
[image: image1.emf]Our names are Ferran and Ana. We live in Esparreguera, a small town near Barcelona.  We are fifteen years old and we study 4th of ESO in the secondary school “IES El  Cairat”.     Christmas is a traditional celebration that all the Christians celebrate. It is c elebrated the  24th of December, day in which Jesuchrist was born. The school holidays begin on the  22nd of December.   That day, we decorate our houses. We usually put the nativity scene with Christ as a  baby, the virgin and St. Joseph. We also put moss and  stones and add other figures to  the scene. We also decorate the Christmas tree with marble and a lot of small red  ribbons.     It is traditional that the day of Christmas a supper is made with all the family. In the  U.S.A they eat turkey, in Spain we eat fish  and almond pie, in Catlalunya we eat  “escodella”, “carn d’olla”, and finally, we eat “torrons” (nougat candy) with a glass of  wine and cava (a traditional drink in Catalunya similar to champagne).      During the night, the children sing Christmas songs and  our families speak, dance and  have a good time.     We put nice clothes and we get ready. We get presents because the three Wise men or  “caga tió” come to our houses. If the children have been good they leave them a gift for  them underneath the tree. Everybod y has got presents.      Here we send you a recipe for a traditional dessert in Spain.     RECIPE:     NOUGAT CANDY     Ingredients:        1 kg of honey rosemary      500 g of sugar      2 eggs whites      1500 g of almonds       1 lemon      Preparation:        Heat the honey in a saucepan until all  the water evaporates. Add sugar and mix  with a wooden spoon.      Beat the egg clear and add the mixture of honey and sugar. Mix for 8 or 12  minutes. Heat until it begins to look sweet.      Add almonds to the mixture with the grated skin of a lemon. Mix well and le t  cool and let cool for a few minutes.      Put the mixture into moulds.      After 2 or 3 hours the nougat is ready.    


