6th January 2021
Year 3 French and RE Combined 
Happy New Year Year 3!
Epiphany is a Christian feast celebrated on the 6th of January.  Christians celebrate the 12th Day of Christmas, it commemorates how a star led the Magi, or the three kings or wise men, to the baby Jesus. Countries celebrate on the evening before and on the actual day with parades of decorative floats and people in costume as the kings bearing gifts.
Please see this clip for more about the three kings:
https://www.youtube.com/watch?v=VySzDA07N-c&list=LLDp9U1gYWpwM7R9dJtF6egA&index=355
[bookmark: _GoBack]Please see attached Twinkl worksheet to complete.  Don’t peek at the answers provided until completed!  Please select the sheet with 1 star on the bottom unless you would like to challenge yourself further!
In France the French celebrate the Epiphany holiday with “la Galette des Rois”.   French people will go to the bakery to buy this king's cake or make it themselves like I have!  Why don’t you have a try too, it is great fun!
My daughter and I had a made a video clip to show you our attempt (See MP4 File clip titled Galette Des Rois), you will see her thumb a lot during this clip!  Although we didn’t have all the ingredients to hand we improvised and still had fun making it. We didn’t place a charm (called 'fève') in the cake but will hide a figure in it once it is cooled.
You will see that “la Galette des Rois” or Three Kings Cake is usually made of puff pastry filled with frangipane. 
In France the youngest person in the family will hide under a table and direct the adult as to who should be given which slice!  The person who finds the 'fève' in their slice is the King or Queen for the day.  In our family we might let the King or Queen choose the movie for the evening or be let off some tasks for that day, just for fun!  We also plan on making a Crown for the lucky person to wear for the rest of the day!  
In the south of France, the Galette is slightly different: it's made of a dough that looks like brioche sprinkled with candied fruit such as cherries or orange peels.
The recipe I followed is here:
https://www.bbcgoodfood.com/recipes/galette-des-rois
See my photos below:
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Have fun and we look forward to seeing your posts on Seesaw!  
Madame Chaplin and Monsieur Hanson
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