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Christmas,  
Christmas,  
Christmas! 

Christmas is the date set aside for the celebration 

of the birth of Jesus Christ. Christians celebrate it on 

25th December all over the world. Jesus was born 

nearly 2000 years ago. To Christians, Jesus is the 

Son of God and the Saviour of the world. Every year, 

millions celebrate Christmas by exchanging gifts.

Christmas actually comes from 

the words “Mass of Christ”. 

The tradition of naughty children getting a lump of 

coal in their stocking comes from Italy. 

It is believed that decorating Christmas trees 

originated in 16th century Germany when Christians 

would bring decorated trees into their homes. 

Christmas trees were first decorated with foods such 

as apples, nuts and dates.

In the 18th century Christmas trees began 

being decorated with candles. 

Fun facts  
about Reindeer

.  Their scientific name is Rangifer Tarasndus. 
.  A male reindeer is called a Buck. A female reindeer is  

called a Doe. A baby reindeer is called a Fawn.
.  Both male and female reindeers grow antlers, and  

then they shed them in the winter. 
.  They eat lichen, a type of moss as well as grass and plants.

.  A reindeer can live up to 15 years in the wild.

Rudolph the Red  
Nosed Reindeer 
The eight flying reindeer and their names originated from 

the 1823 poem by Clement C. Moore “A Visit from  

St. Nicolas” also known as “The Night Before Christmas”.

Can you remember the names of all the reindeers? 

.  Dasher  .  Dancer  .  Prancer  .  Vixen   .  Comet  .  Cupid  .  Donner  .  Blitzen .  And Rudolph the Red Nose Reindeer of course. 

Make your own Mr Nourish 
Christmas Tree Decoration 

Following these Simple Steps…
1.  Colour in this Mr Nourish outline. 

2.  Cut out your own Mr Nourish following the lines. 

3.  Pierce a hole in the indicated place. 

4.  Slide through a ribbon and tie at the top to make  

a paper cut out to hang on the tree. 

I’m looking forward to all the 
Christmas lunches at school this 
month and I will be popping in to 

see you all- so look out for me! 
In this advent season, make  

sure to get into the festive spirit 
with your friends and family! 
Use my recipes, learn about 

Christmas and create your very 
own Mr Nourish Christmas  

tree decoration!
Enjoy and see you next month!  

Mr Nourish.  

Ho Ho Hello!!!! Mr Nourish 
here, I’m back and super 
excited for the Christmas 
holidays. We haven’t got 
long to go now children, 
the presents need to be 

wrapped, the dinner needs 
to be cooked and the tree 

has to be decorated!



N O V E M B E R ’ S  C O O K I N G  S P O T !

Reindeer Cake Pops
These chocolate cake lollipops are  

the perfect festive treat. Have fun  

with the family baking and decorating 

your own red-nosed reindeer.  

Rudolf, Dasher, Prancer, Vixen –  

the choice is yours!

INGREDIENTS.  150g of chocolate cake  .  25g of soft butter .  50g of icing sugar  .  25g of plain sugar  .  100g of milk chocolate  .  Small pretzels 
(broken into half to give two ‘antler’ shaped 

pieces)  .  8 small jelly sweets, red chocolate 
beans or smarties  .  2 tbsp of royal icing 

coloured back or black writing icing

YOU WILL NEED.  8 cake pop sticks  .  A polystyrene block to stand up the  
cake pops 

Nourish provides the school meals  
at Pickhurst Academy

We passionately believe that every child deserves a healthy, 
well-balanced diet the aim is to make sure every child has access 
to the right fuel for learning to reach their full potential. A freshly 

prepared meal at school goes a long way to achieving this.

Our Food
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Meet 
Mr Nourish!

  Our menus are based on seasonal fresh foods 
and are all freshly prepared. 

  Each day there is a selection of hot homemade 
dishes, one of which is always vegetarian and 
daily vegetable options.

  Nourish menus have been prepared in 
compliance with the School Food Trust  
Nutrient Standards.

  All our produce is locally sourced and traceable, 
i.e. Red Tractor Meat and Sustainable Fish.

METHOD 
1.  Crumble the cake into fine crumbs using your hand or a food processor.  

Put into a bowl.

2.  In another bowl, beat together the butter and icing sugar until creamy.

3.  Melt the plain chocolate in the microwave or in a bowl over a pan of barely 
simmering water.

4.  Add the melted chocolate to the butter mixture and mix well. 

5.  Add this to the cake crumbs and mix thoroughly using your hands, until  
it sticks together. 

6.  Divide the mixture into eight and shape each one into a small ball. 

7.  Insert a cake pop stick, place on a tray lined with baking parchment and chill  
for at least 2 hours. 

8.  Melt the milk chocolate in the microwave or in a bowl over a pan of barely 
simmering water. Take a cake pop and dip in the melted chocolate. 

9.  Shake gently until the excess has drained off. Push into a polystyrene block. 

10.  Make two holes in the top of the head and insert a pretzel ‘antler’ in each one. 

11.  Press a sweetie nose onto the front and hold for a few seconds until attached. 
Repeat with all the other cake pops. 

12.  Leave to set for about 20 mins and then using the black icing, pipe on  
the eyes and a mouth.


