Last Wednesay French people celebrated the Epiphany and eat a special cake. Let’s found out more about this tradition. Watch the video below and take some note of the French words.
1. Watch the video here: https://www.bbc.co.uk/bitesize/topics/zm84kmn/articles/z7rf382
2. Answer the questions:
· What is the name of the special cake eaten for the epiphany?
· What is the name of the figurine hidden in the cake?
· What happens if someone found it in their slice?
· And you, do you celebrate festivals with special food?
3. Now why don’t you try to make you own galette des rois and send us a picture? Be careful, it contains almonds, so you need to make sure that no one is allergic to nuts! Find the recipe below:
[image: ]
You will also need to make your crown to go with the cake! You can find some examples here: https://www.teteamodeler.com/dossier/noel/galetteroi3.asp
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1. Mélange le sucre et 2 ufs.

2.Ajoute la poudre damande et le beurre.
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3. Déroule la péte et érale la frangipane.
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5. Dore au pinceau avec le jaune deuf.

6. Fais cuire & four chaud pendant 20|
minutes (@ 210°)





