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" Vai Tu zini, ko cilvéki éd Ziemassvétkos Lielbritanija?
Noskaidro! Iztulko un pieraksti! Ja nepieciesams,
izmanto vardnicu!
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turkey cranberry sauce brussels Sprouts

t\q

mince pie pudding pigs in a blanket red cabbage
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shortbread hérseradisﬁ sauce
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English trifle
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FOOD

Atmini krustvardu miklu.
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ACROSS

2. kartupelis
3. pastinaks
5. merce

6. Ziemassvetki
7. marrutks

8. dzervene

10. kaposts
12. pudins

13. malta gala
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DOWN
1. edieni

1z

2. pirags

1=

4. smilsu miklas cepums
9. cepts
11. titars
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Atsifre galveno zinojumu! Burti vardos ir sajaukti.
Saliec tos pareiza seciba. Savieno ar atbilstoso attelu.
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. q;;" Viss ir juku jukam! Vai vari atsifret teikumu? Liec
kopd burtu kartinas. Katru kartinu izmanto vienu
reizi. Skaties paraugu!

‘nd usateH'i s er , aHraanerr‘iH. Hy sa‘
‘berrHes, HCr‘anHugarHo‘F cHuce Hade ‘
Cran berr |y  sal uce is m| ade |of c| ranb |
erri es, wate | r, and S ugar

<@ Dzérvenu meérce tiek gatavota no dzérveném, tdens un cukura.
Cranberry sauce is made of cranberries, water, and sugar.

‘r k eyH@oasH. ®Hed wH i s H s p rHout sH‘i t h ‘
‘se'l sHt tuHservarus‘
Roast ‘ ‘ ‘ ‘

Cepts titars tiek pasniegts ar Briseles kapostiem.

‘u r 'FH'i r s tH'i e .®Ha t i nHe n eH m i nHt m aH woi s‘
‘h w th e aH ®y o qu y oH m u ch e p‘
You | |
ie.

= of 1ev jaievélas vélésanas, édot galas piradzinu pirmo reizi.

‘Sho@H, 'F'IH andHad 'iHs maHour,thr(é)H sug‘
‘tteere oHar ‘%) H'F hu‘
Shor | tbre | | | |
ar.

SmilSu cepumi ir gatavoti no sviesta, miltiem un cukura.




FOOD

Saliec burtus, lai izveidotu vardu un tad teikumu. Katrs vards ir
atdalits ar melu laukumu.
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Titaru var pasniegt ar ceptiem kartupeliem.
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FOOD

Vai Tu zini, kadi ir tradicionalie Ziemassvetku
édieni Latvija? Noskaidro! Iztulko un pieraksti! Ja
nepiecieSams, izmanto vardnicu!

grey peas with
bacon

=

bacon buns

o TR T
gingerbread

sauteed cabbage
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Atmini krustvardu miklu.
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DOWN ACROSS 1
1. karpa 3. cukgala
2. abols 4. kupinats
4. skabeti kaposti 6. rasols
5. sacepts 7. Z1Vs
8. medus 10. piparkuka
9. pupas 12. snukis

11. piradzini

13. zirni
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Atsifre galveno zinojumu! Burti vardos ir sajaukti.
Saliec tos pareiza seciba. Savieno ar atbilstoso attelu.

COTHSIWRAEYABGPEN

NLWEITASTSDEHPAREPOYOH

CNSUNABBO
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CETDAESBBAGUEA

KISFSHMODE
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FOOD

Viss ir juku jukdm! Vai vari atsifret teikumu? Liec
kopd burtu kartinas. Katru kartinu izmanto vienu

reizi. Skaties paraugu!

‘nd usateH'i s er , aHraanerr‘iH. Hy sa‘
‘berrHes HCr‘anHugarHo‘F cHuce Hade ‘
Cran berr |y  sal uce is m| ade |of c| ranb |
erri es, wate | r, and S ugar
<& Dzervenu mérce tiek gatavota no dzérveném, tdens un cukura.
Cranberry sauce is made of cranberries, water, and sugar.
‘@d'i sHve tHn'i neH'I e aneedH.@ Hhey HPeop®
‘hes Heat He@'l i eHhr‘i sHat CHtmasH to@‘
Peop elie to |
dis hris :
., Cilvéki tic, ka Ziemassvétkos ir jaapéd devini édieni.
a r®. s s nf|P i g ® i % o p ullo t
lar.
M Cuikas Snukurs ir loti populars.
k n g s Po r Kk b r g o d 1T u ¢

24 Cukgala nes veiksmi.
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aliec burtus, lai izveidotu vardu un tad teikumu. Katrs
vards ir atdalits ar melu laukumu.

T I S I|K|E T]|0O E T R|IK|, D
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LatvieSiem Ziemassvétkos patik ést cukgalu un cukas Snukuru.
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Rasols ir tradicionalie latvieSu salati. _~£%z
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Bérniem parasti garso piparkudkas.
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Apskati attélos paraditos édienus. Kuri no tiem
Tev garso? Kuri negarso? Kurus Tu neesi édis?
leraksti tabula.

N R &
turkey cranberry roasted roasted
sauce parsnip potatoes

N

kgrey peas ;gingerﬁrea

roasted bacon
pork buns

| like I don't like | haven't tried




FOOD

Izlasi, ko Ziemassvétkos parasti éd Alekss un Linda.
Izpildi uzdevumus!

" Alex lives in London with his family - two sisters, a

.| brother, a mom, and a dad. They always have a big
Christmas dinner where all the relatives come together.
Alex likes turkey with cranberry sauce. He also eats
roasted potatoes and parsnip, which most people do not
like. For dessert, he prefers pudding or English trifle.

Linda lives in Alaksne. She lives with her brother, a
N , mom, a dad and her grandparents. They celebrate
A=t Christmas together with their family's friends. Linda
3 bakes bacon buns together with her grandmother. She
: prefers sauteed cabbage, beans, and roasted pork. She
,,_..',_ usually does not prefer peas with bacon. For dessert,
oy ' ‘*L,...._\f‘ ) “._' L.inda chooses roasted apples with honey and homemade
BB ST cingerbread.

9

Alex

Linda

2. Uzraksti teikumus par Aleksu un Linu. Skaties paraugu.

Paraugs:
Alex likes Christmas.
Linda does not like snow.

T LINUAA ettt ettt s s e e se bt s s e e be bt s s s s bt s s e s aesese b e b s e s e s R b et ettt s AR b ettt R e AR et et st Rs e R Re bt sesassesetetenasane
B LTI ettt ettt et s s e et a et s s e e bbbt et s et e b et et et R AR e b et bR sR R bttt esasRese b et s saseeseset et sasasaesetete
9. LINIA A ettt st s st sss s s s s s st s s e b s s s s e s s e s s ss s b s R e s s es s e s s as b e s s R e st Re bR A e s e R b s ae R s s e s s asaesesanterenes



Ka pagatavot dzérvenu merci? Lasi, ieraksti dotos vardus.
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8 SERVINGS

15 MIN.
i

CRANBERRY SAUCE

INGREDIENTS
e 100g light
muscovado sugar

e 100mIl orange juice,
‘ fresh or from a

carton

& e 2509 pack fresh or
St frozen cranberries

DIRECTIONS #simmer, keep, add, stir
STEP 1

100g light muscovado sugar and 100ml

orange juice into a pan, then bring to the boil.

STEP 2

in 250g fresh or frozen cranberries,

then until tender but still holding

their shape - this will take about 5 mins if using

frozen cranberries or 8-10 mins if using fresh.

STEP 3

The sauce will thicken as it cools. in

the fridge for 1 week. On the day, bring to room

temperature before serving.


https://www.bbcgoodfood.com/content/five-best-saucepans
https://www.bbcgoodfood.com/glossary/sugar-glossary
https://www.bbcgoodfood.com/glossary/sugar-glossary
https://www.bbcgoodfood.com/glossary/orange-glossary
https://www.bbcgoodfood.com/glossary/cranberry-glossary
https://www.bbcgoodfood.com/glossary/cranberry-glossary

Ka pagatavot rosolu? Lasi, ieraksti dotos vardus.

 INGREDIENTS
%k 5 boiled medium potatoes

d 3-4 boiled eggs
@ boiled sausage

@ 4 - 5 medium-sized

pickled cucumbers
f’ 1 can of pickled green peas

ﬁﬂ 1large boiled carrot
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.|, mustard
Pt

mayonnaise

8 SERVINGS
5

j}taste, mix (2x), add (2x),chop

DIRECTIONS

1. the potatoes, sausage, cucumbers,
carrotsandeggs. __________ everything.
2. Next, __________ green peas, half a teaspoon of

mustard and one packet of mayonnaise.
3 o salt and pepper.

4, the rasol very, very thoroughly. 5.

Then, if necessary, add more spices and,

if necessary, cream.




