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Welcome
The International Night begins at 

5:30pm 

Logistics for a spectacular evening of dance, 
food and cultural activities and experiences.


Children can enter through their classroom 
door from 5:20pm and will be greeted by a 
member of their classroom staff

Parents/carers should then choose to wait on 
either the north or the south playground for 
the evening to commence. 

At 5:30pm, a live parade will begin on the 
north playground, following the promenade to 
end on the south playground. Lights will 
guide you on where to stand. 

Dur ing the parade, chi ldren wi l l be 
showcasing the sculptures created over our 
International weeks, all based on Polish 
symbols and representations. The route will 
be illuminated to bring the famous ‘Festival of 
Lights of Warsaw’ to the Molescroft paths. 

Once this has finished, the children will return 
to their classrooms for collection,  and the 
school will be open ready to be explored, 
using this passport as your guide. 

Children should stay with their parents 
throughout the evening. Staff will not be 
responsible for looking after pupils.

There is a small fee for the food offerings but 
all other experiences are available free of 
charge. For chargeable experiences, there 
will be the opportunity to pay by cash or card.

What to Wear 

 
The festival evening will be an 
evening of colour, food and art. 
Because the event will be starting 
outside, children should wear a 
coat and warm clothes. We ask 
that where possible, children could 
wear dark clothes so that the 
illuminations are visible. Children 
will be given glow sticks and 
traditional headdress to wear for 
the parade

Chicken Schabowy & 
Potatoes from the Servery 

Just £3.00
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MAP

FY -Schabowy 

Y1 - Pierniki Decorating Torun Style. 

Y2 BM - Chopin Lounge 

Y2 LC - Szarlotka Polish Apple Cake 

Y3 BC/RF: Polish Food Tasting 

Y3 JA - Amber Bead Necklace 

Y4 MB/SM - Wycinaki Folk Paper 

Cutting 

Y4 SHT - Pisanki Decorated eggs 

Y5 CC - Polish Star Garlands 

Y5 AD - Jarmo 

Y6 SM - Pierogi making with the 

Thermomix team 

Y6 BR - Sour Cherry Juice 

Hall - Polka Dancing 
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What is schabowy? 
Kotlet schabowy is a quintessential Polish breaded cutlet, similar to a Schnitzel, 
and is widely regarded as a cornerstone of Polish cuisine, especially for Sunday 
dinner. While considered a national dish, the schabowy appeared on Polish tables 
in the 19th century. It gained immense popularity, particularly after World War 
II and during the communist era, when pork was heavily produced and widely 
available.

Food & Drink

Chicken 
Schabowy 

Foundation 
stage 

classroom 

* £3.00 *

Sour Cherry 
Juice from 

Mr. Rowsell’s 
classroom 

* 50p * 

Food Tasting 
in Mrs. Croft 

& Mrs. 
Fisher’s 

classroom 
* Free * 

Traditional 
Apple cake 
from Mrs. 

Clark’s 
classroom 

* £1.00 *
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USING CLUES AROUND THE SCHOOL, CAN YOU NAME THE POLISH 
REGION BY THEIR FLAG? 

* 2 points each *

FLAGS
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Dancing
P o l i s h F o l k 
Dances relate to 
t h e c u s t o m s , 

lifestyles, traditions, historical events, 
and beliefs of the Polish people, while 
encapsulating the diversity, beauty, 
pride and richness through dance and 
songs. Though all Polish Dance is 
rooted in humble regional beginnings, 
many dances have been stylised and incorporate flavours of formal ballroom and 
ballet elements.

The Hall

How to Polka 

Starting position: 
1 . S tand f ac ing you r 
partner. 
2. Hold both hands. 
3. Feet together. 

Steps: 
1. Step to the right with 
your right foot. 
2. Bring your left foot next 
to it. 
3. Step to the right again. 

4. Hop and clap once. 

Repeat to the left: 
1. Step left 
2. Feet together 
3. Step left 
4. Hop and clap 

Turning together: 
5. Keep holding hands. 
6. Take four small steps to 
turn in a circle together. 
7. Stop, face your partner 
again and repeat from the 
start. 

We took our inspiration from this 
video, can you join in?

JOIN MISS. DIXON FOR A 
POLKA workshop in the 

HALL! 
  

6PM - Foundation year,  
6.15pm - year one 

6.30pm - year two 
6.45pm - year three 
7.00pm - year four 
7.15pm - year five 
7.30pm - year six 

ENTRANCE TO THE HALL IS 
VIA THE MAIN SCHOOL 

OFFICE ONLY
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Come and decorate 
a Pierniczki biscuit 

to enjoy. 
Which design will 

you choose?

Pierniczki are traditional Polish gingerbread cookies, usually made during the 
Christmas season. The word piernik comes from “pieprz,” which means pepper — a 
nod to the spice mix in these cookies. They’re a beloved part of Polish holiday 
traditions and are often found in bakeries and home kitchens alike. 

Unlike crunchy gingerbread snaps, pierniczki are soft and cake-like with a deep 
honey flavor. They’re sometimes glazed, filled with jam, or dipped in chocolate, 
but this version is the classic cut-out style — simple, sweet, and perfect for 
decorating. 

Year 1
Pierniczki  

You will need: 
·       2 cups plain flour 
·       2 teaspoons gingerbread spice (or 

cinnamon + ginger) 

·       ½ teaspoon baking soda 

·       3 tablespoons honey 

·       ¼ cup sugar 
·       2 tablespoons butter (soft) 

·       1 egg 

How to make Pierniczki: 

1.     Mix the flour, spices, and baking soda in a 
bowl. 

2.     In another bowl, mix the butter, sugar, honey, 
and egg. 

3.     Add the wet mixture to the dry mixture and 
mix to make dough. 

4.     Roll out the dough and cut shapes with 
cookie cutters  

5.     Put the shapes on a baking tray. 

6.     Bake at 180°C for 10–12 minutes. 

7.     Let them cool, then decorate if you like! 
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Frédéric CHOPIN
Frédéric Chopin was one of the greatest pianists of his day. 
Chopin was born in a town just outside of Warsaw, Poland. His 
mother introduced him to the piano; by the time he was six, 
Chopin played extremely well and was starting to compose. He 
gave his first concert at the age of eight.  

When Chopin was 20, he left Poland to seek fame and fortune in 
other European cities. When Chopin got to Paris, he decided to 
stay.  

There’s a story that when Chopin left his native country, his friends 
gave him some Polish soil, which he carried around with him for the rest of his life. Chopin 
did continue to be passionately patriotic about Poland, even though he never went back 
there.  

Chopin was never healthy, and he was only thirty-nine when he died of tuberculosis. 
When he was buried — in France — a special box of earth was brought from Poland to 
sprinkle on his grave. But Chopin’s heart is in Poland — literally. His heart was put in an urn 
and taken to the Church of the Holy Cross in Warsaw.

In Mr May’s Room, listen to pieces of music composed by Chopin. 
Draw a soundscape and record what you hear. 

Year 2 - Mr. May

Can you be a keyboard hero? Can you play along with our very own 
Chopin?
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Szarlotka
Y2 - Mrs Clark’s Room

£1
Szarlotka is a traditional Polish apple pie with 
18th-century roots, evolving from the French 
charlotte russe created by chef Marie-Antoine 
Carême. Unlike English apple pie, it typically 
features a shortcrust pastry base, thick layers of 
tangy stewed apples (often spiced), and is 
topped with crumble (kruszonka). It became a 
Polish staple in the 19th century.  

Head down to Mrs. Clark’s room to purchase a 
sweet treat to re-fuel for the evening!

Dzień dobry Jeyn DOH - brih Good morning/day
Cześć Cheshch Hi/Bye (informal)
Dobry wieczór  DOH - brih VYEH - choor Good evening
Do widzenia Doh veed - ZEN - ya Goodbye
Tak Tak Yes
Nie Nyeh No
Proszę PROH - sheh Please
Dziękuję Jen - KOO - yeh Thank you
Przepraszam Psheh - PRAH - shahm Excuse me/Sorry 
Jak się masz? Yak sheh mahsh? How are you?
Bardzo dobrze Bard - zoh DOH - bzheh Very good

Try out these phrases at home or   
when ordering your Szarlotka! Learn the Lingo

https://www.google.com/search?q=charlotte+russe&safe=active&client=safari&hs=jeeU&sca_esv=896419ed210a4547&rls=en&biw=1920&bih=1080&sxsrf=ANbL-n7fatOTZTVBzZ_U0nXgYDlp0XimwA%3A1770659382017&ei=Nh6KaeVko7uFsg_o6b-YBg&ved=2ahUKEwi1vO67_MySAxVOQUEAHX1lJN8QgK4QegQIARAE&uact=5&oq=HISTORY+OF+Szarlotka&gs_lp=Egxnd3Mtd2l6LXNlcnAiFEhJU1RPUlkgT0YgU3phcmxvdGthMggQABiABBiiBDIIEAAYgAQYogQyBRAAGO8FMggQABiABBiiBDIIEAAYgAQYogRIuhhQ4wZYwhVwAXgAkAEAmAHNAaAB7gqqAQU0LjcuMbgBA8gBAPgBAZgCC6AC4gjCAgoQABiwAxjWBBhHwgIKEAAYgAQYsQMYDcICBxAAGIAEGA3CAggQABgHGAgYHsICCxAAGIAEGIYDGIoFwgIGEAAYCBgewgIIEAAYCBgNGB7CAgQQIRgKmAMAiAYBkAYIkgcDNS42oAebOLIHAzQuNrgH3AjCBwcwLjEuOS4xyAc1gAgA&sclient=gws-wiz-serp&mstk=AUtExfChMM59z4G5a3iocvyvLQMHBTCkcNyjofdgq1wtWpn4nsDdtWuOqRfyxGZ-hD89WcwUCNBpVqAT5qCKHHVs9dkzbSXELoc08Q6_7pJ5cLEdiliDr-GbdvG2_zAwzaE3JudmVNvinAymqmcN4ejBE2fx3ZvTAZUzVcioNdvYR4k2oilDZktp2hrWRkjASCqDCltH&csui=3
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Polish food is hearty, comforting and full of 
tradition. It often features simple, wholesome 
ingredients like potatoes, cabbage, bread and 
meat, brought to life with warming spices and 
slow-cooked flavours. From dumplings and 
soups to sweet pastries, Polish dishes reflect 
family, celebration and the importance of 
sharing food together. 

Makowiec has been part of 
festive traditions as well as 
everyday life in Poland for 
centuries.  

Kabanos is a long, thin, dry 
sausage which originated in 
Poland. They are smoky in 
flavour, made primarily from 
pork, it's seasoned with 
g a r l i c , p e p p e r , a n d 

sometimes caraway. It is enjoyed as a savoury 
snack, often with mustard, cheese, or bread. 

Cha łka is a del ic ious, 
slightly sweet, braided egg 
bread. it is a staple in Polish 
homes and bakeries, often 
enjoyed for breakfast, as a   

snack, or in popular dishes like French toast. 

Food Tasting
Can you Name these 

Foods?

Y3 - Mrs Croft’s & Mrs. Fisher’s Room
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Amber Bead Necklaces
Polish amber bead necklaces, primarily sourced from the 
Baltic Sea region and centred around Gdańsk, are 
renowned for using fossilised tree resin that is 20-50 million 
years old. These handmade, authentic, high-quality 
necklaces come in various colours and styles, often 
featuring sterling silver clasps, making them a, popular, 
traditional, and, unique, Polish souvenir. 

Design your own 
Amber Bead 

Necklace to create a 
unique Polish 

souvenir 

Colour in the 
Polish flag: 

Y3 - Mrs Anthony’s Room



1 2  F E B R U A R Y  2 0 2 6  	

M O L E S C R O F T  P R I M A R Y  S C H O O L  P O L I S H  I N T E R N A T I O N A L  F E S T I V A L

Paper Cutting
Polish wycinanki became a popular 
folk craft in the mid-1800s. 

Wycinanki originated with shepherds 
cutting designs out of tree bark and 
leather during inclement weather. 
Wycinanki were pasted on furniture 
or roof beams as decoration, hung in 
windows, and given as gifts. 

Techniques include cutting, clipping, 
punching, tearing, and carving of 
paper, as well as nalepianki in which 
multiple layers are glued.

Y4 - Mrs Mallison & Mr Britton’s Room

Make your way to Year 4 to try 
your hand at at the traditional 

skill of Wycinanki to create 
something to decorate a room 

at home!
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Pisanki Egg Painting

The word pisanka is derived from the verb pisać which, in contemporary Polish, 
means exclusively 'to write' yet, in old Polish, meant also 'to paint'. 
Today, in Poland, eggs and pisanki are hallowed on Easter Saturday along with the 
traditional Easter basket and are richly decorated. 

On Easter Sunday, before the ceremonial breakfast, these eggs are exchanged and 
shared among the family at the table. This is a symbol of friendship, similar to the 
sharing of the Opłatek (Christmas wafer) on Christmas Eve.

Design your 
own Pisanki 

True or False 

1. Warsaw is the capital city of 
Poland.

True False

2. The River Vistula is the longest 
river in Poland.

True False

3. Poland shares a border with 
seven different countries.

True False

Y4 - Mrs Henderson-Tucker & Mrs. Tonk’s Room
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STAR GARLANDS
Y5 - Mrs Cameron & Mrs Martin’s Room

The Polish Star is a traditional Christmas ornament that has been a part of
 Polish culture for centuries. It is a symbol of good wishes and is often  
associated with the Christmas Eve celebration. The ornament is made by  
folding paper into a star shape and decorating it with various materials, 
such as beads, straws or coloured thread.

Refreshment
Y6 - Mr Rowsell’s Room

50p

Find some time to visit Mr. Rowsell’s room to 
enjoy a Polish sour cherry and soda refreshment 
and plan your next stop on your International 
route!
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Game JArmo
Jarmo is a two-player abstract 
strategy board game. In this 
game, a player attempts to 
place as many of their pieces 
onto the other player's first 
row. At the same time, the 
player tries to capture as 
many of the other player's 
pieces on the way. 

An interesting aspect of 
Jarmo is that the board is 
asymmetric.

How to Play 2 players
Each player has 5 pieces 

Aim of the game 
Score more points than your opponent by: 
Getting your pieces to the far side of the board 
Capturing your opponent’s pieces 

Setting up 
Each player places their 5 pieces on the row closest to 
them. 
Take turns. One player starts. 

Taking a turn 
On your turn: 
Move one piece along a line to a connected space. 
You can move forwards, sideways, or backwards only 
where lines connect. 

Capturing 
If you move onto a space with an opponent’s piece, you 
capture it. 
Remove the captured piece from the board. 
Your piece is now marked (this just means it has a 
special power later). 

Special rule (simple version) 
If a marked piece reaches the far side of the board, you 
may put one of your captured pieces back.

No repeating moves 
You cannot keep moving the same piece back and forth over and over. You must make a different 
move instead. 

Ending the game 
The game ends when one player has moved all their remaining pieces to the far side. 

Scoring: 2 points for each piece on the far side // 1 point for each piece still on the board 
Highest score wins.

Y5 - Mr. Duffus’ Room
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Pierogi
How to Play

Y6 - Mr. Morton’s Room
Pierogi are delicious, Polish dumpling "pockets" filled with cheesy potatoes, meat, or 
fruit. They are shaped like half-moons, boiled until soft, and often pan-fried in butter 
to make them crispy. 
‘Pierogi’ comes from a traditional word that means "feast." So, pierogi are like a little 
feast in every bite! It has been debated where pierogi first started. The truth is, no 
one knows for sure. It is thought they could have their origins from somewhere in 
Central or Eastern Europe, or even from Asia. 

There are many stories about the origins of the pierogi. One story says that in 1238, a 
person named Hyacinth of Poland visited a small town. A big storm ruined all the 
crops. Hyacinth told everyone to pray, and the next day, the crops grew back! To say 
thank you, people made pierogi from those crops for Saint Hyacinth.

Find your way to Mr. Morton’s room to find 
Sebastian Wodynski who has given so much of his 

time, along with members of his team from 
Thermomix, over the last three weeks.  

During our International Evening, Sebastian will 
demonstrate how to make Pierogi, using the 

Thermomix, giving you the opportunity to make the 
dough, choose your filling and take home your 

Pierogi to cook at home.
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2 points for each answer.

Label the Map with these six Places
1. Swinoujście
2. Warsaw
3. Gdańsk
4. Auschwitz
5. Kraków
6. Baltic Sea

Can you colour…

Opole in red
Lublin in blue
Lubusz in orange
Masovian in greenUse the dots to help 

you

Guide to Poland
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1

2

4

5

1. _________________________

2. _________________________

3. _________________________

4. _________________________

5. _______________________

6. _______________________

7. ________________________

8. ________________________

9. ________________________

8

2 points for 
each answer 

93

7

Who’s Who?

6
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The ANIMALS OF POLAND 
The Wawel Dragon (Smok Wawelski) is a famous 

mythical creature from Polish folklore that lived in a 

cave under Wawel Hill in Kraków. According to legend, 

this man-eating monster terrorised the city until a 

clever cobbler named Skuba killed it by stuffing a ram 

with sulphur. It is a major symbol of Kraków and is a 

legend told through generations. 

Poland has a diverse landscape, providing home to hundreds of 

native animals, many of which you would not expect to have found a 

home in Poland!

Can you match the correct animal to its image?

Bison

Brown Bear

White-tailed Eagle

Red Deer

Grey Wolf

Peregrine Falcon
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