaten - 100g golden caster
sugar; - icing sugar, to dust
METHOD
STEP 1:
To make the pastry, rub the butter into the flour, then mix in the golden caster sugar and a pinch of salt.
STEP 2:
Combine the pastry into a ball, don’t add liquid and knead it briefly. The dough will be fairly firm, like shortbread dough.
STEP 3:
Heat the oven to 200 °C / 180 °C fan/ gas 6. Line 18 holes of two 12-hole patty tins, by pressing small walnutsized balls of pastry into each hole.
STEP 4:
Spoon the mincemeat into the pies. Take slightly smaller balls of pastry than before and pat them out between your hands to make round lids, big enough to cover the pies.
STEP 5:
Top the pies with their lids, pressing the edges gently together to seal.
STEP 6:
Brush the cops of the pies with the beaten egg. Bake for 20 mins until golden. Leave to cool in the tin for 5
mins, then remove to a wire rack. To serve, lightly, dust with the icing sugar!
Afer cooking, enjoy the mince pies with family and friends.
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THE QUEEN IS ON THE TRAIN
If you ask an English person where you could see Queen
Elizabeth II in a normal situation, this person will surely
answer you: “On the train during the Christmas’ holidays!”. You will probably ask yourself if this person is
joking or is serious, but I can tell you that he sincerely
answered your question.
In fact, although it may
seem strange, the Royal Family always moves to its
country residence, in Sandringham, to spend Christmas
all together and the Queen never uses her technological
Royal Train, but she “jumps on” a normal train with common people, to spend a couple of minutes with them and
chat a bit.
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… meanwhile in America ...
STUFFED TURKEY
Ingredients for a turkey for 10 people:
 1 whole turkey about 5,5 kg
 250 g butter
 4 onions
 Sea salt
 Pepper
 4 carrots
 4 ribs of celery
 1 chicken broth
 2 glasses white wine
Ingredients for the filling:
750 g ground Podolica meat
250 g minced pork Nero Casertano
3 eggs
300 g breadcrumbs
200 cc of sauce
400 g whole milk
6 tablespoons grated parmesan cheese
1,5 tablespoons chopped parsley
Salt
Pepper
Procedure
Bring the turkey to room temperature and make sure the inside is clean. Grind inside salt and pepper. Crumble
the breadcrumbs after removing the crust and soak in a bowl with milk for 5 minutes. Work the two minced
meats very well mixing them with bread, eggs and all the ingredients of the filling. Stuff the turkey with the
meat dough until it fills up. Heat the butter, rub and massage the whole turkey, then sprinkle it with sea salt
and black pepper. Tie the turkey with kitchen string, blocking both the thighs and the wings.
Cut the vegetables and put them in the pan to form a layer on which to place the turkey. Add the wine and the
chicken broth, cover the whole pan with tin foil, bake for 30 minutes in the oven at 200 º C and after half an
hour reduce the temperature to 180 º C Every 30 minutes at most, sprinkle it with the sauce that has been
collected in the pan for 4 times. At 45 minutes from the end of cooking remove the tin foil to brown.
What is thanksgiving day?
Thanksgiving is the most important and traditional American solida celebrated in the United States both to
remember the tradition and to say thanks for all that life has given us. This tradition started in 1621. Gratitude is at the center of the Thanksgiving celebration today, which is usually celebrated with family. But everyone asks: why does one eat stuffed turkey? The answer might be that the Founding Fathers exploited farms in
order to have meat always available. The turkey has thus become a symbol of this day. The White House also
celebrates the presidential grace, which is the rescue of two turkeys from the slaughterhouse by the choosen
by the President himself.

Pecan Snowflake Cookies
They're a delightful alternative to classic Christmas sugar
cookies.
YIELDS: 3 dozen
TOTAL TIME: 2 hours 45 mins
INGREDIENTS
 1 cup pecans
 1 cup confectioners' sugar
 1 cup (2 sticks) unsalted cold butter, cut into small pieces
 1 teaspoon pure vanilla extract
 2 cup all-purpose flour, spooned and leveled, plus more for
working
 1/2 teaspoon kosher salt
 1/2 teaspoon ground cinnamon
DIRECTIONS
Pulse pecans and 3/4 cup sugar in a food processor.Add butter and vanilla,flour, salt, and cinnamon. Roll between parchment paper to 1/4-inch thickness. Chill until firm.
Preheat oven to 350°F. Line two baking sheets with parchment paper. cut out cookies and place on prepared baking
sheets. Bake until lightly golden brown around the
edges, 7 to 10 minutes.
Dust with remaining 1/4 cup of confectioner’s sugar.

