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Neasdon Mandir

On Tuesday year five went to the Mandir in Neasdon.
From 1992 to 1995, the Mandir was made with the help of volun-
teers and skilled craftsmen. Could you imagine working for 3
years on a Mandir ( temple ) and imagine how much work it would
be?
All of the marble and everything to make it, was imported from
India, on boats and amazingly nothing was broken. The Mandir
has been for 15 years so far. Every piece was put together like a
jigsaw puzzle.

The roof of the holy room of praying.

5 A .|| The temple is dedicated to swaminarayan who is a guru.
258\ | In the Mandir they also hold sports like cricket and football be-
4 741l | cause they do not expect a child to spend an hour praying and
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Reviews: Invictus
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Book Review on Roman Mysteries
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Year Six trip to the Maidenhead Synagogue

On the 23 " February 2010 year 6 went to the
reformed Synagogue in Maidenhead. The Syna-
gogue is a Jewish place of worship. The Holy Ark
is one of the most sacred objects in the syna-
gogue, in which the torah is kept, (this is their
holy book). The Ner Tamid is the light kept above
them when the people are lis-
tening to the Rabhi
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Interview with Mr Astley Jones
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Miss Jackson interview

What is your greatest memory from your time in New Zealand?

Before | moved to the UK, | was a fire fighter for 2 years. This was one of the
scariest and rewarding things | ever did. It was pretty cool getting to drive
around in a fire engine as well!

If you could go anywhere in the world, where would you go?

| love travelling and spend all of my holidays exploring new places and countries 91
think | have visited over 30 countries now! My next adventure is going to Ethio-
pia with Mr. Halford.

Who was your favourite teacher in New Zealand?
My favourite teacher at school was my Year 4 teacher. He was amazing and was
one of the reasons | wanted to become a teacher.

What is your favourite subject at school?
My favourite subjects at school were Maths, English and History. Not surprising
really, as these are the subjects | teach now!

What is your least favourite subject at school
When | was at school I really didndét reall\
What is your favourite type of food?
| really love French food. | lived in France before | started teaching at Gayhurst
and really liked the yummy dishes | used to eat over there.

What are you best at?
|l think 1 d&dm pretty good at shopping!

What activities do you enjoy?
| enjoy going into London to spend time with my friends, and | love travelling to
new places.

What is your favourite book/author?

| think my favourite books are the Harry Potter series by J.K. Rowling. | think she
is such a clever author and | love the story she created.

If you could play anything, what would it be?

| really enjoy skiing.

By Jay Pat el 6 K
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Youth Speaks
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Play Station 3
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Easter recipes
This first recipe can be found on a BBC website. The cooks name is James Martin.
Easter biscuits

Ingredients

110g/40z caster sugar

110g/40z butter

1 egg, separated

225g/80z plain flour

good pinch mixed spice

55g/20z currants

30g/1oz candied peel

3 thsp milk

a little extra caster sugar, to finish

Method

1. Preheat the oven 160C/325F/Gas 3 and grease a baking sheet.
2. Cream the butter and sugar until light and fluffy and beat in the egg yolk.

3. Sieve the flour and fold into the mixture together with the mixed spice, currants and candied peel. Add just enough milk t o]
make a stiff dough.

4. Roll out the dough and cut out the biscuits with a fluted cutter. Place them on the prepared baking sheet and bake for abo ut 10
minutes.

5. Remove, brush with the egg white, sprinkle with sugar and return to the oven for 5 -10 minutes until they are a pale golden

brown.

6. Remove from the tray and cool on a wire rack.
Hot cross buns
Makes 12 buns

1 large free -range egg, beaten

215ml/7%fl 0z warm water

15g/%%0z fresh yeast

1 tsp sugar

55g/20z strong white flour

For the dough

450g/1lb strong white flour, plus extra for dusting

1 tsp salt

2 tsp ground mixed spice

850/30z unsalted butter, cut into cubes, plus extra for greasing

85¢/30z sugar

1 lemon, zest only

170g/60z mixed dried fruit

For the topping

2 thsp plain flour

vegetable oil, for greasing

1 tbsp golden syrup, gently heated, for glazing

Method

1. For the ferment starter, mix the beaten egg with enough warm water to make up approximately 290ml/z pint of liquid.

2. Whisk in the yeast, sugar and flour until the mixture is smooth and well combined, then cover and set aside in a warm plac efor
30 minutes.

3. For the dough, sieve the flour, salt and ground mixed spice into a large mixing bowl, then rub in the butter using your fi nger-
tips. Make a well in the centre of the mixture, then add the sugar and lemon zest to the well and pour in the ferment starter .
4. With your hands, gradually draw the flour at the edges of the bowl into the well in the centre, mixing well with the ferme nt
starter, until the mixture comes together as a dough.

5. Turn out the dough onto a lightly floured work surface and knead lightly until smooth and elastic.

6. Carefully work the mixed dried fruit into the dough until well combined.

7. Grease a large, warm mixing bowl with butter. Shape the dough into a ball and place it into the prepared bowl, then cover wit h
a clean tea towel and set aside in a warm place for one hour to prove.

8. Turn out the proved dough onto a lightly floured work surface and knock back the dough. Shape it into a ball again and ret urn it
to the bowl, then cover again with the tea towel and set aside for a further 30 minutes to rise.

9. Turn out the dough onto a lightly floured work surface and divide it into 12 equal pieces. Roll each piece into a ball, th en flatten
slightly into a bun shape using the palms of your hands. Cover the buns again with the tea towel and set aside to rest for 5 -10
minutes.

10. Grease a baking tray with butter and transfer the buns to the tray. Cut a cross in each bun, almost cutting all the way t hro ugh
the dough, so that each bun is almost cut into quarters.

11. Wrap the tray with the buns on it loosely in greaseproof paper, then place inside a large polythene bag. Tie the end of t he bag

tightly so that no air can get in and set aside in a warm place for a further 40 minutes to rise.

12. Preheat the oven to 240C/475F/Gas 8.

13. Meanwhile, for the topping, mix the plain flour to a smooth paste with two tablespoons of cold water.

14. When the buns have risen, remove the polythene bag and the greaseproof paper. Spoon the flour mixture into a piping bag

and pipe a cross over the cuts in each bun.

15. Transfer the buns to the oven and bake for 8 -12 minutes, or until risen and pale golden -brown. As soon as you remove the
buns from the oven, brush them with the hot golden syrup, then set aside to cool on a wire rack.

Ben MacDonald 4m
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Easter Fun
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Sudoku

8 7
8 3 4
3 1 2 9
6 1
4 7 2 9
9 7
5 6 8 3
6 3 5
5 9
4 3
6 7 4 3
3 7 4 8 1
5 7
1 9
6 3
7 4 3 5 2
5 3 7 4
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