
Welcome to the end of term Newsletter. The days are 
getting darker and Christmas is nearly here. I have just 
put up my advent calendar ready for the count down to 
Christmas and have been looking into the history behind 

some of our Christmas traditions. I have found a  
lovely recipe for snowman biscuits for you to make.  

I hope you enjoy this edition of Nourish news.
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Have a fantastic Christmas, enjoy all the 
celebrations and a happy New Year to  

you and your family. See you in 2019 from  
Mr Nourish and all the Nourish team.

Advent
You don’t need an 
Advent calendar to 
know that Christmas 
is coming, but 
opening a little 
numbered door 
to reveal a prize is an idea that everyone can enjoy.  
Here’s a brief history of Advent calendars.

What is Advent? Advent is the four-week period 
beginning on the Sunday nearest the feast day of 
St. Andrew the Apostle (30th November) through 
the following three Sundays. Historians believe 
that Advent, which derives from the Latin word for  
coming, has been celebrated since the fourth  
century. This period originally began as a time  
for converts to Christianity to prepare for baptism, 
but is now more commonly associated with the 
anticipation of the anniversary of Christ’s birth on  
25th December.

Modern Advent calendars typically don’t follow 
this now. Instead, they begin on 1st December 
and mark the 24 days before Christmas. Today, 
most Advent calendars include paper doors that 
open to reveal an image, Bible verse, or piece of 
chocolate. The tradition dates to the mid-19th 
century, when German Protestants made chalk  
marks on doors or lit candles to count the days  
leading up to Christmas. Gerhard Lang in Germany 
early 1900s designed the First Printed Advent 
Calendars.

Christmas  
Pudding
The time for making your Christmas 
pudding is the start of advent on 
‘stir up Sunday’ A proper pudding is always stirred 
from east to west in honour of the three wise men and 
traditionally made with 13 ingredients to represent 
Christ and his disciples. Every member of the family 
must give the pudding a stir and make a secret wish.

Traditionally a silver coin – six pence – was hidden 
inside the Christmas pudding. The silver coin brought 
good fortune to whoever was lucky enough to find it.

Christmas 
Lunch
Legend is that Henry VIII was the 
first English King to enjoy turkey 
however turkey was not fashionable 

until 20th century Christmas.

Nourish will be making over 20,000 Christmas lunches 
in our schools during December 

Look out for the date of your Christmas lunch. We look 
forward to celebrating Christmas with you then.



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

Snowman Biscuits 
INGREDIENTS
125g butter softened

125g golden caster sugar

1 egg beaten

1 tsp vanilla extract

250g plain flour, plus extra  
for dusting

FOR THE  
DECORATION

400g white fondant icing

Icing sugar, for dusting

100g pack mixed red,  
yellow, black and blue  

ready-to-roll icing

Tube white icing,  
for sticking

Tube black icing

METHOD
Heat the oven to 190C/170C fan/gas 5. 

Cream the butter and sugar until pale and 
fluffy, then beat in the egg and vanilla. Stir 
in the flour and mix to a fairly soft dough. 

Tip onto a lightly floured surface and knead 
gently. Put the dough on a plate, cover and 

chill for at least 2 hrs.

On a lightly floured surface, roll out the dough 
to a thickness of around 0.5cm. Use a cookie 

cutter or water glass to press out 7cm rounds. 
Re-roll the trimmings and repeat.

Transfer the biscuits to two lined baking trays 
and bake for 8-14 mins until the edges turn 

lightly golden in colour. Leave to cool.

To decorate, roll out the white fondant icing 
on a surface lightly dusted with icing sugar. 

Stamp out 7cm circles using the same cookie 
cutter or glass as before, then use a dab 

of the white tube of icing to stick a fondant 
round on each biscuit.

Knead together some of the yellow and blue 
icing to make green icing, then do the same 

with the red and yellow icing to make orange 
(alternatively, buy separate packs of each 
colour). Roll out one icing colour at a time. 

Stamp out a 7cm circle of icing, cut in half and 
stick on for a hat. Cut a strip of another colour 
and make some markings to make it look like 

the elasticated band of a hat, then trim to 
fit and stick on. Repeat with all the biscuits, 

mixing and matching colours.

Decorate the hats with icing spots and 
stripes, if you like. Roll out balls of coloured 

icing, poke holes all over with a cocktail 
stick and stick on as pom poms. Mould 

lumpy balls of the orange icing for noses 
and roll out balls of the black icing for eyes. 

Press down to flatten, then stick on with 
white icing. Use the tube of black icing 

to pipe rows of dots for the smiles. Leave 
to set. Will keep for up to five days in an 

airtight container.

Nourish are looking forward to working  
with your school where we will be providing 

your children’s lunches.

At Nourish we are passionate about 
providing nutritional food that our  

pupils love.
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Our menus are attractive, informative, nutritionally analysed and up dated every term. We work closely with our 
schools and hold tasting sessions where the pupils sample a range of dishes and feedback their comments to 

us. We work with school councils attending meetings and acting on the children’s comments and requests. 
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Mr Nourish is our company mascot. 
He has been a big hit with the 
pupils, guiding them through 
menus and writing his own monthly 
newsletter advising them  
of upcoming events, 
specials days and 
seasonal foods. Mr 
Nourish has also 
visited many 
of our schools 
meeting the pupils 
during lunch and 
assemblies.

Contact us office@nourishcontractcatering.co.uk
www.nourishcontractcatering.co.uk  T. 020 8778 1111

We hope you all have a lovely break and look  
forward to meeting your children at lunchtime.

Nourish is  
unique in that  
our owner 
directors all 
work in the 
business. We are 
a family that all 
work together 
building lasting 
relationships and 
understanding 
our school’s 
needs.


