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Simple gingerbread cookies 

 

My mum has been using this recipe for years - probably over 20 years now, so I believe 

we've tested it enough to swear by it. 

Cookies from this recipe puff up, but they don't spread to sides too much - as you can 

see in the photos, they keep their shapes pretty well. 

For a few dozens of cookies you'll need: 

 500g plain flour 

 1 egg 

 200ml honey, liquid (if your honey has crystallized, heat it up first so it turns into 

liquid again) 

 1 1/2 teaspoon baking soda 

 150g icing sugar 

 100g butter, softened to room temperature 

 1 tablespoon gingerbread spice mix (I recommend using spice mixes that don't 

contain flour or sugar - they are way more aromatic. If your mix contains extra 

fillers like flour or sugar, you'll probably need to add more.) 

Preheat the oven to 180°C. 



 
 

5 
2019 © Christmas by Alphe - https://alphes-corner.com/  

The instructions are simple. Mix everything together, kneading the dough with your 

hands. Roll it out to about 2mm thickness, cut out shapes... and that's all.  

 

Bake for 8 (small cookies) - 10 (medium cookies) - 12 (big cookies) minutes. Once 

they're baked, remove them from the oven and leave on the baking tray for a short 

while. Then move them to a wire rack and leave there to cool. 

Enjoy!  

Tip: gingerbread cookies (not specifically from this recipe, but in general) can 

sometimes harden up to almost rock hard. If it's a problem you encounter with your 

cookies, there's an easy way to fix it! Put the cookies in a closed container, leaving a 

few pieces of tangerine or orange peel inside. A few days later your cookies will be soft 

again! Replace the peel every few days, when the previous one has dried up. 
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Gingerbread Christmas trees 

 

Cookies: 

 230g unsalted butter 

 120g icing sugar 

 360g honey 

 1 egg 

 5 cups plain flour 

 4 tablespoons dark cocoa powder 

 1 teaspoon baking soda 

 2 tablespoons gingerbread spices mix 

 sprinkle of salt 

 a set of cookie cutters in the same shape in different sizes - I used a 5-element 

set of star-shaped cutters 

All ingredients should be at room temperature. 

Sift the flour, mix it with cocoa, salt, baking soda and spices. 

In a bowl, mix butter with sugar. Add honey and egg, still mixing. 
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Combine with dry ingredients using your hands. Once you have a smooth dough, form a 

ball out of it and put it in the fridge for around an hour. 

Cut out thin (3-4 mm) cookies. Keep track of the number of cookies you have in all 

sizes. You'll need the same amount of cookies in all sizes except for the smallest - those 

you'll need doubled. 

Preheat the oven to 200°C. Bake cookies for 5 minutes (the smallest ones) up to 8 

minutes (the biggest). 

Icing proportions: 

1 cup of icing sugar for 1 egg white - mix using an electric whisk. 

The amount of icing you'll need depends on how many different sizes of cookies you 

have and how much icing you want to put on them. In my case 4 egg whites and 4 

glasses of icing sugar were needed (a bit of icing was left). 

Building the Christmas trees 

Ingredients: 

 cookies 

 icing 

 time & patience - a lot of both  

As you've most likely figured out by now, all you need to do is spread icing on the 

biggest cookie, put a one size smaller one on top of it, spread more icing on that one, 

cover it with a smaller one etc. Once you've placed the smallest cookie, add a blob of 

icing on top and vertically place another small cookie in it. 
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A few useful hints for building the trees: 

 The icing should be super thick or else it'll take ages to firm up - if it's too thin, 

add more sugar. 

 You don't want to build an entire tree and then move to another one - before you 

add another layer of icing + cookie, the previous one should be nearly dry and 

steady. It's best to first do the lowest layer of all trees, then add next levels in the 

same order. If you feel that a cookie you're spreading icing on is sliding on the 

one below it - take a break and let the icing on the trees firm up before you 

continue. 

 If you wish, you can decorate the trees with some edible baubles (sprinkles). 

 From the recipe above I got 22 trees. It took around 3 hours to build the trees, not 

counting baking which I did a few days earlier. 

 The last layer can be tricky - stars may keep falling over. Build your trees in deep 

baking trays. Lay some long kitchen tools (spatulas, spoons) across the trays, so 

that they support the stars. Don't move them until the icing has firmed up. 
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Tangerine cookies with coconut 

 

Always give credit when it's due - and this time, it goes to the great Tesco themselves. I 

found this recipe on their website  and decided I had to give it a go with only a few 

adjustments. The cookies turned out even better than expected! It's not the taste of my 

Christmas yet - I made them for the first time this year - but I have a feeling they will 

return to my house next Christmas. I'm sure you could replace tangerines with oranges 

in this recipe - that's what I plan to try out next time. Lemons should work as well, 

provided that you sprinkle them with a truly generous amount of sugar, to break the 

sourness! 

For around 30 cookies, you'll need: 

 150g butter, softened to room temperature 

 1 egg 

 100g icing sugar 

 200g desiccated coconut 

 200g plain flour 

 1 teaspoon of cinnamon 

 Juice squeezed out of 1/2 lemon 

 Juice squeezed out of 1 tangerine 

 Zest from 1 tangerine 
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Also: 

 1 egg for eggwash (whisk an egg so that the white and yolk are combined) 

 5-6 tangerines for the top of the cookies, sliced in very thin, 2mm slices 

 Icing sugar 

Preheat the oven to 180°C. 

Using a hand mixer, whisk the butter with the egg and sugar until fluffy. Add flour, 

cinnamon, tangerine and lemon juices and the zest, mix again. Add the coconut shreds 

and stir with a spatula until evenly distributed. 

 

Make a ball out of the dough, flatten it and put in the fridge for 30 minutes. 

Roll out the dough. Cut out round shapes, slightly bigger than your tangerine slices. 

Using eggwash as glue, stick a slice of tangerine to each circle. Sprinkle with icing 

sugar. 
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Bake for 15 minutes, then remove them from the oven. Let them sit on the tray for a few 

minutes, then move them to a wire rack and leave there to cool. 
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Almond crescent cookies 

 

These cookies are what Christmas tastes like, for me. Although they're incredibly simple 

to make, we only have them once a year - for Christmas. And that might be the reason 

why I love them so much and never get bored with them. I always have to wait a whole 

year to have them again. But they're certainly worth the wait! Any almond lovers out 

there? I guarantee you're going to love these too! 

For a few dozens of crescents you'll need: 

 4 cups plain flour 

 1 teaspoon vanilla extract 

 200g ground almonds 

 200g icing sugar 

 300g butter, softened to room temperature 

 2 teaspoons baking powder 

Preheat the oven to 150°C. 

Mix all ingredients together, kneading the dough with your hands. 

Form small, thin (about 1cm in diameter) crescents and place them on a baking tray. 

Leave some space between them - they grow a lot! 
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Bake for 20 minutes. Remove from the oven and leave them on the tray for a few 

minutes. Then, move them to a wire rack and leave them there until cool. 

They go really well with melted chocolate on top - I definitely recommend that choice of 

decor. 
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Simple cut out ground walnut cookies 

 

These cookies are a perfect alternative for traditional gingerbread ones, if you're bored 

with those. They are also great to use with cookie cutters - they hold their shapes 

perfectly, better than the best of sugar cookie recipes I've tried. Extremely delicate and 

soft, they just dissolve in your mouth. And the taste is simply divine! It will surely please 

all walnut lovers, I can guarantee that. :) 

For one batch (dozens of small cookies) you'll need: 

 300g plain flour 

 200g butter, softened to room temperature 

 100g ground walnuts 

 100g icing sugar 

 a sprinkle of baking powder 

Preheat the oven to 130°C. 

Mix all ingredients together with your hands and knead the dough. Roll it out to about 

2mm thick and cut out your shapes. 

Bake your cookies for about 20 minutes. Take them out of the oven and leave on the 

baking tray for a few minutes, then transfer to a wire rack and leave there to cool. 

They taste best decorated with chocolate (actually, is there anything that doesn't taste 

better with chocolate?). 
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Last minute mincemeat 

 

It's not Christmas without mince pies. Traditionally, you'd prepare mincemeat a few 

weeks in advance. But what if Christmas is just around the corner and you're still yet to 

make mincemeat and mice pies? Well, you could buy them in a supermarket... or, use 

this last minute express recipe! 

Yields 350g: 

 1 apple 

 zest of 1/2 orange 

 juice of 1/2 orange 

 1 teaspoon butter 

 3 tablespoons brandy (apple cider works too, if you're looking for a cheaper 
replacement) 

 80g dried cranberries 

 40g dried cherries 

 45g raisins 

 40g gold raisins 

 1.5 tablespoons sugar 

 a few drops of vanilla extract  

 a few drops of almond extract 

 ground spices - cinnamon, nutmeg, anise, clover 
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In a pot, heat up orange juice, brandy/cider and butter. 

 

Cook for 15-20 minutes, stirring continuously (it will burn at the bottom if you don't stir). 

Use within a few days. 
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Mince pies 

 

Another classic which I had to include in this book. Mince pies! The epitome of 

Christmas. Whether you make them with traditional mincemeat that's been waiting for its 

time to shine for weeks or use the last minute version, these mince pies will turn out 

perfect. 

For 12 mini mince pies: 

 120g flour 

 60g butter 

 juice of 1/3 orange 

 salt 

 2 teaspoons sugar 

 250g mincemeat 

 also: eggwash and sugar 

Preheat the oven to 220°C. 

Mix all ingredients (except mincemeat) together and knead the dough in your fingers. 
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Prepare 12 mini pie moulds. Roll out the dough, to about 2mm thick. Cut out 12 stars, in 

a size that will fit inside your moulds on top of the pies. 
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Split the remaining dough into 12 equal parts and fill the inside of your moulds. 

 

Add a tablespoon of mincemeat inside each pie. Place a star on top. 
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Brush each pie with eggwash (one egg, whisked so the yolk and white are combined) 
and sprinkle it with sugar. 

Bake for 10 minutes. 
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Christstollen - traditional German Christmas 

cake 

 

This cake is the epitome of Christmas. The raisins, candied orange peel, the rum and 

marzipan... Could we possibly get any more Christmassy than this? 

Although I'm not German, this cake is always present in our house at Christmas. We 

first discovered it in German chain stores (namely Lidl, I believe). My dad fell in love with 

it, and I made a resolution to find a good recipe and bake the cake at home (which is 

always better than store-bought cakes with who-knows-what inside). 

A few years have passed, I've been baking this cake once a year, for Christmas, and I 

believe I now have a recipe good enough to share, with all adjustments made over the 

past years. 

For the dough: 

 330g plain flour 

 55g sugar 

 100g milk, lukewarm temperature 

 1 teaspoon of vanilla extract 

 5g instant yeasts or 10g fresh 

 1 large egg 
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 100g butter, melted 

 1/2 teaspoon of salt 

Also: 

 130g raisins 

 60g candied orange peel 

 60g almonds, chopped 

 zest from 1 lemon 

 zest from 1 orange 

 zest from 1 tangerine 

 1 teaspoon of cinnamon 

 a dash of cardamom 

 1/2 teaspoon of nutmeg 

 2 tablespoons of rum 

Mix all of the above together. 

Also: 

 200g marzipan 

Also: 

 60g butter, melted 

 icing sugar 

To make the dough: 

If you're using fresh yeasts, start by adding one teaspoon of sugar and one teaspoon of 

flour to lukewarm milk. Crumble the yeasts into the mixture and leave in a warm place 

for 15 minutes. 

Combine all ingredients in a large bowl (including dry yeasts if you're using those or the 

mixture you've made with fresh yeasts). Knead the dough with your hands. Yeast-raised 

dough likes patience, so do it carefully for a few minutes. Don't be tempted to add any 

more flour if the dough is too sticky or any more milk if it seems too dry - I swear by the 

proportions. This kind of dough can seem odd in texture while you make it, but magic 

happens in the oven. 
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Cover the bowl with a tea towel and put it in a warm place for 2 hours. 

 

Preheat the oven to 180ºC. 
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The dough should be nicely puffed up. Take it out of the bowl and knead it again. Take 

the mixture of raisins, zest etc. with rum and knead it into the dough until evenly 

distributed. 

 

Roll the dough out into an oval shape, about 2cm thick. Make a long roll out of marzipan 

and place it in the middle of the dough, along the longer edge. Roll the dough to close 

the marzipan inside. Lay it on a regular baking sheet (no need for special trays or 

moulds). 
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Bake for about 45 minutes, then take out from the oven. 

When the cake is still warm, fresh out of the oven, pour the melted butter on top of it. Do 

it slowly, so that all the butter gets absorbed. 

 

Decorate the cake with icing sugar when it's cooled. 
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Gingerbread loaf 

 

To me, this is another Christmas classic. Gingerbread cookies simply aren't enough - I 

need a gingerbread loaf too! Please note that the batter has to be prepared a day in 

advance. Don't try to skip this part! Gingerbread needs time to mature, to develop its 

rich flavour. 

For a 25x10cm loaf: 

 2 eggs, separated 

 3/4 cup sugar 

 2 tablespoons butter, melted 

 250g honey, liquid, heated up slightly above lukewarm temperature 

 1 teaspoon baking soda 

 30g gingerbread spices mix 

 1/2 cup milk 

 nuts,  almonds, raisins - optional, as much as you like 

Using an electric mixer, mix 2 egg yolks with 3/4 cup sugar. 

Add melted butter and honey, mix. 
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Dissolve baking soda in a teaspoon of lukewarm water, add to the batter, mix again. Add 

milk and spices, mix. 

In a separate dish, whip egg whites. Gently stir the whipped egg whites into the batter, 

using a spatula. Don't stir too much, so the egg whites don't lose much of their volume. 

Cover the dish with batter with a tea towel and leave in room temperature for at least 12 

hours (preferably 24 hours). 

Preheat the oven to 180°C.  

Bake for about 50 mins (check the cake with a skewer to see if it's ready after that time - 

the skewer should come out clean when you stick it into the cake). 

Once baked, take it out of the oven and let it cool.  

Decorate with melted chocolate and almond flakes. 
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Hazelnut Yule log cake 

 

This is one of the most time-consuming Christmas classics. It's totally worth the work 

though! It's one of the most visually attractive Christmas cakes and, in my opinion, one 

of the best tasting one as well. 

Cake (36x24 baking tray): 

 4 large eggs 

 110g sugar 

 70g plain flour 

 3/4 teaspoon baking powder 

 45g cocoa powder 

Preheat the oven to 200°C. 

Using an electric mixer, mix eggs with sugar. 
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Sift in flour, baking powder and cocoa powder and gently stir the mixture with a spatula 

until all ingredients are combined. 

Bake for 11 minutes in a tray lined with baking paper, take it out of the oven. 

Immediately after taking the cake out of the oven, move it onto a tea towel and roll it with 

the towel along the longer edge. 
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Leave the cake rolled in the towel until completely cool. 

Hazelnut filling: 

 180g double cream 

 200g mascarpone 

 150g ground hazelnuts 

 50g dark chocolate 

Using an electric mixer, whip double cream with mascarpone. Add hazelnuts, mix again. 

Finely chop the chocolate, stir it into the filling. 

Gently unroll the cake. Spread the filling onto it and roll it again, this time without the 

towel. Make a diagonal cut splitting the roll into a 1/4 and 3/4 pieces. Arrange the pieces 

together on a platter in a log-with-extra-branch shape. 

 

Outer layer buttercream: 

 130g butter 

 2 tablespoons double cream 

 8 tablespoons icing sugar 

 2.5 tablespoons dark cocoa 
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Mix all ingredients together with an electric mixer. Spread it on the outside of your log. 

Decoration: 

 hazelnuts 

 rosemary 

 icing sugar 

Go over the buttercream with a fork, creating a bark-like pattern. Decorate the log with 

hazelnuts, rosemary twigs and icing sugar. 

Store the cake in the fridge. 
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Festive gingerbread spiced mug cake 

 

Staying in the Christmas spirit - it's time for a simple recipe for those who don't have 

much time but want to get in the festive spirit through festive food. 

A simple gingerbread mug cake! Ready in under 5 minutes. 

I have to say, you won't often catch me making these 5-minute microwave cakes. I love 

to bake and I use every opportunity I can to prepare some scrumptious goodies "the 

right way" - in an actual baking tray and an oven. However, there are times when that's 

not an option. Sometimes I crave a piece of cake now, not in an hour. Sometimes I only 

need one serving, not a whole tray. And sometimes - and that's what happened this time 

- we're in that funny time when every proper baking by default falls into "don't touch that, 

it's for Christmas" category. I didn't want to wait until Christmas. I wanted to make and 

devour some cake as soon as possible. 

Trapped in that conundrum, I figured out I could, for once, enter that mysterious 

microwave baking world. To make it fit in this festive season, I used whole wheat flour (I 

believe whole wheat flour gives that subtle - though rich - scent of... nuts, almost?), 

honey (always present in gingerbread cookies) and, of course, gingerbread spices. 

The cake turned out as expected - soft and aromatic, sweet and warm, and - most 

importantly - ready in under 5 minutes. One thing that made me puzzled was the colour. 
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I expected the cake to turn brown-ish, like most gingerbread cookies and cakes are. But 

it didn't! I don't know what weird spice mix I used - the flavour was very much there, just 

the colour not so much. Oh well. Not like it matters, really, but it was unexpected, I have 

to say. 

For 1 mug you'll need: 

 1.5 tablespoon of plain flour 

 1.5 tablespoon of whole wheat flour (can be replaced with plain flour) 

 0.5 teaspoon of baking powder 

 1 egg 

 1 teaspoon of gingerbread spices mix 

 2 teaspoons of honey 

 1 tablespoon of milk 

 1 teaspoon of coconut oil, liquid (or any other vegetable oil in liquid form) 

Mix all ingredients in a large, microwave-safe mug (250ml) with a fork. 

Microwave for around 1.5 minutes (the time might vary depending on the wattage of 

your microwave oven). You'll see the cake grow a lot - far above the brim of the mug - 

when you start baking it. Once it stops growing, it needs about 30 seconds more - and 

then it's done. 

 

Oven alternative 
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The same cake can be prepared in a regular oven. Bake it in 180ºC for about 15 

minutes. Make sure you're using an oven-safe dish! 

Sprinkle the cake with icing sugar when it's done. Eat warm. 

Enjoy!  
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Makówki - poppy seed Christmas dessert 

 

We've gone through various countries in terms of Christmas classics, and it seems only 

fair to finish this journey in my own country, Poland. This poppy seed dessert is only 

made for Christmas, and I'm sure no one could even imagine Christmas without it. 

Ingredients: 

 1 litre of milk 

 300g ground poppy seeds 

 100g hazelnuts, finely chopped 

 100g walnuts, finely chopped 

 100g raisins 

 100g sugar 

 2 tablespoons butter 

 4 tablespoons honey 

 bread or buns (around 1 small loaf of bread or 4-5 big buns) - finely sliced 

Place milk, poppy seeds, sugar, butter and honey in a pot. Cook it on a low heat for 

about 20 minutes.  

Stir in nuts and raisins. 

Prepare a large bowl. 
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Line the bowl with a layer of bread. Add a thin layer of poppy seed mixture on top of the 

bread. Add another layer of bread, repeat. Keep alternating the layers until you run out 

of the ingredients. 

Decorate the dessert with more nuts/raisins/almond flakes/coconut. 

Refrigerate for at least a day before serving (bread will need time to absorb moisture 

from the poppy seed mixture). 
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Festive gingerbread porridge 

 

I'm a great, unconditional fan of porridge. Some may hate it, but I certainly love it. It's my 

staple breakfast which I eat on average 5 times a week - usually in the 5-minute, no-

cook office breakfast version. It does its job and tastes great, but I'm always more than 

happy to use a chance to cook my porridge. Being in the festive season, I decided to 

create a Christmas version of my favourite breakfast. Here's a recipe for my perfect 

festive, warming, aromatic, gingerbread porridge! 

First of all - what makes food festive? Everyone might have a different answer to this 

question. For me, Christmas comes with the scent of gingerbread spices, honey, nuts 

and dried fruits - after all, there's a reason why half of Christmas recipes will contain 

some - or all - of the above. So it felt only right to make my festive porridge with all of 

those ingredients. 

I strongly recommend using rolled, not instant, oats. They will soften while you cook 

them, but the final dish will have some sort of texture - porridge based on instant oats is 

much more like baby food. Plus, it brings less vitamins and minerals - and those are one 

of the things that make porridge so healthy, nutritious and filling. 

For 2 servings you'll need: 

 1/2 cup rolled oats 
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 1/2 cup hot water 

 1 cup milk 

 2 teaspoons honey 

 1 teaspoon gingerbread spice mix* 

 a handful of chopped up nuts: walnuts, hazel nuts, almonds 

 1 dried apricot, finely chopped 

 1 teaspoon candied mixed peel and fruits 

 1 tablespoon dried cranberries 

 1 tablespoon raisins 

 1 small carrot, finely grated** 

 Almond flakes for garnish 

* Make sure to use good quality spice mix - in other words, one that contains only 

spices, no flour or sugar. Why? First of all, a spice mix with flour inside isn't as aromatic 

as one without it. And I've seen spice mixes where 75% of net weight was plain flour! 

That means you'd have to use 4 times more of that mix than a mix of purely spices to 

achieve the same result. Secondly, buying spice mixes with flour or sugar inside simply 

isn't the most cost-efficient. One little packet of mainly flour with a little bit of spices can 

cost much more than a kilogram of plain flour. Always read the ingredient lists. And if 

you can't find a mix without flour... buy cinnamon, ginger, nutmeg, cloves, pepper, 

cardamom, anise etc instead and mix them yourself.  

** Yes, there's a carrot in the ingredients list. Don't let that put you off! This mystery 

ingredient doesn't contribute to the final taste (gingerbread spices are much stronger 

and fully take over the flavour). The carrot contributes to the texture and nicer colour of 

the porridge. It also brings some extra vitamins - yes, most of them get lost when you 

cook the carrot, but some benefits will definitely stay. 

In a pot, mix oats with hot water. Wait a minute or two, until the water is all absorbed by 

the oats. Add finely grated carrot and a cup of milk. Bring the mixture to a simmer. Add 

the extras - a generous handful of chopped up nuts, dried apricot and cranberries, 

raisins, candied fruits and mixed peel, honey and gingerbread spices. Let it simmer for 

about 10 minutes. Stir your porridge all the time, so the bottom doesn't burn. 
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Serve warm, sprinkled with almond flakes or other nuts or dried fruits. Enjoy!  
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Mulled tea 

 

I love mulled wine (who doesn't?). Sadly, drinking wine all day long isn't the best idea - 

for numerous reasons. However, that doesn't mean we have to give up on the warming 

qualities of mulled beverages! Simply replace wine with tea... and you can enjoy your 

aromatic drink any time you want. It's also one kids will be able to share! 

For 2 mugs you'll need: 

 1 mug of tea (1 teabag brewed in 250ml water) 

 1/2 mug water 

 1/2 apple 

 1 tangerine 

 Spices: cinnamon, anise, cloves, ginger, nutmeg, pepper - start with a sprinkle of 

each and adjust to your taste as you cook your tea 

 2 teaspoons honey 

 3 tablespoons raspberry/cherry syrup 

Chop up the apple and tangerine. 
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Put the fruits in a pot. Add the rest of the ingredients - tea and water, spices, honey and 

syrup. 

 

Put the pot on the stove and bring your drink to simmer. Let it cook for about 10 minutes 

- until apples are soft. 
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Split your tea between two mugs. Drink warm! 
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How to melt chocolate, colour it and use for 

cookie decorating - step by step ultimate 

guide 

Although seemingly simple, working with chocolate can be an unforgiving task. One 

mistake, one drop of water, and you're left with a bowl of dry, lumpy, somewhat 

chocolatey blob. Not the worst in taste, perhaps, but visually unattractive and useless for 

any form of cookie decor. That's why it's crucial to follow a few rules while working with 

chocolate. In this article, I will show you how to properly melt chocolate. I will also show 

you how you can colour it with powdered food colouring. Finally, I will also share some 

ideas for chocolate cookie decor and how to prepare your chocolate decorations in 

advance. So, without further ado, let's get started! 

Melting chocolate 

The best way to melt chocolate is doing it with double boiler method. For this, you will 

need a stove, a pot and a glass or metal bowl large enough to fit in the pot without falling 

completely inside. Most people recommend using a glass bowl for this method, but I 

don't own one and always use metal ones. They work perfectly fine! 

Place your pot on the stove and pour a few inches of water in it. Put the bowl on top of it. 

Turn on the heat, on low settings (you don't want the temperature to be too high - it's 

easy to burn chocolate). Place your chocolate in the bowl. Note: chocolate should be 

finely chopped (see the photos below). 
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You should see the chocolate melt in just a minute. Stir it with a spatula. When it's 

almost  - but not just yet - fully melted, turn the heat off. There should still be some last 

chunks left - that's okay, they will melt in a second. Chocolate doesn't like high 

temperatures - it will burn and become useless if you overheat it. If you don't plan to use 

all the chocolate immediately and it thickens up, you can heat it up again - just make 

sure to never let it overheat. 

 

At this stage, you can use the chocolate to decorate cookies or cakes or coat home-

made pralines. If you'd like to make standalone chocolate decorations, however, you 

might have to read on tempering chocolate - chocolate that has been melted loses some 

of its features. It's not as glossy and hardy as it was before. Therefore, if you want to 

achieve the look of chocolate from chocolate bars, you need to melt it following 

instructions for tempering chocolate. It takes a bit more work and requires using a 

thermometer. 

Note: chocolate and water are archenemies. One drop of water in the chocolate mixture 

and everything goes lumpy. Make sure that the bowl and the spatula are perfectly dry 

before using them to melt chocolate. 

Warning: remember that water in the pot will boil - and as a result, there will be steam 

trapped under the bowl. Be careful while lifting the bowl from the pot! Also remember 

that steam is water, and you don't want any water to get in your chocolate. When lifting 

the bowl from the pot, instantly move the bowl away from the steam coming off the pot. 
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Microwave alternative 

Chocolate can also be melted in a microwave. For that, finely chop the chocolate (just 

like for the double boiler method) and place it in a microwave-safe bowl. Heat it up in the 

microwave in a series of short, 10-second-long, blasts, checking the consistency after 

each of them. Once the majority has melted and only a few chunks are left, you're done 

- just keep stirring with a spatula, the warmth of the mixture will melt the remaining bits 

in a matter of seconds. The number of blasts needed to melt the chocolate depends on 

the wattage of your microwave oven, the type of chocolate and the amount of it. 

Don't be tempted to do it in one, long go. It only takes seconds for chocolate to burn. Be 

patient and do it in a series of really short blasts. 

Melting chocolate in the microwave works perfectly fine, but it requires a lot more care 

and attention than doing it on the stove. The whole process will be much faster and it's 

easier to overheat - and burn - the chocolate, as you don't have full control over its 

consistency while it's in the microwave. Use the double boiler method whenever 

possible instead. 

Colouring chocolate 

Colouring chocolate can be tricky. If you think you can simply throw a sprinkle of liquid 

or powdered food colouring into melted chocolate and achieve a vibrant colour, you're 

going to get disappointed. Unfortunately, the only way to dye chocolate without having 

an impact on its texture is to use food colouring specifically designed for chocolate. 

However, if all you own are powdered colourings - don't worry, not all is lost. Depending 

on what you'd like to use the chocolate for, there might be a way to succeed - keep on 

reading to learn how to colour white chocolate with powdered food colouring. Liquid, 

water-based food colourings, are an absolute no-go when it comes to colouring 

chocolate though. 

To make a chocolate paste in a desired colour using powdered food colouring, you'll 

need: 

 50g of white chocolate, melted following the instructions above (no need to 

temper it) 

 1/2 teaspoon of double cream 

 powdered food colouring - a little sprinkle on the tip of a toothpick 

Dissolve food colouring in double cream (keep in mind that the colour will become less 

vibrant once you add chocolate). Pour it into the melted chocolate, stir well with a 
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spatula until the colour is evenly distributed. The mixture will thicken up, forming a 

paste. 
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The paste will be too thick to use it for piping, but you can mould it into desired shapes. 

Once it sets, it will hold its shape. You can use it in moulds or form decorations with it on 

baking paper - see the next point. 

Preparing chocolate decorations  in advance 

Chocolate - both pure melted and coloured and turned into paste - can be used to make 

transferable decorations. For that, you need a sheet of baking paper. Pipe or mould your 

decorations on the paper and leave them to set. Once they've firmed up (you can speed 

this process up by putting your chocolate shapes in the fridge), you can gently move 

them to a container and use as decorations in the future. 

The wreaths below were made out of coloured white chocolate paste. Once I formed 

them on baking paper, they were a rather unruly, half-liquid-half-paste mess. They 

firmed up perfectly and I was able to remove them from the paper, glue to my cookies 

with royal icing or chocolate and decorate them with sprinkles. 

 

This method only works for decorations that you intend to lay flat on a cake or cookie - 

they will be fragile. If you'd like to make standing decorations, you will need to use 

tempered chocolate, as mentioned before. 
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Cookie decor 

Here are some cookies decorated with melted chocolate - white, milk and dark. Each of 

the chocolates was melted following the double boiler method and poured into a piping 

cone. Note that it takes a long time for chocolate to set - the mixture in my piping bag 

always stayed completely liquid for at least an hour. Chocolate on top of cookies needed 

a few hours to set. That time will vary depending on your climate - you can speed the 

process up by putting decorated cookies in the fridge. 
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How to make and work with royal icing 

 

After the extensive guide to working with chocolate, now it's time to have a look at 

another popular cookie decor medium - royal icing. In this guide, I will show you how to 

prepare royal icing, how to adjust its consistency, how to use it for cookie decor and also 

how to prepare little decorations in advance, to use them on cookies at a later time. So, 

without further ado, let's get cracking! 

Basic recipe - royal icing glue 

The basic recipe for royal icing - also known as royal icing glue, since you can use it to 

glue various decorations to cakes or cookies - is simple. The ingredients and 

proportions are: 

 1 egg white* 

 200g icing sugar 

 a few drops of flavouring - optional 

 a sprinkle of powdered food colouring - optional 

* If you're afraid of salmonella or simply prefer not to use raw egg whites and have 

powdered egg whites or egg white replacements available in your country - feel free to 

use them. Follow their individual instructions to prepare egg whites, then proceed to my 

instructions. 
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Using an electric mixer, beat the egg white on medium speed. Once a nice foam is 

formed (don't overdo it, the foam doesn't need to be stiff), start adding sugar. Do it 

gradually, spoon by spoon, mixing all the time. Flavourings and colourings are 

completely optional. I do recommend adding some flavouring though, otherwise the 

icing will taste of plain sugar. Add it along with colourings after you've mixed in all the 

sugar. Stop mixing when the colouring is evenly distributed. 

Powdered food colourings are the best since they don't change the consistency of icing. 

You can, however, use liquid or gel colourings - just keep in mind that they'll dilute the 

icing. We're going to add some water to our icing in the next steps of this tutorial - you 

may want to add a little less than suggested if you're using water-based colourings. 

The recipe above yields what is generally known as royal icing glue - very thick in 

texture, perfect for sticking decorations to cakes and cookies. To use the icing for cookie 

decor you'll usually want something a bit thinner in consistency, so you're going to add a 

bit of water. The amount of water you'll need to add depends on what you're aiming to 

achieve. The general idea is simple: the thinner the texture, the more liquidy the icing, 

the more it will spread - often uncontrollably. Therefore, if you want to achieve defined 

lines, you will only need to add a few drops of water. For flooding whole cookies with 

icing, on the other hand, you'll need much thinner texture. 

Note that proportions provided in this post are just a general guideline - it's always best 

to test how the icing behaves before filling a piping bag with it. 

Outline icing 

To make fine lines with royal icing, it has to be pretty thick in texture. Add 2-3 drops of 

water to the icing and stir with a spoon. The thickness of your lines will depend on both 

the texture of your icing and the width of the opening in your piping bag. 
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Iced beads 

In order to achieve nice, rounded beads or drops, you need to make icing a little bit 

more runny. 1/2 teaspoon of water per 1 egg white should do the job. Test your icing 

before filling a piping bag with it - you can take a bit of icing on a toothpick and make a 

bead on a flat surface. If the bead isn't perfectly round and has a sharp peak on the top, 

where you lifted the toothpick - adjust the texture by adding a little bit more water (don't 

overdo it! 'a little bit' is measured in drops, not teaspoons). 

 

Filling icing 

If you'd like to flood large areas (like, for example, the entire cookie) with icing, it's best 

to use icing that's quite runny and spreads easily. Add 1/3 of a teaspoon of water to 

royal icing glue made out of 1 egg. 

Wet in wet technique - sunken patterns, marble effect 

Icing of consistency used to fill large areas can also be used to create interesting 

designs. Start by covering the entire cookie with icing of filling consistency. Then, to 

achieve a pattern sunken in the first layer, immediately draw with a different colour-

same consistency icing on top of the first, still wet, layer (bottom cookies in the photo). 

To achieve a marble effect, on the other hand (green cookie in the photo), make random 

lines or drops as the second step. Let them sink in the first layer, then take a toothpick 
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and draw it through the icing in different directions, multiple times, until a nice marble 

pattern is achieved. 

 

 

Preparing decorations in advance 

If you'd like to decorate your cookies with more intricate designs, it may be a good idea 

to consider preparing some of the decorations in advance (making multiple colours of 

icing in one day can be difficult to organize). You can get some of the work done in 

advance by creating little decorations on baking paper - they will come off easily once 

dry. Just be careful handling them, they will be very fragile! Decorations prepared that 

way can be stored... well, almost forever, I'd say. So if you're now panicking because 

you're not quite ready for Christmas and there are only 10 days left - next year, consider 

pre-preparing some of the cookie decor in October.  

Here's a sample of what I made... 
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...and how I used those small decorations on actual cookies (glued with royal icing): 

 

Storing royal icing 

Royal icing tends to dry very quickly. Make sure to never leave it in an open container in 

room temperature. To prevent a batch of pre-prepared icing from drying, wet a tea towel 
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and cover the bowl with it. It will maintain high humidity in the bowl. Icing preserved with 

this method will keep its texture all day. 

If you're not able to use all of the icing in one day (or simply want to prepare it in 

advance), store the icing in the fridge, covered with cling film. 

Note that all of the above proportions are just estimates - the end result can vary 

depending on many factors - the size of the egg, air humidity, how long you've beaten 

the egg etc. That's why it's best to always test the icing before filling a piping bag with it, 

to then discover the consistency is nowhere near what we hoped for. 

You can always adjust the consistency. Stir in more sugar if it's too thin; add a drop or 

two of water if it's too thick. 
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DIY piping cones 

 

Christmas season, for me, is filled with baking and decorating cookies. And I'm sure I'm 

not the only one! Through the years, I've experimented with so many different piping 

tools... From regular plastic sandwich bags, through plastic store-bought piping cones 

with and without nozzles, fabric cones, even special icing pens. And always, always, 

something was wrong. Having to clean a multiple-use bag was a nightmare when I only 

had one and wanted to do various icing types and colours in one afternoon. Nozzles 

were too small or too big. Plastic bags would break open and I'd be left with a sugar-

coated catastrophe... 

And then one day, I came across this simple method for making your own piping cones 

out of baking/parchment paper. And dear God, what a life changing discovery that was. I 

did all of my Christmas cookie decor with these cones with zero accidental splash out 
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disasters. I always had as many fresh cones at hand as I wanted to. And those dozens 

of cones cost me a grand total of... $1, perhaps? I don't think I'm ever going to return to 

other methods, not when it comes to simple cookie decor with royal icing or chocolate at 

least. 

Here's how to make your own piping bags: 

Unroll baking paper. Keep the roll on your left hand side and the free end on the right. 

 

Grab the bottom right (free) corner and fold the paper as shown in the photo. Press the 

fold so it leaves a crease in the paper - it will be useful later. 

 



 
 

61 
2019 © Christmas by Alphe - https://alphes-corner.com/  

Cut the paper as shown in the photo. 

 

Unfold the paper. You should be left with a, more or less, perfect square. 

 

Cut along the crease you've left earlier. You should be left with two triangles. They will 

make two cones. 
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Put one triangle away. 

Place the triangle you're left with so that the longer edge is the farthest away from you. 

 

Grab the upper left apex and fold it to the right with a twisting motion - it should form a 

cone in the middle. 
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Grab the upper right apex and fold it to the left, closing the cone. 

 

You should now have the three apices close together. You can maneuver them 

adjusting the tip of the cone. Try to close the tip completely (it might take a bit of trial and 

error to figure out which apex to pull - just keep trying ;) ). 
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Once the tip is sharp and closed, fold the corners to the inside of the cone. You can fold 

them 2 or 3 times to make sure they don't move. 

 

Make two 1cm cuts where all layers of paper overlap, as shown in the photo. That little 

piece between the cuts is where you should be holding the cone while filling it up - when 

you hold in that place you'll make sure the cone doesn't unfold under the pressure of 

icing or chocolate being poured inside. 
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Fill the cone with whatever you want to use - royal icing, chocolate, cream... anything 

you like! 

Close the opening of the cone and fold the corners to the middle, as shown in the photo. 
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Fold the edge with the opening tightly a few times, to make sure nothing comes out of 

the wrong end of the cone. 
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Cut the tip of the cone off - the more you cut off, the bigger the hole will be. Start by 

cutting only a teeny tiny bit off and test the width of the line it leaves. Adjust according to 

your needs. 

 

 

 

 

 

 



 
 

69 
2019 © Christmas by Alphe - https://alphes-corner.com/  

How to make coloured chocolate dust - 

homemade chocolate sprinkles 

 

I have to admit, this discovery was a side effect of a failed experiment. A rather happy 

failure after all, though, as I'm absolutely delighted with this! Here, I will show you, step-

by-step, how to make chocolate dust in any colour. It's a perfect sprinkle for cakes and 

cookies - it looks amazing and tastes even better (chocolate!). 

You'll need: 

 50g white chocolate 

 1 teaspoon of double cream 

 a sprinkle of powdered food colouring - just a little bit on the tip of a toothpick 

 kitchen towels 

Melt the chocolate following the double boiler method (if you don't know how to properly 

melt chocolate, read the extensive guide - available in this book - to working with 

chocolate first). Dissolve food colouring in double cream (keep in mind that the colour 

will become less vibrant when you mix it with chocolate). Pour the cream with colouring 

into the chocolate and stir with a spatula until the colour is evenly distributed. The 

mixture should thicken up and turn into paste. 
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Once the paste is prepared, spread it on a kitchen towel. Place another towel on top of it 

and press it down with your hand. Repeat a few times (you want to remove some of the 

fat - or the moist - from the paste). You should see less and less oil residue on the 

towels. 
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After you've pressed the mixture between kitchen towels a few times, it should become 

brittle. Check if it crumbles easily in your fingers. If it does, move it to a cup and crush 

with a spoon until it turns into dust. 

 

You can now use the dust as delicious sprinkles in vibrant colours. :) Dryer in texture 

than regular chocolate, but the taste is pretty much unchanged - it still tastes like white 

chocolate. 
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Cookie decor recap - 2018 
Here's a small gallery of cookies I made for Christmas 2018 - let it serve as inspiration. 
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DIY Christmas quilling gift tags 

 

After the wave of recipes and food related pages, time to focus on some DIY. Once the 

majority of our gifts are purchased, it means... wrapping time! And isn't it nice to make 

our gift wrapping a bit more personalized? We can achieve that by making cute little gift 

tags ourselves! 

The technique I used is called quilling. It's an art created by swirling narrow strips of 

paper, forming shapes out of them, and then arranging them into greater shapes or 

images. There are a lot of fancy tools and supplies available for those interested in 

quilling, but if you'd like to take your first steps in that niche I will recommend starting 

with only 3 extremely cheap, basic ones: 

 paper strips 

 craft glue - any glue for papercrafts 

 quilling tool 
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DIY last minute Christmas gift - cookie dough 

in a jar 

 

Whether you finish your Chritsmas gift shopping in October or do it all last-minute, you 

might want to add some original, simple DIY gifts to your gift list. The idea below will be 

perfect to use as a gift for someone who loves to bake. It's very flexible too, so you can 

easily adjust it to further personalize this little present. The thing I'm talking about is a 

DIY cookie mix in a jar. 

The idea is simple: put some of the basic ingredients of a cookie dough in a jar and add 

a tag saying what should be added and how the cookies should be baked. Any cookie 

dough recipe can be used here, though I'd recommend using one with very few wet 

ingredients. That way, the vast majority of what's needed to bake the cookies will be 

closed in the jar - the gift receiver will only have to add 2 or 3 things. 

I will leave the recipe I used, but if you prefer to use your favourite cookie recipe instead 

- feel free to do that. There are only a few things to remember. First things first, aim to 

include all of the dry ingredients in the mix in the jar. Don't add any wet ingredients 

though! It's unlikely that the dough will be made on Christmas Day and you probably 

don't want it to go off by the time it's used! Finally, estimate how much cookie dough 

your original recipe yields and - if needed - scale down ingredients so they all fit in your 

jar. 
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The recipe I chose is a simple sugar cookie recipe, enhanced with festive spices and 

extras (smarties and mini meringues). 

In the jar (~550ml): 

 1 cup plain flour 

 1/2 cup brown sugar 

 1/2 teaspoon baking powder 

 1/2 teaspoon cinnamon 

 a pinch of ground anise 

 a pinch of salt 

 smarties and mini meringues 

Instructions written on the tag: 

To add: 

 60g butter 

 1 egg 

Form cookies. 

Bake for 10 minutes in 180C. 
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For best results, add the contents of your jar in neat layers. Try to fill the jar up to the 

brim, so the layers don't move and mix up in transport. Using extras - such as smarties, 

chocolate chips etc. - is a great way to fill up any space left in the jar after filling it with 

basic ingredients. 

Screw the lid on and decorate the jar with a festive ribbon.  
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DIY cutlery bands 

 

The whole design is simple, but beauty lies in simplicity, doesn't it? You can add more 

ornaments to it if you like. I had some fake berries prepared, but ended up not using 

them - the bows were big enough and I felt like adding extra elements would have 

cluttered the whole image. 

For each band you'll need: 

 5x15 cm piece of thick, white paper 

 1 bow 

 a small twig of (spruce/pine/other Christmas tree kind of tree) - I cut the ends 

from a bigger twig, they all nicely split into three and I liked the way it looked 

Tools: 

 craft glue 

 hot glue gun 
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Start by folding the piece of paper so that the shorter sides meet and overlap slightly. 
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Glue the ends together with craft glue, like shown in the photo. 
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Attach the twig to the paper with hot glue... 

 

...and then, again using the hot glue gun, attach the bow to the twig. 
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That's it, festive cutlery bands done and dusted! Ready to be used on the Christmas 

table. 

I'd recommend making these no earlier than a few days before Christmas - the twigs 

won't last long. Mine started losing needles after about a week. 
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DIY wreaths & garlands 

 

In case you still have some spare time left in between Christmas preparations (how?!), 

consider another DIY project - wreaths and garlands. You can find plain wreaths and 

garlands in hobby craft stores - decorate them with baubles, tinsel, lights, acorns... 

whatever Christmas decorations you have at hand. 

There are no strict rules and the whole project isn't the most sophisticated. It looks nice 

nonetheless! 
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Gingerbread spiced disaster - how to survive 

festive time 

Although Christmas is a long-awaited time that most of us who celebrate it love, it's also 

filled with dangerous spikes that can poison the blissful, festive atmosphere. Let's have 

a look at what to avoid to have this holiday season stay jolly and not turn into a 

gingerbread spiced disaster. 

Calm down 

It's hard not to see that the older we get, the more things have to get done before 

Christmas. December seems to be filled with gift shopping rush, meticulous house 

cleaning, baking, decorating, going to Christmas meetings with friends you won't get to 

be with during Christmas, dealing with end-of-year responsibilities and many, many 

other things. And suddenly the festive time you used to love as a child turns into a 

painful duty that consumes a month of your life and has to be repeated every year. 

Wouldn't it be great to feel the festive magic we remember from when we were young? 

In fact, I feel that a lot of the Christmas rush and pain is our own fault. We want 

everything to be perfect for the price of losing the chance to cherish the moment. Is it 

really worth it though? Is everything we do before Christmas absolutely necessary? Do 

you really think anyone will mind if, instead of baking a 5th type of cookies, you just buy 

some in a supermarket? Do you really think that anyone will notice a difference between 

furniture wiped with a cloth and cleaned with the tiniest toothbrush? If there are still a 

few days left until Christmas and you already feel completely knackered and fed up with 

life, just take a step back, relax, and think: 'is everything I have left to do really that 

important?'. And try to be objective as you answer. 

Relatives you only see once a year (thank God!) 

You've finished the pre-Christmas rush and all you want to find under the Christmas tree 

is a one-way ticket to your very own hermitage where you could finally get some rest. 

But instead, you're gifted with an opportunity to see some of your relatives you're 

actually glad to only have to see once a year. And then you sink in your aunt's questions 

you don't necessarily want to answer ('so tell your auntie, have you finally found a 

boyfriend/girlfriend?', 'when are you gonna get married?', 'kids, why don't you have kids 

yet?'), feel like a war victim when your dad and your uncle fight over politics again, and 

go mad seeing your cousin's children run around with food and drinks on a freshly 

washed carpet ('they're just kids, she's only 10!'). Sounds familiar? Probably everyone 

can relate to at least some points like that. It's not something you can avoid altogether, 

but try to focus on positives instead. You have to endure all of that on Christmas day? 
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That means you don't have to go through it on 364 other days of the year. Phew! Just 

stick a long-trained smile number 5 on your face, answer uncomfortable questions with 

generic statements and, for once in a year, don't care too much. Take a glass of wine, 

sit comfortably on the sofa and let the show go on. 

Overeating 

Don't we all love the variety of festive food that we have on Christmas? How many times 

does it end with regretting that second helping of the main course and the third piece of 

cake though? It doesn't only apply to Christmas, so every piece of advice can (and 

should) be used every time when overeating is a risk. 

First of all: eat slowly. There's a 30 min delay between eating and your brain processing 

it. So when you feel completely full, it usually means that in fact you were full 30 minutes 

ago. And if for that time you just continued devouring everything that was in your sight... 

you're gonna feel bad, really bad. 

Second thing: don't put too much on your plate at once. This works like a charm, really. 

Usually, when you feel like getting a second helping, food's still waiting on the table for 

you to help yourself. On the other hand, when we take too much, we often feel obliged 

to eat it all - even when we know it's a bad idea for many reasons. 

Also, if there's anything worse than overeating itself, it's a combination of overeating and 

fizzy drinks. I'm not saying that you should deny yourself your favourite soda on 

Christmas Day, but it's good to keep in mind that it won't make you feel any better. 

On the contrary, when, if not during Christmas, is the right time to loosen your dietary 

restrictions a bit? Don't be too hard on yourself, most of us love good food and it's okay 

to fully enjoy it on an occasion like that!  
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5 health benefits of Christmas food 

I think we've all come to terms with the fact that around Christmas we'll be guilty of 

eating unhealthily. That's something we seem to simply accept, with a firm resolution 

that after Christmas - or maybe after the New Year's - we'll get back on track, eat whole, 

clean foods, hit the gym and put an end to all of our unhealthy habits. And although the 

majority of festive treats are, indeed, full of fat and sugar (both are fine when consumed 

in moderation, but the sin we're most often guilty of is overeating - especially bad when 

you overeat on unhealthy food), demonizing Christmas food as a whole is a bit unfair. 

Here are a few health benefits of Christmas food, which you might have never thought 

about. And when you end up feeling guilty after this year's Christmas dinner, think back 

to reading this article and don't be too harsh on yourself. 

1. Dried fruits 

Dried fruits are a common ingredient of Christmas desserts. Raisins in cakes and 

cookies? Mince pies or puddings literally filled with dried fruits? Chances are, you're 

going to consume a fair amount of them. And although they're rich in sugar, they also 

come packed with vitamins and minerals. For example, raisins are rich in fiber, which 

helps aid your digestion, iron, necessary for red blood cell production, potassium, which 

plays an important part in regulating blood pressure, and calcium, which keeps your 

bones strong and healthy. Prunes, another common ingredient of Christmas puddings 

and pies, provide a good amount of vitamin A (important for keeping healthy immune 

system and vision) and vitamin K (great for heart health). And just like raisins, they 

come with loads of fiber too. 

Tip: if you do your baking at home, always try to use high quality ingredients. Avoid 

dried fruits with loads of added sugar or oil - they're already sweet enough! 

2. Nuts 

Just like dried fruits, nuts are widely present in Christmas desserts. They may be 

extremely high in calories (after all, they mainly consist of fat), but don't let that 

overshadow the undeniable health benefits they come with. First of all, the kind of fat 

you'll find in nuts is among the healthiest ones, so don't think of it in the same categories 

as butter or lard. Nuts contain monounsaturated and polyunsaturated fats, as well as the 

prominent Omega-3 fatty acid. They reduce the risk of heart disease and decrease 

inflammation. They are also believed to prevent cancer.  Beside healthy fats, nuts bring 

other benefits too. For example, walnuts and almonds are rich in vitamin E and 

copper. Nuts are also a good source of protein. 
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3. Spices 

When you think of Christmas in terms of spices, chances are the first things you'll think 

about will be gingerbread - cinnamon, ginger, nutmeg, cloves... You'll find the above in 

cookies and cakes, but also mulled wine, ever so popular in winter. All of the above 

spices are not only tasty, but also insanely powerful in terms of health benefits they 

bring - and cinnamon certainly is among the spices widely known for that. It lowers 

blood sugar levels and helps prevent heart disease. It's also a good source of dietary 

fiber and manganese. Keep in mind, though, that excess amounts of cinnamon can be 

toxic. Don't try to overuse it, the amount you'll find in your dessert will be just fine. 

Moving on to ginger, it's known for its anti-inflammatory effects. It also helps relief 

muscle pain. Nutmeg is great for brain health, and it also treats insomnia and helps 

digestion. Cloves are high in antioxidants and vitamin C. 

4. Tangerines & oranges 

One of the things we associate with Christmas are oranges and tangerines. You'll likely 

find them on the Christmas table. Don't treat them as decoration! If you need a snack, 

pick one of them. :) Oranges and tangerines contain less sugar than most fruits. 

Oranges do, however, bring loads of fiber, vitamin C, thiamine, folate and potassium. 

Tangerines contain less vitamin C and fiber, but have higher contents of vitamin A 

instead. 

5. Roast dinner 

Last - but by no means least - is the gem, the main star of Christmas celebrations: roast 

dinner. It can be a feast on its own. The good news is that it's not as unhealthy as you 

might assume. Lean, white meat, turkey or chicken, ever so present on the Christmas 

table, are a great source of protein. And let's not forget about the side vegetables! 

Brussel sprouts, for instance, aside from being high in fiber and antioxidants (like most 

fruits and vegetables) are rich in vitamin K and provide Omega-3 fatty acids. Carrots, on 

the other hand, are rich in beta-carotene - important for good vision and healthy immune 

system. So as long as you don't go crazy with heavy sauces, butter and gravy, your 

roast dinner can actually be considered pretty healthy. 

Bonus: mental bliss  

As a bonus benefit, I'd list the mental profits from having a stress-free feast in the 

company of your nearest and dearest. The last days before Christmas are often hectic - 

we queue in supermarkets for hours, in desperate need to get the remaining presents 

and all ingredients for our Christmas dinner. Having a few days off and being able to 

spend them in a stress-free environment is priceless - try to lift some stress off your 
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mind too. There's no point in worrying about how unhealthy the food is and how much 

weight you'll gain - after all, even if you massively overeat on two or three days in a row, 

you won't gain significant amounts of fat (as long as you don't let the overindulging 

habits roll over into next year, of course). So relax. Have that mince pie. Have that 

generously iced cookie. And enjoy your festive time.  
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How to have a healthy Christmas 

Although there's nothing wrong in eating all of the delicious festive food every once in a 

while, I know for a fact that those trying to maintain a healthy lifestyle on a daily basis 

might find it difficult to keep the right balance around holidays. Here are a few ways to 

minimize the bad effects of a Christmas feast. Which, by the way, isn't as bad as you 

might assume (there's an article about 5 health benefits of Christmas food in this book)!  

Stay active 

Before you tell me how unrealistic this is - don't worry, I don't mean trying to hit the gym 

in between Christmas dinner and that accidental mid-evening snack in a form of a whole 

box of mince pies. Being active can take many different forms - anything above the level 

of sitting at the table all day is a step forward. Maybe go on a short walk before dinner? 

Join whoever's in charge of walking the dog that day and have a stroll around the 

nearest park? Spend a while playing with children during that family reunion? Kids are 

generally hyperactive, they should be able to keep you away from the sofa for a good 

amount of time. Even actively helping with dinner can make a small difference. Bringing 

food to the table, taking dirty dishes back to the kitchen, climbing the counter to take out 

a set of holiday glassware, hidden on the upper shelf... A few steps here and there will 

build up into a decent walk throughout the day. And the hosts will probably be happy 

too, to have a little help. 

Snack on fruits 

I feel like oranges and tangerines are a symbol of Christmas almost as distinct as 

gingerbread men cookies. For me, the scent of tangerines in the house means it's 

inevitably Christmas season. So I believe there's a good chance you'll find some 

oranges or tangerines on the Christmas table (you can even make sure of that yourself). 

Don't let them sit there, only playing the role of decoration! I'm not telling you to replace 

all of the Christmas cookies and cake with fruits, but throw one or two little tangerines in 

your menu, between that piece of cake and the 15 cookies. You'll nourish your body with 

some vitamins, you'll fill your stomach (and possibly end up only managing 14 cookies 

afterwards), and you'll likely feel better instantly! Eating loads of sweet and fatty food 

can make you feel bloated and heavy, so having something fresh, juicy and not as 

sweet can often bring instant relief. Not to mention that oranges and tangerines are 

simply delicious too! 
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Don't go crazy with alcohol  

Drinking is always an inevitable part of Christmas for adults. And that's okay. As long as 

you don't go overboard with alcohol on a regular basis, having a few festive drinks at 

Christmas is perfectly fine. Let's just not forget that alcohol does have some negative 

impact on our bodies. Try not to go too crazy, too many times. And don't forget to... 

...stay hydrated 

Yes, staying in the topic of drinking, let's not forget about the mighty water! Alcohol, 

although liquid, doesn't help with staying hydrated - which is crucial every day, not just 

around Christmas. But it's particularly important when you're likely to overeat. Drink a 

glass of water 30 minutes before dinner - it will fill your stomach and possibly make you 

eat a little less, you won't feel as heavy and bloated, and your body will definitely be 

grateful for that little love and support during the difficult festive time! 

Remember about vegetable sides 

Roast dinner - or any other kind of festive dinner, really - is something most of us love 

and wait for. But let's spare a second to remind ourselves that behind that baked meat, 

behind the mash and heavy sauces, there will usually be some vegetable sides. Brussel 

sprouts, carrots, parsnips, peas... whatever it is in your house - give it some love and 

attention. Make your plate colourful (an eye candy, to make the meal even better) and 

have a bit of every vegetable side. You'll give your body some vitamins that way, 

countering some of the negative effects of other foods. 

Don't stretch Christmas to weeks long 

Allowing yourself a great feast followed by a night of drinking is okay during festive 

season. It all comes down to what we actually define as 'Christmas season'. Christmas 

Day, New Year's Eve, maybe one or two evenings out a few days before Christmas? 

Good. But stretching it to cover the whole week between Christmas and the New Year's, 

and also the weeks before and after those... you'll end up feasting for 3 weeks! And let's 

be honest, no amount of oranges and brussel sprouts can counter the effects of 3 weeks 

of overeating. If staying healthy is your concern, you'll probably need to carefully plan 

what counts as Christmas season and what doesn't. There's no need to turn down 

invitations to reunions with friends you only see once a year, and you definitely don't 

need to force yourself to spend them over a bowl of salad and a glass of water. Go out 

and have fun, that's what Christmas is for. But a whole box of Christmas chocolates 

eaten 3 weeks before the holiday ('because it's technically Christmas already, right...?') - 

and repeating it every day until Christmas, only replacing chocolates with pies, pies with 
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cake, cake with cookies etc. - is a teeny tiny bit too much if you plan to survive 

Christmas season with not much negative impact on your health. 

These 6 simple rules to remember should make it a lot easier to survive Christmas 

season in good health. But above all else - just have fun and enjoy the festive time!  
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16 facts about Christmas traditions in Poland 

1. Santa Claus comes on the 6th of December. He only brings little gifts, typically 

sweets for children. (That's right, there are two occasions to exchange gifts in 

December!) 

2. If you've been naughty, Santa will bring you coal instead. Or potato peels. 

3. The biggest part of Christmas traditions takes place on December 24th. 

4. We exchange Christmas presents on December 24th after the festive supper and 

they're said to be brought by Baby Jesus. (At least in my region. In other parts of Poland 

Christmas gifts can be brought by someone - or something - else, like an Angel, a Star 

or Father Frost - it's never Santa though, cause he comes on the 6th of December - see 

point #1.) 

5. On Christmas Eve, we celebrate with a festive supper. There have to be at least 12 

dishes on the table, and you're supposed to try a bit of everything. 

6. So what's on the table on Christmas Eve? The most common foods include fish 

(namely carp), beetroot soup (borscht - or "barszcz" in Polish) with dumplings filled with 

cabbage and mushrooms, cabbage and mushrooms as a side, and for dessert you're 

very likely to have "makówki" - a sweet poppy seed & nuts & raisins dish. 

7. Although the Christmas Eve supper is a real feast, there's usually no meat included. 

Poland has strong bonds with Christian traditions (Catholic, to be specific), and in 

Catholicism, Christmas Eve is a day of fasting, when meat is not allowed. Fish doesn't 

count as meat in terms of Catholic fasting though, that's why they're the most common 

part of Christmas Eve supper. 

8. Before we start the Christmas Eve feast, we exchange wishes for the following year 

with everyone present at the table. We do it in a very special way. Everyone holds an 

"opłatek" in their hand - a very thin, white wafer, typically made out of flour and water. 

After exchanging wishes with someone, you break off a little piece of their "opłatek" and 

eat it, and they take a bit of yours. 

9. Our Christmas Eve table always has an extra empty spot - a place to sit and a set of 

crockery and cutlery. It's said that the spot is prepared for a lost wanderer, a stranger 

who might need shelter and food. It's to commemorate the fact that there was no place 

for Mother Mary and Saint Joseph in any of the inns, and Baby Jesus was placed in a 

manger after he was born. 
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10. Speaking of which - the fact that Baby Jesus was born in, presumably, a stable of 

some kind, is commemorated by putting a little bit of hay under the tablecloth for the 

duration of our Christmas Eve supper. 

11. Christmas Eve supper, traditionally, is supposed to start when the first star can be 

seen on the sky after dusk (it's the middle of winter, so the sun sets around 4pm). It's 

usually children's job to observe the sky and try to spot that first star. 

12. Although our most prominent Christmas traditions take place on the 24th of 

December, that day is actually - in theory - a working day, and most people have to use 

one of their holidays to have it off work - as long as their job allows that and provided 

that they want to, of course (which most people certainly do). Official bank holidays fall 

on the 25th and 26th of December, which are usually spent among your relatives, but 

there are no distinct traditions on those days - just plenty of festive food. 

13. Traditionally, we'd put up the Christmas tree on the 24th of December. In reality it's 

usually a few days before that date (there's enough work to be done on Christmas Eve 

day), but nowhere near as early as some other countries do (end of November even?!). 

This doesn't apply to shopping malls and town centres - these start the commercial 

holiday around the middle of November, as you'd expect. 

14. Because we put up our Christmas trees a bit later than some other countries, we 

also keep them for longer - until the 2nd of February (that's when Christmas season 

officially ends in Catholic Church). 

15. Those who attend religious services at the church may choose to attend a midnight 

mass after the Christmas Eve supper. It's very festive, full of caroling, and despite the 

late hour those midnight masses are usually crowdly attended. 

16. The last fun fact is a fairly new, modern tradition, but a fairly strong one too. On 

Christmas Eve, in the evening, there's always Home Alone on one of our biggest TV 

channels. Always. They tried to break the tradition a few years ago and announced they 

wouldn't be broadcasting Home Alone on Christmas Eve that year... thousands of 

people signed an online petition against that idea as a result and the TV channel had to 

change their mind. They haven't tried to change it since that time. This year too there 

will be Home Alone on TV at 8pm on Christmas Eve. And to be honest, I don't care that I 

know the whole film by heart, after watching it at least 20 times - I'm going to watch it 

again and I'm going to laugh just like I did back when I watched it for the first time. 
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Gift ideas 
For Him: 

1. Smart band / Fitness tracker 

These are great for fitness enthusiasts and everyone who likes to stay connected even 

when they can't be using their phone (most bands display notifications from your 

phone). What's great about this gift idea is that you can find them on all price levels - 

and even the most budget friendly ones are a great novelty gadget and will allow you to 

track how active you are throughout the day, how your heart rate changes or how good 

your night sleep is - and it's fascinating to see how these things change! 

2. VR set 

The first few items on the list are tech gadgets; number two being a VR set. Just like 

smart bands, they come in all different prices, starting under $10! And, if you ask me, 

$10 for at-home 3D experience isn't much. There's a whole variety of (free) VR-friendly 

videos, apps and games online, so this gadget can provide quite a few hours of fun. 

3. USB hub 

Staying in tech category, we have USB hubs. They can be a nice, practical little gift for 

those who spend hours in front of a computer. And to make it a bit less boring, you can 

find USB hubs in snazzy shapes, so just pick one that best matches the personality and 

interests of who you're gifting it to! 

4. Portable charger 

The last practical tech gadget on this list is a portable charger, also known as a 

powerbank. We live in times when flashing battery icon on our smartphones is one of 

our greatest fears, so having a powerbank at hand can save us from a catastrophe. Pick 

one in a small size but with great capacity for the best efficiency! 

5. Venus flytrap 

If you believe he could use some fresh green colours in his surroundings but no regular 

plant stands a chance to grab his attention enough to make it till February, try with one 

of these! Even a plant can be a manly gift, as long as it's carnivore. 
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6. Swiss Army knife 

A high quality Swiss army knife is one of those gadgets every guy should have. You 

never know when things like that can come in handy, so it's best to get prepared in 

advance! They can keep this portable set of tools in the car, and when the time of 'I wish 

I had ... with me' comes, they'll be ready for it! 

7. Multitool survival card 

Swiss knives are great to have, but sometimes all they have on them is a wallet. And 

those multitool Ninja Wallet cards are small enough to fit inside! Being the size of a 

credit card, it's easy to always have it in your pocket. And you never know when you're 

going to need one of its 18 tools! 

8. Wallet 

Got the multitool card to put in the wallet, but the wallet itself is long overdue an 

upgrade? A high quality wallet is every man's must-have. After all, they don't always 

have a bag or a backpack with them - many times all they have is a wallet. 

9. Beard kit 

We, girls, are often presented with beauty or makeup products. Men can have their 

beauty gifts too! If you're searching for a present for a proud owner of a luscious beard, 

consider surprising them with one of the beard kits! 

10. Pen 

Looking for a more serious gift? A businessman - as well as anyone dealing with loads 

of paperwork, actually - should appreciate a good quality pen. Consider getting their 

initials engraved on it for a more personalized present. 

11. Document case 

Speaking of businessmen, they are likely to always carry around multiple credit cards, 

business cards, store and café loyalty cards... it's easy to get overwhelmed by these! 

And that's when document cases come in handy - a nice, elegant little gift idea. 

12. Mini portable game console 

We've been serious for a short while, time for another rather light-hearted gift idea. 

These small portable consoles come with hundreds of retro mini games already built-in. 
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They may not replace Xbox or PlayStation kind of entertainment, but sometimes all we 

need is to shoot at some Spaceships. Also, you won't take an Xbox with you to kill some 

time in the dentist's waiting room. A small console is perfectly fit for that job though! 

13. Remote control toy 

They may be too embarrassed to say it out loud, but most guys still have that childhood 

dream. Remote control cars, planes, helicopters or, popular nowadays, drones can bring 

long hours of entertainment even to a grown-up man.  

14. Leather gloves 

Getting practical again! If you live in a cold climate, there's a good chance that winter will 

continue for a long time after Christmas is gone. Warm gloves are everyone's must-

have! 

15. Calendar / Pocket diary 

With a new year starting, most of us make resolutions and set ourselves some goals. 

And once you come up with a plan, it's easier to stay on top of it if you write everything 

down in a calendar. 

For Her: 

1. Eyeshadow palette 

If you're looking for a more luxurious present, consider buying a high-end makeup 

product. Eyeshadow palettes are among the best choices in this category - they can be 

used to create numerous different looks and, most importantly, they last forever!  

2. A set of makeup brushes 

Staying in the makeup category, we have makeup accessories - brushes and beauty 

blenders. It's a fairly safe gift pick for any girl who likes to wear makeup - there's never 

enough of good quality brushes! 

3. Makeup bag 

Last in the makeup category: a makeup bag. A practical gift, and you can fill it with other 

goodies. There are so many beautiful or cute designs out there, you have a lot to 

choose from! 
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4. Pamper kit 

Moving on to beauty category. If you want to put a little bit more thought and effort into 

your present, consider assembling a pamper kit. This can include a face mask, a small 

face towel, a bath bomb, a shower gel, and maybe a box of chocolates to snack on 

during the process of pampering? ;) 

5. Jewellery 

Right after makeup and beauty, the most typical "girly" gift would be jewellery. You could 

go for more luxurious, elegant pieces, but why not go light-hearted and stay in the 

wintery-christmassy theme and pick something like snowflake-shaped earrings? 

6. Succulents 

These cute tiny little plants fit in pretty much any interior design style. They're also fairly 

difficult to kill, so they should be a good choice even for the worst gardener.  

7. Lightbox 

Staying in the topic of house decor, lightboxes have been among the most popular items 

for quite a few years now. They can brighten up any room and you can set up a different 

message every day. 

8. Coin purse 

How about something cute yet practical? Maybe some perfectly adorable cat-shaped 

coin purses? 

9. Warm scarf 

With a fair bit of winter left ahead of us, a warm scarf is a necessity. A beautiful, chunky, 

fuzzy scarf can definitely make a good gift. 

10. Fuzzy blanket 

If not a scarf, then maybe a warm faux fur blanket for those cosy winter evenings at 

home? 

11. Stationery 

Most girls love stationery. Cute little notebooks, diaries or pens will surely be 

appreciated! 
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12. Portable charger 

I featured this item on my list of gifts for him, but honestly, this seems like something 

anyone - and everyone - might need. 

13. Framed print 

Home decor can generally be a risky choice when it comes to presents, but it can also 

be a perfect one! If you believe you know the tastes of the person you're gifting to inside 

out, a unique framed print to hang on the wall can be a great idea. 

14. Tote bag with custom print 

Tote bags are generally extremely useful - and we love practical gifts! Especially when 

they have a logo of your favourite band printed on them.  

15. Craft kit 

If the girl you're buying for is a crafty type, consider a candlemaking craft kit or a bath 

bomb making kit. We love candles and bath bombs, but it's even more fun when you 

make them yourself! 

For Parents and Grandparents 

1. Beverage chilling stones 

These make an awesome - and unique - gift for an adult man who likes an occasional 

drink. The concept is simple, you keep the stones in the freezer and use as ice cubes. 

They won't melt, they won't dilute the drink, but they will maintain low temperature for a 

long time. And they're reusable! Just wash them and pop them back in the freezer. 

2. Alcohol 

The same grown man will probably also appreciate good quality alcohol - consider 

buying a bottle of whiskey or gin. 

3. Glasses 

Last, but not least, of the trio is a set of glasses suitable for the kind of alcohol your 

(grand)parents like the most. Wine glasses? Whiskey glasses? Beer glasses? They all 

make a great addition to any home bar. 
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4. Scented candle 

Can there be anything cosier than a winter evening in a dim, flickering light of a candle? 

Yes, there can, actually - the same setup, but with a candle with the most divine scent. 

I'm a loyal fan of Yankee Candles, but I know Bath & Body Works make great ones too! 

5. Aromatherapy set 

If not a candle, then maybe an aromatherapy set? 

6. Air humidifier 

Air humidifiers are not only practical, bringing multiple health benefits, but can come in 

snazzy shapes and forms too! Aside from improving air quality in the house, they can 

also improve home decor. And they can be combined with a set of essential oils from 

the previous point.  

7.Pyjamas, dressing gown, slippers 

And once the candle is lit and the essential oils are heating up, sending those lovely, 

calming scents up in the air, the cosiest thing to do is to jump in your pyjamas, wrap 

yourself with a fuzzy dressing gown and put those warm winter slippers on. 

8. Nature documentaries 

Last year for Christmas I gave my parents a full set of Planet Earth II on Blu-Ray - and 

they loved it! They then passed it to my granny and she loved them too. If you feel like 

this is something your parents or grandparents would enjoy, consider it as a gift option. 

9. Amazon Echo/Google Home 

If you're looking for a gift on a more pricey level and your parents happen to enjoy 

modern technology, consider surprising them with one of the popular home assistants - 

Amazon Echo or Google Home.  

10. A selection of honey or jams 

If you can get hold of some good quality honeys or jams - not like ones from the 

supermarket, but actual high quality, all natural products straight from the producers, 

making a little packet with a selection of different types of flavours can make a good gift. 



 
 

111 
2019 © Christmas by Alphe - https://alphes-corner.com/  

11. Tea or coffee 

Same as with jams and honey - if you can find good quality loose tea or coffee blends, 

perhaps enhanced with some extras, like flower petals or spices, they will definitely be 

appreciated and will brighten up more than one gloomy afternoon. 

12. Good quality hand cream 

With a few winter months still ahead of us, a good hand cream is a must-have. A little 

practical idea, and you'll find it on literally any price level that you're at. 

13. Pillow mist 

This is something I bought for my parents this year and I can't wait to hear their 

feedback. I bought a lavender & cedar wood pillow mist by Bath and Body Works - it 

sure smells amazing, I just hope it does also improve sleep at least a little bit. 

14. Framed photographs / album 

If you'd like to put a bit more time and effort into your gift, consider buying a multi-

photograph frame (and filling it with family photos!) or even better, assemble a whole 

family photo album. In the era of digital photography we rarely actually look back at our 

photos saved on one of the endless hard drives. Printed photographs can bring back a 

lot of happy memories and I'm sure you'll see a smile on your parents' faces. 

15. Bonsai tree 

These miniature trees look absolutely amazing and will definitely add an interesting 

detail to any room. Isn't it fancy, growing a tree in a pot, inside your house?  

Stocking Fillers 

1. Headphones 

Something we all use, something that likes to frequently break down or magically vanish 

into thin air. Always good to stock up in advance! 

2. Seasonal sweets 

Chocolate is something you'll find in most people's stockings. But if it's something you 

plan to buy, try to avoid popular, widely available snacks (unless you know they really 

like them). Christmas season usually comes with thousands of interesting, seasonal 
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sweets - try to pick one of these! They don't necessarily have to be Christmassy, but try 

to find something original. For example, for my sister (who loves corn in all shapes and 

forms, as opposed to all other vegetables), I found chocolate with bits of fried corn. For 

my dad, I found dates dusted in chili. None of these are overly original, but at least 

they're not completely boring. Or at least I hope they're not.  

3. Hand sanitizer 

An extremely helpful little product, perfect especially for those who like to spend their 

time outdoors. You can find them in a lot of lovely scents - especially now, around 

Christmas, with all those seasonal ranges in stores.  

4. Hand cream 

Something that's always great to have, especially in winter, when our skin dries out 

quicker due to the cold. It doesn't have to be expensive to do the job, stocking filler price 

level is good enough! 

5. Chapstick 

If there's any skin care product even more useful in winter than hand creams, it has to 

be a chapstick. An absolute must-have for winter, if you ask me. You can find tinted 

ones aimed at girls, neutral scented, transparent ones for guys, or even novelty ones 

flavoured like popular drinks such as Pepsi or Mountain Dew. 

6. Hot chocolate on a stick 

Hot chocolate is certainly one of the most popular comfort drinks for winter. And they 

definitely taste best when it's actual chocolate, not some powder to dissolve in boiling 

water. I've seen these chocolates in so, so many different flavours, there's a lot to 

choose from - you'll find something for everyone. They seem to appear in most 

supermarkets around Christmas time, so it shouldn't be hard to get hold of them.  

7. Craft beer 

If you're buying for an adult, consider getting them some fancy craft beer. As opposed to 

many other high quality alcohols, craft beers - although more expensive than their mass-

produced supermarket equivalents - still usually fall in the stocking filler price level. 
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8. Reed diffuser 

These are a nice alternative for scented candles, in case you find candles too 

mainstream or don't want to buy them for any other reason. The scent lasts a few weeks 

and there's no effort required (with candles, you have to light them up and - most 

importantly -  remember to put them out). And they look quite fancy and elegant too. 

9. Instant reusable hand warmers 

These pads can be a lifechanging discovery for those who spend loads of times 

outdoors - perhaps commuting by public transportation, often having to wait in the cold 

for a vehicle that's late? Heat pads come in fancy shapes and can be reused indefinitely. 

And they only cost a few dollars! 

10. Keychain 

No need to explain the idea, almost everyone uses key chains for something. Girls 

might like fluffy pom-pom ones, while guys might enjoy Star Wars figurines. 

11. Stress relief toy 

In case you'd like something funny, how about a Santa Squishy? 

12. Mug 

I feel like Christmas is the best time for mug shopping. The abundance of cute, 

beautifully decorated, gilded mugs is just incredible! And if that kind doesn't seem 

appropriate, there are also some with funny comic strips and cartoons. The possibilities 

are endless. You can definitely find a matching Christmas mug for any personality type, 

no matter who you're buying for. 

13. Travel mug 

In the era when using disposable cups is often shaded (rightly so!), it's become a trend 

to carry your own mugs and bottles with you. A lot of café chains offer discounts if you 

come with your own cup too! So if you know someone who likes their takeaway coffee 

but doesn't yet own a mug like this - consider it as a gift option. 

14. Water bottle (with a filter) 

Another popular beverage container are water bottles - not only for those who like to 

work out, but for anyone who wants to make sure they stay hydrated (they come with a 
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scale, so you can make sure you drink enough throughout the day). A more expensive 

variation of water bottles are those that come with a filter in the cap. Perfect for those 

who want to stay hydrated but don't necessarily trust tap water as it is. 

15. Selfie light 

If you're buying for an Instagram junkie, they might appreciate this little gadget, 

attachable to a smartphone. They may be inconspicuous, but the light they provide is 

bright enough to make a night selfie possible - and looking good! 

 


