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July 2019 
Month: 

• National Blueberry Month 

• National Anti-Boredom Month 

• Unlucky Month for weddings 

• National Cell Phone Courtesy 

Month 

• National Hot Dog Month 

• National Ice Cream Month 

• National Picnic Month 

• Dog days of summer; July 3rd– 

Aug  

     11th.  

 

Week Event: 

• Week 2 - Nude Recreation Week 

• Week 3 - Capture the Sunset 

Week 

 

 

Day by Day: 

 

1st July– Canada Day/ International 

Joke Day/ National US Postage 

Stamp Day 

2nd July– World UFO Day 

4th July– US Independence Day 

5th July– National Apple Turnover 

Day 

6th July– International Cherry Pit 

Spitting Day 

7th July– Build a Scarecrow Day/ 

Chocolate Day 

July 8th– Body Painting Day/ Video 

Games Day/ Town Criers Day 

July 9th– Teddy Bears Picnic Day 

July 11th– National Blueberry Muffin 

Day 

July 12th– Different Coloured Eyes 

Day 

July 14th– Bastille Day/ Shark Aware-

ness Day 

July 15th– Cow Appreciation Day/ 

World Youth Skills Day 

July 16th– International Snake Day 

July 17th– World Day for International 

Justice 

July 18th– Nelson Mandala Interna-

tional Day 

July 20th– Moon Day 

July 22nd– Pie Approximation Day 

July 24th– Amelia Earhart Date/ Na-

tional Thermal Engineer Day 

July 27th– National Cowboy Day 

July 28th– World Nature Appreciation 

Day 

July 30th– Father-in-law Day/ Interna-

tional Day of Friendship/ World Day 

against trafficking in persons/ Inter-

national Tiger Day 

http://holidayinsights.com/moreholidays/July/capture-sunset-week.htm
http://holidayinsights.com/moreholidays/July/capture-sunset-week.htm
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What is Independence Day? 
Independence day is celebrated in America on the 4th July each year. It is a federal holiday to 

commemorate July the 4th 1776, the date they became an independent country and no longer 

a part of Great Britain ruled under the British Monarchy.  

The Fourth of July, also known as Independ-

ence Day or July 4th, has been a federal holi-

day in the United States since 1941, but the 

tradition of Independence Day celebrations 

goes back to the 18th century and the Amer-

ican Revolution.  

With 242 years of tradition behind it, the 4th 

of July is one of America’s most cherished 

holidays. It's when they celebrate the na-

tion's independence with a national holiday. 

Many families gather together for large bar-

becue’s and plenty of fireworks, other fami-

lies will hit the beach and there are plenty of 

public celebrations and street parties. There 

is a lot of history surrounding the 4th July as 

it brought many changes politically on a 

global scale. It has become the largest Na-

tional celebration in the USA. 

The DECLARATION was not signed on the 4th 

of July 

 

 

 

 

 

It may be considered an iconic painting, how-

ever the famous image of the Founding Fa-

thers and Continental Congress stood togeth-

er, presenting the first draft of the Declara-

tion of Independence for the July 4, 1776 

signing, isn't quite how things really went 

down. As famed historian David McCullough 

wrote, "No such scene, with all the delegates 

present, ever occurred at Philadelphia." The 

declaration was officially signed on the 2nd 

August. 

The continental congress had actually voted 

for independence on the 2nd of July and two 

days later, on the 4th of July, delegates from 

the 13 colonies adopted the Declaration of 

Independence. The declaration of Independ-

ence is a historic document that was drafted 

by Thomas Jefferson.  

When the Revolutionary War broke out in 

April 1775, very few colonists actually de-

sired complete independence from Great 

Britain, and those who did were considered 

radical. Most colonists considered them-

selves to be British citizens.  

By the mid 1976, however, many more colo-

nists had come to favour the idea of inde-

pendence. This was likely thanks to growing 

hostility against Britain and the spread of 

revolutionary sentiments.  

The bestselling pamphlet “Common Sense,” 

published by Thomas Paine in early 1776 

had a huge influence over public opinion. It 

was originally published anonymously, In the 

pamphlet Thomas Paine goes into great de-

tail in revealing his arguments for American 

http://www.history.com/topics/american-revolution/american-revolution-history
https://www.history.com/this-day-in-history/thomas-paine-publishes-common-sense
https://www.history.com/topics/american-revolution/thomas-paine
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Independence. During this time in history 

Pamphlets were an important tool used to 

spread news far and wide, back in the 16th 

century they didn't have the technology we 

have today. “Common Sense” is considered 

one of the most influential pamphlets in 

American history.  It is credited with uniting 

the average citizen and the political leaders 

behind the idea of independence, “Common 

Sense” therefore played a large role in trans-

forming a disorganised colonial squabble into 

the American Revolution. The 47-page pam-

phlet sold over 500,000 copies and powerfully 

influenced American opinion.  

 

 

 

 

 

 

Paine fundamentally changed the strength of 

colonists’ argument with the crown when he 

wrote the following:  

“Europe, and not England, is the parent coun-

try of America.  This new world hath been the 

asylum for the persecuted lovers of civil and 

religious liberty from every part of Eu-

rope.  Hither they have fled, not from the ten-

der embraces of the mother, but from the cru-

elty of the monster; and it is so far true of Eng-

land, that the same tyranny which drove the 

first emigrants from home, pursues their      

descendants still.”  

The American Revolution started due to grow-

ing tensions between the residents of Great 

Britain’s 13 North American colonies and the 

colonial government, which represented the 

British crown. Fights between British troops 

and colonial militiamen in Lexington and Con-

cord in April 1775 kicked off the armed con-

flict, and by the following summer, the rebels 

were waging a full-scale war for their inde-

pendence.  

France entered the American Revolution on 

the side of the colonists in 1778, turning what 

had essentially been a civil war into an inter-

national conflict. After French assistance 

helped the Continental Army force the British 

surrender at Yorktown, Virginia, in 1781, the 

Americans had effectively won their independ-

ence, though fighting would not formally end 

until 1783.    

Initial attempts by the British government to 

raise revenue by taxing the colonies (notably 

the Stamp Act of 1765, the Townshend Tariffs 

of 1767 and the Tea Act of 1773) were met 

with heated protest among many of the colo-

nists, who resented their lack of representa-

tion in Parliament and demanded the same 

rights as other British subjects.  

Eventually Colonial resistance led to violence 

in 1770, when British soldiers opened fire on 

a mob of colonists, killing five men in what 

was known as the Boston Massacre. After De-

cember 1773, when a band of Bostonians 

dressed as Mohawk Indians boarded British 

ships and dumped 342 chests of tea into Bos-

ton Harbor, an outraged Parliament passed a 

series of measures (known as the Intolerable, 

or Coercive Acts) designed to reassert their 

imperial authority in Massachusetts.  

General Benedict Arnold, now more        

famous as a traitor to the American 

cause, began the Revolutionary War as 

one of its earliest heroes, by helping lead 

rebel forces in the capture of Fort            

Ticonderoga in May 1775.  

https://www.history.com/topics/american-revolution
https://www.history.com/topics/american-revolution/stamp-act
https://www.history.com/topics/american-revolution/tea-act
https://www.history.com/topics/american-revolution/boston-massacre
https://www.history.com/topics/us-states/massachusetts
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In response to the Boston Massacre, a group 

of colonial delegates (including George 

Washington, John and Samuel Ad-

ams, Patrick Henry and John Jay) met in Phil-

adelphia in September 1774 to give voice to 

their disagreement with the British crown.  

 

 

 

 

Image; The Boston Massacre 

This First Continental Congress did not go as 

far as to demand independence from Britain, 

but they refused taxation without representa-

tion, as well as the maintenance of the Brit-

ish army in the colonies without their con-

sent, and issued a declaration of the rights 

due to every citizen, including life, liberty, 

property, assembly and trial by jury.  

The Continental Congress agreed to meet 

again in May 1775 to consider further ac-

tion, but by that time violence had already 

broken out.  

On April 19, local militiamen from the revolu-

tion clashed with British soldiers in Lexington 

and Concord, Massachusetts, marking these 

the first official shots fired in the Revolution-

ary War.  

When the Second Continental Congress con-

vened in Philadelphia the delegates, now 

also including new additions such 

as Benjamin Franklin and Thomas Jefferson, 

voted to form a Continental Army, 

with Washington as its commander in chief.  

On June 17, in the Revolution’s first major 

battle, colonial forces suffered heavy casual-

ties from the British regiment of General Wil-

liam Howe at Breed’s Hill in Boston. They 

managed to inflict some pretty heavy casual-

ities in return, more than first imagined and 

the battle (known as the Battle of Bunker 

Hill) may have ended in British victory, but it 

lent encouragement to the revolutionary 

cause and spurned the colonists on further.  

Throughout that fall and winter, Washing-

ton’s forces struggled to keep the British 

contained in Boston, but the artillery stolen 

at Fort Ticonderoga in New York helped shift 

the balance of that struggle in late winter. 

The British eventually evacuated the city in 

March 1776, with Howe and his men retreat-

ing to Canada to prepare a major invasion of 

New York.  

On July 2nd 1776, the Continental Congress 

voted to adopt the Declaration of Independ-

ence, drafted by a five-man committee in-

cluding Franklin and John Adams but written 

mainly by Jefferson. That same month, deter-

mined to crush the rebellion, the British gov-

ernment sent a large fleet, along with more 

than 34,000 troops to New York. In August, 

Howe’s Redcoats routed the Continental Ar-

my on Long Island; Washington was forced 

to evacuate his troops from New York City by 

September 1776. They were pushed across 

the Delaware River. Washington fought back 

with a surprise attack in Trenton, New Jersey, 

on Christmas night and won another victory 

at Princeton, this revived the rebel colonists 

hopes before making a stronghold camp for 

the winter at Morristown.  

In 1777, Britain aimed to cut New England 

off from the other colonies. General John 

Burgoyne’s army marched south from Cana-

da toward a planned meeting with Howe’s 

forces on the Hudson River. Burgoyne’s men 

dealt a devastating loss to the Americans in 

https://www.history.com/topics/us-presidents/george-washington
https://www.history.com/topics/us-presidents/george-washington
https://www.history.com/topics/american-revolution/samuel-adams
https://www.history.com/topics/american-revolution/samuel-adams
https://www.history.com/topics/american-revolution/patrick-henry
https://www.history.com/topics/john-jay
https://www.history.com/topics/american-revolution/the-continental-congress
https://www.history.com/topics/american-revolution/benjamin-franklin
https://www.history.com/topics/us-states/washington
https://www.history.com/topics/american-revolution/battle-of-bunker-hill
https://www.history.com/topics/american-revolution/battle-of-bunker-hill
http://www.history.com/topics/holidays/july-4th
https://www.history.com/topics/american-revolution/declaration-of-independence
https://www.history.com/topics/american-revolution/declaration-of-independence
https://www.history.com/topics/us-presidents/john-adams
https://www.history.com/topics/new-york-city
https://www.history.com/topics/us-states/delaware
https://www.history.com/topics/us-states/new-jersey
https://www.history.com/topics/christmas
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July 1776 by retaking Fort Ticonderoga. Howe 

then moved his troops south away from New 

York to confront Washington’s army near the 

Chesapeake Bay. The British defeated the 

Americans at Brandywine 

Creek, Pennsylvania, on the 11th September 

and entered Philadelphia on 25th September. 

Washington rebounded to strike Germantown 

in early October before withdrawing to another 

winter stronghold near Valley Forge.   

Howe’s last move had left Burgoyne’s army 

exposed near Saratoga, New York, and the 

British suffered the consequences of this on 

the 19th September, when an American force 

under General Horatio Gates defeated them at 

Freeman’s Farm (known as the first Battle of 

Saratoga). After suffering another defeat on 

October 7 at Bemis Heights (the Second Battle 

of Saratoga), Burgoyne surrendered his re-

maining forces on the 17th October.  

The American victory Saratoga was a major 

turning point of the American Revolution, as it 

prompted France (which had been secretly 

aiding the rebels since 1776) to enter the war 

openly on the American side, though France 

did not formally declare war on Great Britain 

until June 1778. The American Revolution, 

which had begun as a civil conflict between 

Britain and its colonies had now essentially 

become a world war.  

During the long, hard winter at Valley Forge, 

Washington’s troops benefited from the train-

ing and discipline of the Prussian military. Of-

ficer Baron Friedrich von Steuben had been 

sent by the French government alongside the 

French aristocrat Marquis de Lafayette who 

was in charge of their operations.  

On 28th June 1778, under Sir Henry Clinton, 

who had replaced Howe as supreme com-

mander, the British forces attempted to with-

draw from Philadelphia to New York. Washing-

ton’s army then attacked them near Mon-

mouth, New Jersey. Clinton was able to get his 

army and supplies safely to New York however 

the battle tend to be considered a draw.  

On the 8th July 1778, a French fleet com-

manded by the Comte d’Estaing arrived off 

the Atlantic coast, ready to do battle with the 

British. They launched a joint attack on the 

British forces at Newport, Rhode Island, in late 

July which failed, and for the most part the 

war settled into a stalemate phase in North 

America.  

 

 

 

 

 

The Comte d’Estaing  

The Americans suffered a number of setbacks 

from 1779 to 1781, including when Gen-

eral Benedict Arnold jumped ship to the Brit-

ish side and the first serious mutinies within 

the Continental Army occurred.  

In South America, the British occu-

pied Georgia by early 1779 and captured 

Charleston, South Carolina in May 1780. Brit-

ish forces under Lord Charles Cornwallis then 

began an offensive in the region, crushing 

Gates’ American troops at Camden in mid-

August, though the Americans scored a victory 

over Loyalist forces at King’s Mountain in early 

October. Nathanael Green then replaced 

Gates as the American commander in the 

South that December. Under Green’s com-

mand, General Daniel Morgan scored a victory 

against a British force led by Colonel Banastre 

Tarleton at Cowpens, South Carolina, on Janu-

ary 17th, 1781. 

https://www.history.com/topics/us-states/pennsylvania
https://www.history.com/topics/american-revolution/battle-of-saratoga
https://www.history.com/topics/american-revolution/battle-of-saratoga
https://www.history.com/topics/us-states/rhode-island
https://www.history.com/topics/american-revolution/benedict-arnold
https://www.history.com/topics/us-states/georgia
https://www.history.com/topics/us-states/south-carolina
https://www.history.com/topics/american-revolution/charles-cornwallis
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By the fall of 1781, Greene’s American forc-

es had managed to force Cornwallis and his 

British forces to withdraw to Virginia’s York-

town peninsula, near where the York River 

empties into Chesapeake Bay. They were 

supported by a French army commanded by 

General Jean Baptiste de Rochambeau, 

Washington moved against Yorktown with a 

total of around 14,000 soldiers, while a fleet 

of 36 French warships offshore prevented 

British reinforcement or evacuation. The Brit-

ish were trapped and overpowered, Cornwal-

lis was forced to surrender his entire army 

on the 19th October. The British general sent 

his deputy, Charles O’Hara, to surrender; af-

ter O’Hara approached Rochambeau to sur-

render his sword (the Frenchman deferred to 

Washington), Washington gave the nod to 

his own deputy, Benjamin Lincoln, who ac-

cepted the surrender.  

Though the revolution for American inde-

pendence effectively triumphed at Yorktown, 

contemporary observers did not see that as 

the decisive victory yet. British forces still re-

mained stationed around Charleston, with a  

powerful main army still residing in New 

York. Though neither side took any decisive 

action over the better part of the next two 

years, the British started the removal of their 

troops from Charleston and Savannah in late 

1782 which finally pointed to the end of the 

conflict. 

British and American negotiators in Paris 

then signed preliminary peace terms late 

November 1782, and on September 3rd 

1783, Great Britain formally recognized the 

independence of the United States in 

the Treaty of Paris. At the same time, Britain 

signed separate peace treaties with France 

and Spain (which had entered the conflict in 

1779), bringing the American Revolution to 

a close after eight years.  

Technically the American Independence ac-

tually occurred officially on the 3rd Septem-

ber 1783 with the signing of the treaty.  

Signing the Paris Treaty in 1783 

The thirteen colonies involved in the revolu-

tion were Delaware, Pennsylvania, New Jer-

sey, Georgia, Connecticut, Massachusetts 

Bay, Maryland, South Carolina, New Hamp-

shire, Virginia, New York, North Carolina, and 

Rhode Island.  

 

 

 

 

 

 

William Wilcox, 14 

https://www.history.com/topics/american-revolution/treaty-of-paris
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Fill In The Blanks 

 

 

 

Name:………………………………………… 

The American Revolution was a long conflict between America and Great Britain that 

lasted eight years. Fill in the blanks to complete the facts 

The colonists were worried 

about the government from 

…………………………………. 

 

What were the three laws 

that caused the initial      

conflict? 

The…………..……………...act, 

the ……………………….act and 

the …………………………………. 

Act.  

Can you name the 

13 colonies involved 

in the revolution?  

 

1 

2 

3 

4 

5 

6 

7 

8 

9 

10 

11 

12 

13 

The  

……………………………………… 

Act forced the local people 

to pay for the tea they had 

destroyed 

The Paris Treaty was signed 

on what date? 

 

……………………………………... 

What two other European 

Countries joined the Ameri-

can revolution? 

………………………………………… 

………………………………………… 
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Shout Out’s 

Emma Parkins Daughter passed 

her level 5 Ice Skating 

Shout out to Sam Irvine; Taking part in a silent peaceful protest at Halton 

Council to try and stop our NHS urgent care centres being privatised to an 

American company 

Lisa Joseph sent in this photograph. Well done on completing your First Aider 

Training with St Johns Ambulance 

Roots Denise A; Graduation day Children’s 

University...300 stamps  
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Build a Scarecrow Day 

Build a Scarecrow Day is a unique and fun festival that is held on the first Saturday 

of July in the USA.  

 

Scarecrows are human shaped figures that were traditionally crafted by farmers to 

protect their crops by scaring away the birds. They are traditionally made with 

straw and dressed in old clothes. Once complete they are put in the fields.  

 

People gather on this day to celebrate the coming Autumn. Although it was origi-

nally started in the US Centuries ago it has since caught on. Many places have 

turned it into a family competition with public events held across the country.  

 

The UK has always had its own independent scarecrow festival tied into the 

harvest.  

 

 

 

 

 

 

 

 

 

 

 

William,14.  
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Can you finish the picture? Join the dots to help Farmer Bill protect his crops 
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The Friendly Scarecrow 

Write a story about a friendly scarecrow that couldn’t scare.  

Don’t forget your beginning, middle and end! 

Send your stories to homeedlookslikethis@gmail.com to be 

shared in our next issue 
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World Chocolate Day 
World Chocolate day, also referred to as Inter-

national Chocolate Day, is on the 7th July. It is 

believed to have began in 2009.  Naturally the 

celebration includes eating your body weight in 

chocolate, however, fear not as there are lots 

of chocolate goodness out there that are just 

as good for your body as your taste buds. We 

are talking about Cacao Chocolate.  

If you can’t celebrate on the 7th July, don’t wor-

ry because there are several other days dedi-

cated to chocolate on various dates throughout 

the year. The West African country, Ghana, the 

second largest producer of Cocoa celebrates 

chocolate day on February 14th. Others include 

Bittersweet Chocolate Day on 10 January, Milk 

Chocolate Day on 28 July, White Chocolate Day 

on 22 September, and Chocolate Covered Any-

thing Day on 16 December.  

The History of Chocolate 

Grown in pods attached to the trunk of a rather 

peculiar looking tree, the Olmecs recognized 

that there was more than met the eye to this 

peculiar plant. As they cracked open the pod to 

reveal a sweet, gelatinous pulp, they took more 

notice of the seeds within the milky substance, 

and began to process those seeds to create 

the very first iteration of cacao, or “kakawa”.  

 

 

 

 

 

 

 

“Chocolate is a divine, celestial drink, the sweat 

of the stars, the vital seed, divine nectar, 

the drink of the gods, panacea and universal 

medicine.’’ – Geronimo Piperni 

As empires rose and fell, the subsequent Meso-

american civilizations of the Izapan, Maya, Tol-

tecs, and Aztecs also coveted cacao for its 

properties. Consumed primarily in the form of a 

frothed drink, it was a prized possession and 

available only to the elite—for it was godly po-

tion that would grant energy and power, and 

was used in many rituals to appease their dei-

ties . These attributes were considered more 

than simply advantages; in these times, food 

and prayer were the only sources of medicine. 

 

Cacao tree detail from a Mayan 

mural at Cacaxtla, Mexico, 9th cen-

tury.  

 

 

 

 

 

 

In the Mayan culture, cocoa was so highly re-

garded that the Maya developed a creation 

myth concerning human beings involving co-

coa. Any time a plant is given divine status in a 

culture, it means that the plant is central to 

that culture. For the Maya, cocoa was an inte-
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gral part of the fabric of their lives. They culti-

vated cocoa, they used cocoa beans as curren-

cy, they developed numerous preparations of 

cocoa, and they topped it all off with a creation 

myth concerning the central Mayan god, known 

as Heart Of Sky.  

The Heart of the Sky Creation Story. 

The heart of the sky had the difficult job of be-

ing the God of creation in Mayan culture. Now, 

because he was the creator God, this meant he 

came before everyone else and it got very lone-

ly. Not only that, but when your alone you have 

to work that bit harder as there is no help or 

support to be found. Sometimes the job has to 

be repeated over, and over again.  

It was therefore no easy task when ‘The Heart 

of the Sky’ decided to make human beings, 

Many books tell the tale as if it happened in-

stantly overnight, however they would be 

wrong. The heart of the sky made many mis-

takes along the way, with a tweak here, and a 

bit of duck tape there, before long he had 

made the perfect biological and spiritual being, 

humanity.  

Heart Of Sky determined that he wanted to 

make a being that would worship him, a being 

with thought and speech, a truly magnificent 

and adoring creature. For at that time there 

was sky and sea, but nobody to praise his glory 

and greatness.  

“I wonder what materials I should use to make 

this creature” he wondered as only the creator 

can wonder. It’s no easy job embarking on such 

a large scale project! But Heart Of Sky figured 

that if he was going to make a being who 

would praise him, that being would need to be 

made of solid material. So he spoke the word 

“Earth,” and the earth arose. Gods can perform 

some pretty wonderful feats, and the creation 

of the earth was an especially wonderful feat 

indeed. Supposedly, he actually did do that in a 

very short amount of time, just like the books 

say.  

Heartened by his magnificent progress, Heart 

of Sky spoke “mountains,” and great moun-

tains arose. He spoke “trees,” and vast forests 

appeared. Indeed, his work was moving along 

at quite a brisk pace. So then Heart Of Sky im-

agined the various creatures of the forest and 

the sea, and quite quickly, the entire world was 

teeming with birds and fish and deer and jagu-

ars and snakes and insects and all manner of 

living things that swam, crawled, slithered, 

walked and flew. As a result of these success-

es, he felt pretty good about himself, Heart Of 

Sky did, and who could blame him? He didn’t 

gloat, he didn't boast, as that is decidedly un-

godly. But he was quite satisfied and modestly 

pleased with his handy work.  

Heart Of Sky was on a roll, and so he com-

manded the various creatures to praise and 

worship him. But they only squawked, hooted, 

chirped, growled, barked and made other nois-

es. Basically there was no real praising going 

on, even after all that work. This was clearly not 

the kind of glad, glorious, and intelligent adora-

tion the creator had in mind. He really did ex-

pect generous and heartfelt outpourings of 

praise and love, not just some mooing and cat-

calls, after all it is always nice to receive some 

appreciation for your efforts.  

And so Heart Of Sky fashioned a being out of 

mud, with arms and legs and a head. But the 

creature crumbled and fell apart, as any mod-

estly talented potter could have predicted. Not 

only didn’t the creature praise him, the crea-

ture didn’t even hold together. “Phooey,” said 

Heart Of Sky loudly, in the booming way that 

only the creator can say phooey.  

So then Heart Of Sky had a bright idea. He 

fashioned a being out of wood. “This will hold 

together,” he said to himself in a loud, godly 

voice. And the being held together alright, but it 
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was as dumb as a stump. It neither moved nor 

spoke, and it certainly did not praise at all. 

“Darn,” he fussed. This nonsense went on for 

quite some time.  

Heart Of Sky fashioned humans out of stone. 

Boy, was that a mistake. They stayed together, 

and they were heavier than wood. But they did 

nothing, and they certainly didn’t utter even 

one faint murmur of praise, the ungrateful so 

and so’s.   

So unlike the books report, it took a lot longer 

than a day or a week to make us humans. But 

at one point, Heart Of Sky had a truly brilliant 

idea, the kind of breakthrough idea that only 

the creator can conceive. He selected from na-

ture water and earth and wood and maize and 

cacao and numerous fruits large and small, 

and he fashioned yet another being.  A biologi-

cal being filled with the purest energy, love. 

And this time, it worked. There was even a vic-

tory dance.  

“Eureeka!” exclaimed Heart Of Sky, in the kind 

of loud, intimidating and thunderous voice that 

only the creator can possess. Not only did the 

creature stay together, but it grew and thrived. 

And best of all, when Heart Of Sky commanded 

the creature to praise him, it did.  

And so it came to pass that cacao was one of 

the essential materials used by the god of all 

gods to create human beings. And as is only 

right for a plant of such importance to our very 

being, cacao was held in the utmost esteem 

from that day onward.  

 

The Maya Maize 
God is pictured as 

a Cacao tree. 
Source: Popol Vuh 

 

 

 

Cacao and Maya 

Cacao was an intrinsic part of ancient Mayan 

and Aztec life, not just as a beverage or food, 

but as a pillar of their economies and an inte-

gral part of their religions, appearing in numer-

ous spiritual ceremonies—even death rites and 

sacrifices.  

The spiritual link between cacao and the Maya 

is immediately apparent in their texts, although 

only a small handful remain of their bark      

codexes. The Popol Vuh or Book of Counsel, for 

example, includes many references to cacao.  

Cacao even features in their creation mytholo-

gy: at another point in the Popol Vuh, when the 

gods are creating humans out of foodstuffs, 

cacao is one of those foods found in the Moun-

tain of Sustenance. In the Madrid Codex, an 

additional ancient Mayan text, four young gods 

bleed onto cacao pods, mingling the cacao and 

their blood. Ancient Maya would make blood 

offerings to the cacao plant and the Mayan 

gods.  

The link between blood (or heart) and cacao 

was not exclusive to the Mayans: in ancient Az-

tec society, cacao was given to sacrificial vic-

tims and sometimes volunteers, often in ways 

that directly linked chocolate and blood togeth-

er. During the annual Aztec ritual in Tenoch-

titlan, a slave would be chosen to represent 

Quetzalcoatl. At the end of forty days, during 

which he had been dressed in finery and given 

all manner of good food and drink, he was in-

formed of his impending death and then made 

to dance. If the temple priests saw that he was 

not dancing as enthusiastically or as well as 

they expected him to, he was given a drink of 

itzpacalatl, which was a mix of cacao and the 

water that had been used to wash the warriors 

obsidian blades. These blades were usually cov-

ered in blood. The sacrifice would be rejuvenat-

ed and joyful after drinking this mixture of 

blood and chocolate, and dance till told to 
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The word cacao  originated from the Maya 

word Ka'kau',  as well as the  Maya words 

Chocol'ha and the verb chokola'j "to drink 

chocolate together" 

stop.   

Cacao was also present throughout Aztec my-

thology. The Chimalpopoca Codex includes a 

myth similar to the creation tale in the Mayan 

Popol Vuh, in which the gods created man from 

maize, cacao, and other plants brought from 

the Mountains of Sustenance and the Codex 

Fejervary-Meyer, depicts a cacao tree as part of 

the universe:  

“It is the Tree of the South, the direction of the 

Land of the Dead, associated with the color red, 

the color of blood. At the top of the tree is a ma-

caw bird, the symbol of the hot lands from which 

cacao came; while to one side of the tree stand 

Mictlantecuhtli, the Lord of the Land of the 

Dead” (Coe 101)  

These are just a few of many examples show-

ing how ancient Mesoamericans linked their 

understand of divinity and spirituality with ca-

cao.  

In Maya society, everyone, regardless of status, 

could enjoy a chocolate drink. The wealthy 

drank their chocolate from elaborate vessels 

decorated by specially trained artists. Remark-

ably, it was the favourite drink of Maya kings 

and priests. Cacao pods were also used by 

priests to offer blood, one of the most sacred 

offerings. Maya couples also drank chocolate 

as part of their betrothal and marriage ceremo-

nies.  

The Aztecs discovered cacao when they gained 

control over Mayas in southern areas of Mesoa-

merica. Soon cacao became of great economic 

importance, as it became a form of currency 

throughout the Aztecs' vast trade empire. The 

chocolate drink turned into an upper class privi-

lege.  

The Aztecs could not grow cacao in their home 

land, the dry highlands of central Mexico. In-

stead, they traded with the Maya, or, taking ad-

vantage of their ruling over Maya lands, they 

required Inhabitants of cacao-growing areas to 

pay tribute (taxes) in cacao seeds. The Aztec 

traders carried their precious cargo for hun-

dreds of miles, up to the capital, Tenochtitlan 

(now Mexico City), on foot, in woven backpacks 

sometimes for 900 miles. 

Because the cacao seeds had to travel over 

such long distances to reach the Aztecs, they 

traded in fermented and dried cacao, making 

the valuable cargo weigh less. From there, the 

Aztecs used the same process and tools as the 

Maya to prepare the cacao paste. They fla-

voured the traditional Maya beverage with va-

nilla beans and/or black peppers. For ritual and 

religious purposes, the Aztecs added annatto to 

turn the chocolate into a blood-red liquid.  

Food of the gods: The cultural and historical 

use of Cacao as medicine 

Most studies agree that the Maya were the first 

people to discover the secret of cacao. They 

grew it in their own backyards, and harvested, 

fermented, roasted, and ground the seeds into 

a paste, from which they prepared a frothy, bit-

ter drink.  

Cacao trees were naturally found in the tropical 

rainforests of the Maya homeland. No one can 
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tell how they discovered the tasty secret of ca-

cao, but the Maya valued chocolate so much 

that they gathered cacao seeds from the rain-

forest to grow cacao in their own household 

gardens. These scenes are often shown in an-

cient glyphs, the Maya written language.  

The medicinal use of cacao, or chocolate, both 

as a primary remedy and as a vehicle to deliver 

other medicines, originated in the New World 

and diffused to Europe in the mid 1500s. 

These practices originated among the Olmec, 

Maya and Mexica (Aztec). The word cacao is 

derived from Olmec and the subsequent Ma-

yan languages (kakaw); the chocolate-related 

term cacahuatl is Nahuatl (Aztec language), 

derived from Olmec/Mayan etymology.   

Early colonial era documents included instruc-

tions for the medicinal use of cacao. The Badi-

anus Codex (1552) noted the use of cacao 

flowers to treat fatigue, whereas the Florentine 

Codex (1590) offered a prescription of cacao 

beans, maize and the herb tlacoxochitl 

(Calliandra anomala) to alleviate fever and 

panting of breath and to treat the faint of 

heart. Subsequent 16th to early 20th century 

manuscripts produced in Europe and New 

Spain revealed >100 medicinal uses for ca-

cao/chocolate.   

Three consistent roles can be identified: 1) to 

treat emaciated patients to gain weight; 2) to 

stimulate nervous systems of apathetic, ex-

hausted or feeble patients; and 3) to improve 

digestion and elimination where cacao/

chocolate countered the effects of stagnant or 

weak stomachs, stimulated kidneys and im-

proved bowel function. Additional medical com-

plaints treated with chocolate/cacao have in-

cluded anaemia, poor appetite, mental fatigue, 

poor breast milk production, consumption/

tuberculosis, fever, gout, kidney stones, re-

duced longevity and poor sexual appetite/low 

virility. Chocolate paste was a medium used to 

administer drugs and to counter the taste of 

bitter pharmacological additives. In addition to 

cacao beans, preparations of cacao bark, oil 

(cacao butter), leaves and flowers have been 

used to treat burns, bowel dysfunction, cuts 

and skin irritations.  Source 

The Maya invented the basics of cacao paste 

preparation, a 5-step process that is still in use 

nowadays: 

• fermenting the seeds (found inside cacao 

pods),  

• drying the seeds, 

• roasting the seeds, 

• removing the shells from the beans to get 

the nibs 

• grinding the nibs 

 

They had their own techniques, such as for the 

grinding: they used a "mano" (a cylindrical 

stone) to grind the nibs against a "metate" (a 

large rectangular stone mortar). 

The Maya drank chocolate as a frothy, hot and 

bitter drink, according to the following 2,000 

year old recipe: 

 

1. Mix the cacao paste with water 

2 Add spices such as chilli peppers and corn-

meal 

3. Pour the concoction back and forth from cup 

to pot until it develops thick foam on top 

4. Sweeten with honey or flower nectar 

  

https://www.ncbi.nlm.nih.gov/pubmed/10917925
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Aztec woman pour-

ing from one vessel 

to another to create 

a frothy texture.  

 

 

 

 

 

 

As cacao seeds were worth a fortune, drinking 

chocolate was a luxury few Aztecs could afford: 

among them, rulers, priests, decorated warri-

ors, and honoured merchants. 

According to an Aztec legend, it is the god 

Quetzalcoatl who brought heavenly cacao to 

Earth. For this blasphemous act of giving this 

sacred drink to humans, he was cast out of par-

adise. As a result, chocolate was thought as 

being the food of the gods, and priests often 

made offerings of cacao seeds to Quetzalcoatl 

and other deities.  

How much basic things cost in the city of Tlax-

cala, 1545 AD. 

• A turkey cock: 200 cocoa beans 

• A turkey hen: 100 cocoa beans 

• The daily wage of a porter: 100 cocoa 

beans 

• A forest rabbit: 100 cocoa beans 

• A small rabbit: 30 cocoa beans 

• A turkey egg: 3 cocoa beans 

• An avocado: 3 cocoa beans 

• A fish in maize husks: 3 cocoa beans 

• A large tomato: 1 cocoa bean 

• A large sapote fruit: 1 cocoa bean 

 

The history of cacao took a bloody turn during 

the conquest of the Americas. In 1521, Cortés 

assaulted and defeated the Aztec emperor 

Montezuma in Tenochtitlan (today Mexico City) 

and his soldiers required that Aztec nobles 

hand over their treasures, among them cacao 

beans, or be killed. They were carried home on 

sail boats (the first official shipment of cacao 

beans arrived in Seville in 1585). In order to 

meet the growing demand in Spain for this new 

treasure (and sugar, cotton, tobacco, indigo, 

gold, silver), slavery was implemented. When 

mistreatment and European diseases almost 

exterminated the native population in the first 

decades following the conquest, African slaves 

were brought to the Americas to alleviate the 

shortage of labour.  

Prince Philip of Spain first tasted chocolate 

from native people introduced by Dominican 

priests in Spain and chocolate became a fash-

ionable trend in the Spanish court. As an ex-

pensive import, chocolate was a luxury only the 

wealthiest and most well-connected Spanish 

nobility could afford. Chocolate was recognized 

as a restorative and nutritive beverage (for its 

high caloric content and theobromine, a chemi-

cal similar to caffeine) and was used as a medi-

cine. It was also at stake in Catholic debate, 

after which the church allowed people to drink 

it as a nutritional substitute during fasting peri-

ods. Drinking chocolate was Spain's secret for 

almost 100 years before other European coun-

tries caught the chocolate craze. 

The beverage was first introduced to Italy in 

1606 before it spread among Europe's nobles. 

New techniques and recipes were developed 

and chocolate became the latest and greatest 

fad to hit the royal courts of Europe - a trend 

that lasted until the Industrial Revolution made 

chocolate available to a much broader public.  

The chocolate we eat today is not the same as 

the Cacao chocolate, most chocolate we eat is 

lucky to have more than a few % of cacao actu-

ally present in it. It is the cacao’s benefits that 
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provide chocolate with its addictive euphoric 

and uplifting effects.  

Converting cacao seeds into chocolate has now 

evolved into a complex and mechanized pro-

cess. In assembly-line fashion, varieties of ca-

cao from around the world are blended, roast-

ed, cracked, winnowed, ground, pressed, 

mixed, conched, refined and tempered into rich 

and creamy candy bars. Most large-scale man-

ufacturers run their chocolate-making factories 

like laboratories. They devise special blends of 

exotic cacao seeds and create unique recipes 

for chocolate that hold the secret to brand suc-

cess. Precision instruments track temperature 

and moisture levels and regulate the timing of 

automated processes within the factory. Over 

the years, many creative confectioners devel-

oped countless new varieties and flavours of 

chocolate.  

The armed forces helped spread the love of 

chocolate worldwide. The trend first began in 

the late 19th century, when Queen Victoria got 

her soldiers hooked on chocolate by sending 

them gifts of this nourishing and delicious can-

dy for Christmas. But the popularity of candy 

bars skyrocketed after World War I, when choc-

olate was part of every United States' soldier's 

rations. Although chocolate is now more afford-

able, not everybody chooses to consume it. 

Many Asian cultures have never really devel-

oped a taste for this sweet. In fact, the Chinese 

eat only one bar of chocolate for every 1,000 

consumed by the British! And in countries like 

Ghana and Ivory Coast, people rarely eat choc-

olate, because it is worth more to them as a 

trade product than as a food.  

The key to chocolate’s super qualities seems to 

be eating it in its raw, natural state as a cacao 

bean! When cacao beans are excessively heat-

ed, melted, processed, chemicalised and add-

ed to dairy products, they lose key nutrient 

qualities of texture, psychoactive properties, 

brain nutrition and more. Other properties of 

the cacao bean are still present yet diminished 

by cooking, such as dark chocolate flavours, 

antioxidants, aphrodisiac qualities, mood eleva-

tion and others.” - David Wolfe  

So what makes Cacao so wonderful? 

Cacao contains the highest concentration of 

antioxidants and magnesium of any food in the 

world, rich in chromium, theobromine, manga-

nese, zinc, copper, iron, vitamin C, omega-6 fat-

ty acids, tryptophan, serotonin, and more.  

Cacao is a highly effective natural energy en-

hancer and aphrodisiac. Cacao contains PEA, a 

chemical that we produce in our bodies when 

we fall in love. PEAs also play a role in increas-

ing focus and alertness.   

Anandamide is an endorphin that the human 

body naturally produces after exercise. Anan-

damide is known as the bliss chemical as it is 

released while we are feeling joy. It has only 

been found in one plant - cacao. 

Why not host your own sacred Cacao Ceremo-

ny.? Mix up some Cacao Hot Chocolate, make 

some Cacao based snacks and then sit down 

and connect with each other, perhaps read 

some poetry or bring Mayan mythology to life 

whilst you sip on this nourishing brew.  

You can decorate the room how you wish, as 

long as it is comfortable and allows you all to 

see each other as easily as possible. You can 

do it with family, friends or even by yourself.  

"It is a mysterious product, rendered sacred, but for 

reasons never clearly stated ... Linked to the earth 

and the cyclical nature of human life, it both medi-

ates and transcends relationships between humans 

and the forces that animate the earth”  

- Prufer and Hurst 2007 
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You can make your tea party your own, and 

what's more, if you use Cacao chocolate you 

cant be told off for being unhealthy either as 

Cacao chocolate is a superfood that feeds and 

nourishes the body.  

Please Note. 

Cacao does provide a very euphoric effect, do 

not go over board as you will not sleep, it pro-

vides a huge energetic boost. We have our fam-

ily cacao sessions mid morning, when we can 

benefit from the pick me up most, however oc-

casionally we have held the space at later 

times.  

You can buy sources of pure organic cacao 

online, however, if you prefer to support small-

er businesses then check out this UK shop were 

each slab of cacao is ceremoniously prepared 

for your enjoyment. Click here 

Cacao is not the same as cocoa and other 

mainstream sources of chocolate. It packs a 

punch and a little goes a long way. It is a nutri-

tional food source and considered a superfood.  

The cacao bean has over 300 identifiable com-

pounds including vitamins, minerals, amino 

acids and phytonutrients. High in magnesium, 

zinc, iron, calcium, beta-carotene and omega 6 

fatty acids, cacao powder provides these and 

other nutrients so that your body performs at 

its peak levels. 

Cacao actually contains more calcium than 

cows milk, it is high in Iron, magnesium and 

full of antioxidants. Cacao has shown great 

promise in helping with a variety of common 

illnesses such as blood pressure and even 

blood sugar regulation, improves circulation, 

eases depression and stress whilst also improv-

ing the overall health of the heart.  

Cacao also contains anandamide, a natural eu-

phoric compound. This means that cacao can 

act as a mood enhancer and unlike traditional 

drugs, it is without side effects. Another com-

pound found in cacao beans is tryptophan, a 

potent natural antidepressant. This means that 

cacao has two mood enhancing compounds 

that can help you from feeling down. 

Raw organic Cacao has 40 times the amount 

of antioxidants than blueberries. Cacao is the 

highest plant-based source of iron known to 

man, at a whopping 7.3mg per 100g. 

Magnesium is important for a healthy heart 

and actually helps the body turn glucose into 

energy. Cacao is a great source of four scientifi-

cally proven bliss chemicals – serotonin,  tryp-

tophan, tyrosine and phenylethylamine.  These 

neurotransmitters are associated with cosy 

feelings of wellbeing, happiness, and can even 

alleviate depression. This is were the associa-

tion between chocolate and feeling good origi-

nates, yes eating a bar of chocolate can feel 

pretty good at times but with cacao chocolate 

you really do receive the benefit of all those en-

dorphins.  

Normal cocoa powder and the chocolate treats 

most of us grow up eating have been chemical-

ly processed and roasted. This sadly destroys a 

large amount of the antioxidants and flavanols 

(the things that keep you young and healthy) 

that natural Cacao contains.  A recent study 

suggested that between 60% and 90% of the 

original antioxidants in cacao are lost through 

common “Dutch processing”.  Dutch processing 

was originally developed in the early 19th Cen-

tury to reduce the bitterness, darken the colour, 

and create a more mellow flavour to chocolate, 

but unfortunately also eliminated a bunch of 

the goodness.  

This content is not intended to replace conven-

tional medical treatment. Any suggestions 

made and all herbs listed are not intended to 

diagnose, treat, cure or prevent any disease, 

condition or symptom.  

 

William Wilcox, 14 

https://peaceravenwood.com/shop/
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What does being a Cacao Shaman entail?  

As a Cacao shaman, I am called to show the door-

way to others who are seeking to begin working 

with IxCacao on an energetic and soulful level. 

Often it is a very quiet, still and reverent sharing, 

one where the person experiences the medicine 

of the Cacao Deva in silence, which can be quite 

unusual and challenging for some, especially as in 

our society, we are more often busy, noisy and 

full of mind chatter, too much that it is hard to 

find true stillness to be able to hear what the 

plants are sharing with us. As a creator of very 

potent Cacao medicine, I serve these in Ceremo-

nies, as a drink as well as giving out whole Cacao 

beans, Cacao tea and sometimes little raw choco-

late bites throughout the Ceremony, dropping 

each person deeper into their journey with IxCa-

cao to hear more of Her wisdom. Throughout, I 

am observing each person, to ensure they are 

safe and do not have any adverse reactions to 

such strong medicine, this is along with my own 

experiential process of taking in the Cacao with 

them. That can be a fun yet deep ride for me too!  

When were you first called to work with Cacao?  

The first time I felt the truth of Cacao was when 

we lived in Glastonbury back in 2009, we sold 

Raw Cacao in the store I worked in, and I just had 

to try it! Since that day I have been a devotee of 

IxCacao, very deeply connected to Her wisdom, 

opening my own emotional and physical transfor-

mation, for which I am eternally grateful. What 

has been the most valuable lesson you have 

learned? The most valuable lesson I have learned 

has to be that of finding silence and stillness in 

the centre of my being, when the world around 

me is seeming to be in complete chaos. Being 

able to take a deep breath and return to this still 

point when times trouble us is vital to our overall 

wellbeing and ability to function in today’s crazy 

busy world.  

Why are cacao ceremonies so important?  

I feel Cacao Ceremonies offer vital support to hu-

man doings, so that we can become human BE-

INGS. So much time is spent doing things, on the 

move, looking outwards from our own self, never 

looking deep within our soul to find the 

knowledge we possess from lifetimes of experi-

ences. We live in disharmony, led by the Ego, and 

our Soul is pushed to the background just so we 

can exist, instead of inviting our Soul (all knowing) 

and Ego (fight or flight) to thrive in Harmony, bal-

anced, where each has a vital depth of medicine 

to share and meld together. When we do this we 

Thrive rather than tread water in the hope all will 

end well! Time spent in Ceremony brings that 

stillness I have mentioned, where both halves of 

our being come into Unity and can take us on a 

fantastic journey of infinite possibilities.  

If home educated children wanted to host their 

own mini cacao ceremony what would be your 

advice?  

Okay, I’d encourage you to experience Cacao in 

your own mini Ceremonies, for sure! What a 

great way to open up your broader awareness of 

the unseen world, and join in with the world you 

live in most of the time, so you can have a more 

calm and balanced experience walking into your 

later years! Start by finding some really good Ca-

cao, most likely a gentle, simple solid Cacao 

paste, which you would then chop up or grate so 

Interview with a Cacao 

Shaman 
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it melts well. You would not need to add much to 

this, a little honey perhaps and some vanilla, a 

pinch of cinnamon. Once you have this nice and 

creamy with the hot water (no milks) you can 

begin drinking, just little sips and hold it in your 

mouth a while, let it permeate your membranes 

into your blood stream! No need to make it 

strong, 20g is more than enough for anyone un-

der 16! Cacao is a highly stimulating medicine, so, 

no drinking late in the day unless you want to be 

awake all night! It takes around 15-20 minutes 

before the effects are noticed, so, go with it, re-

main still and silent while you observe what is 

happening for you. Write this down as it is good 

practice to journal when working with plant medi-

cine, we often forget what came to us if we don’t. 

You may feel like moving, dancing, singing, laugh-

ing or even crying, all of this is okay, go with it, 

being aware and mindful of others who may be 

wishing to stay quiet perhaps. Think of what 

items you feel drawn to bring into Ceremony with 

you, crystals and flowers for example, and you 

may even want to create an Altar with offerings 

to IxCacao for her abundant wisdom.  

Go from there and your Ceremonies will fill out 

and develop over time. I’d LOVE to hear from you 

if you would like to share your Ceremony experi-

ences!  

 

Head over to https://peaceravenwood.com/ for 

more information on all things Cacao. There is 

also an online store where you can buy all your 

Cacao needs if you would like to try your own 

chocolate ceremony.  

https://peaceravenwood.com/
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Creative Writing– A Mayan Adventure 

Using the hieroglyphs opposite, can you write a mini story on the stone 

slab below? Don’t forget to send your story into us  

homeedlookslikethis@gmail.com 
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Summon The Book 

 Dragon 

For All Ages 

George’s marvellous medicine by Road Dhal 

Synopsis: George's Grand-

ma is a grizzly, grumpy, self-

ish old woman with pale 

brown teeth and a small 

puckered up mouth like a 

dog's bottom. Four times a 

day she takes a large 

spoonful of medicine, but it 

doesn't seem to do her any 

good. She's always just as poisonous after 

she's taken it as she was before. When 

George is left to look after her one morning, 

it's just the chance he needs. 

What better way to start off your holidays 

with a story about a boy on holiday? Sure, 

his goes quite wrong but then quite write, 

but who says the same can’t happen to you? 

In fact, I firmly believe that the only differ-

ence between you and George is that his 

fantastical, whimsical story has been written 

down whilst yours is yet to unfold. And don’t 

you even worry about your own adventure 

being “boring” because if there is any book 

that makes you want to slap on some safety 

goggle and make some magic, it is this one 

right here.  

I should warn you, though, not to feed any 

homemade potions to family members- 

things might not go too well. 

Sea sirens by Amy Chu 

Synopsis: Trot, a Vietnam-

ese American surfer girl, 

and Cap'n Bill, her cranky 

one-eyed cat, catch too big 

a wave and wipe out, 

sucked down into a magi-

cal underwater kingdom 

where an ancient deep-sea 

battle rages. The beautiful 

Sea Siren mermaids are under attack from 

the Serpent King and his slithery minions--

and Trot and her feline become dangerously 

entangled in this war of tails and fins. 

Summer is upon us, exams are over and holidays are about to begin! It’s been a long school 

year and this is not only the perfect moment to binge that series you’ve been eying for a 

month, but to also get to conquering your to-be-read pile. Don’t worry, it intimidates us all. So, 

for this month’s recommendations I am pulling out some old books from the bottom of that 

haunted pile as well as some fresh new titles to start off your summer. 
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You might go to the seaside for your summer, 

but I prefer to venture into a hidden underwa-

ter world where mermaids live and creatures 

lurk in every shadow. Just a personal prefer-

ence.  

This fun, fast-paced story is perfect to kick-start 

you into that much-needed fantasy mood after 

a the hardcore realism that was exams. Our 

main character is feisty and her talking cat is 

the best sidekick any hero could ask for, but 

above all of that is the wonderful diversity that 

this story has to offer. Many elements of Viet-

namese culture and mythology are included in 

this story, a wonderful touch which represents 

and educates readers in the best way possible: 

though fiction  

Young adult 

Sorcery of thorns 

Synopsis: All sorcerers are 

evil. Elisabeth has known 

that as long as she has 

known anything. Raised as a 

foundling in one of Aus-

termeer’s Great Libraries, 

Elisabeth has grown up 

among the tools of sorcery—

magical grimoires that whisper on shelves and 

rattle beneath iron chains. If provoked, they 

transform into grotesque monsters of ink and 

leather. She hopes to become a warden, 

charged with protecting the kingdom from their 

power. 

Then an act of sabotage releases the library’s 

most dangerous grimoire. Elisabeth’s desper-

ate intervention implicates her in the crime, 

and she is torn from her home to face justice in 

the capital. With no one to turn to but her 

sworn enemy, the sorcerer Nathaniel Thorn, 

and his mysterious demonic servant, she finds 

herself entangled in a centuries-old conspiracy. 

Not only could the Great Libraries go up in 

flames, but the world along with them. 

As her alliance with Nathaniel grows stronger, 

Elisabeth starts to question everything she’s 

been taught—about sorcerers, about the librar-

ies she loves, even about herself. For Elisabeth 

has a power she has never guessed, and a fu-

ture she could never have imagined. 

This recent release has taken the book world 

by storm and it is not surprising. This book is 

basically wish fulfilment for anyone who loves 

books: if you have ever wanted be a magical 

librarian who fights monsters just like our main 

character does, reading this book is the closest 

you will get to achieving your dream! 

Magical libraries, sword-wielding librarians and 

sorcerers is the only premise you need to set 

up this amazing book, but if you really want to 

know more about Rodgerson’s beautiful writ-

ing and interesting characters then I can as-

sure you that they are just as amazing as this 

story sounds. 

To all the boys I’ve loved before by Jenny Han 

Synopsis: To All the Boys I’ve Loved Before is 

the story of Lara Jean, who has never openly 

admitted her crushes, but instead wrote each 

boy a letter about how she felt, sealed it, and 

hid it in a box under her bed. But one day Lara 

Jean discovers that somehow her secret box of 

letters has been mailed, causing all her crush-

es from her past to confront her about the let-

ters: her first kiss, the boy from summer camp, 

even her sister's ex-boyfriend, Josh. As she 

learns to deal with her past loves face to face, 

Lara Jean discovers that something good may 

come out of these letters after all.  

Could I really make a summer reading list with-

out mentioning this iconic book? To All The 

Boys is part of the more light hearted romantic 

genre which can sometimes be very difficult to 

write, but Jenny Han succeeds in creating this 

unique, sweet, exciting atmosphere that is sim-

ultaneously mature and serious.  

Jenna, Al Adnani, 14 
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Teddy Bears Picnic If you go out in the woods 

today 

You're sure of a big surprise. 

If you go out in the woods 

today 

You'd better go in disguise. 

 

For every bear that ever 

there was 

Will gather there for certain, 

because 

Today's the day the teddy 

bears have their picnic. 

HONEY CAKE 

What recipe could be more perfect 

for a teddy bears picnic than a 

Honey Cake.  

 

Ingredients: 

For the cake; 

170g/6oz of clear Honey 

140g/5oz Butter 

85g/3oz light Muscovado Sugar 

2 Eggs beaten 

200g/ 7oz sieved Self-Raising 

Flour 

Water 

 

For the Icing; 

55g/2oz Icing Sugar 

1 tbsp clear Honey 

Hot water  

Method: 

Preheat your oven to 180c/Gas 3. Butter and line the bot-

tom of a 7in/18cm cake tin. 

Measure the honey, butter and sugar into a large pan. Add 

one tablespoon of water and heat gently until melted. 

Remove from the heat. Mix in your eggs and flour. 

Spoon into the cake tin and bake for 40-50 minutes. The 

cake should be springy to the touch and shrink slightly 

away from the edges.  

Cool slightly whilst in the tin, then turn out onto a wire 

cooling rack.  

Whilst the cake is still quite warm, mix the icing sugar, 

honey and 2-3 tablespoons of hot water. Trickle over the 

cake. You can decorate further if you wish.  
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Sausage Rolls 

What picnic is truly complete without the tradi-

tional sausage roll. Make your own Mini Sausage 

Roll with our delightful Teddy Bears Picnic reci-

pe.  

 

Ingredients: 

Olive Oil 

1 Red Onion, peeled and finely sliced 

1 Sprig Fresh Sage 

6 Higher-Welfare Pork Sausages / Meat Substi-

tute 

1 handful of breadcrumbs 

Fresh nutmeg for grating 

250g ready made puff pastry 

1 free-range egg / a substitute 

A little milk / dairy free option 

Pinch of salt and pepper 

Method: 

Preheat the oven to 180c/ Gas 4. Heat the olive oil in a saucepan and add the onions. Cook gen-

tly for about 20 mins until soft and light brown. Add the sage leaves and cook for a further cou-

ple of mins. Spread on a plate to cool.  

With a sharp knife slice the sausage skin and squeeze the meat out. Put it into the mixing bowl 

with the above sage and onion then add the breadcrumbs. Add a helping of grated nutmeg, a bit 

of black pepper and a tiny pinch of salt, mix it all together with your hands.  

On a floured surface roll your pastry out into a large rectangle. You want it about the thickness of 

a pound coin. Cut it length ways into two long strips. Roll the sausage meat mixture with your 

hands into two long sausage shapes and lay along the centre of each pastry rectangle.  

Mix the egg and milk together. Brush the pastry with the mixture, then fold one side of the pastry 

over. Wrapping it around the meat filling. Pinch the edges together with your fingers or use the 

edge of a spoon.  

Cut the long rolls into the mini sizes you would prefer. Lay out on a baking tray. Brush with the 

rest of the egg wash and bake in the centre of a preheated oven for 25 mins or until they have 

puffed up and are a golden colour.  
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Cow Appreciation Day 
The 15th of July is Cow appreciation day. Cows 

may seem like boring creatures but if you look 

into the beauty and well-doing of a cow, you 

sure will appreciate them. 

 

Every “cow” is a female. Before having a calf 

(baby) for the very first time, a female is called 

a heifer. Once she has her first calf, she be-

comes a cow. Males are called bulls or steer. 

Cows generally only have one calf each preg-

nancy and like humans carry their babies for 9 

months. 

 
 
 
 
 
 
 
 
 
 
 
 
In Hinduism, cows are considered to be sacred 

or important/respected. Hindus worship cows 

as they appreciate the cows’ agricultural uses 

and gentle nature. Hindus and most other peo-

ple rely on cows for dairy products such as 

milk, for tilling fields and for dung as a source 

of fuel and fertilizer. Cows can live more than 

20 years (although dairy cows rarely live that 

long, usually about 6 years at the most, and 

cows raised for meat live even shorter lives. 

Veal cows being slaughtered at around 18 

weeks old). If they have horns, you can guess 

their age by counting the number of rings. In 

comparison to how cows are treated in Hindu-

ism in places like the UK, we mainly use them 

for their meat and dairy. Farmers usually fatten 

the bulls by overfeeding them to produce more 

meat once killed, and impregnate female cows 

for their milk. The male babies are usually tak-

en to be killed once again for veal, only living a 

few months restricted to a small cage and the 

female baby cows are used to reproduce and 

for milking. The ba-

bies never even get to 

drink their mother's 

milk. Most people be-

lieve that cows eat 

grass which then pro-

duces milk in their 

udders for us to take 

for ourselves. In reali-

ty cows only produce 

milk when they have 

babies and that milk 

is the equivalent to 

our mothers breast milk for their babies.  

 

Cows don’t eat meat. They’re always 

“vegetarian fed”. A cows diet is usually taken 

from what many farmers grow. Dry feed is usu-

ally cut and rolled into hay bales however wet 

feed (Silage) is a mixture of fermented alfalfa, 

barley and oats. Both of these feeds are most 

of the time mixed in with dry hat to create what 

farmers called a “ration”. Other than that, cows 

also chomp on fresh grass which helps the 

farmers keep a tidy well-kept farm. Cows are 

very unusual because they have four stomachs 

which includes a different digestive process to 

break down the tough and coarse food it eats. 

When the cow first eats, it chews the food just 

enough to swallow it. The unchewed food trav-

els to the first two stomachs, the rumen and 

reticulum, where it is stored until later. Cows 

have no upper front teeth so they press their 

sharp bottom teeth against the top to eat. A 

cow has 32 teeth, and will chew about 40-50 

times a minute making their jaws move around 

40,000 times a day to moo and eat.  

 

Sometimes, you’ll take a look into a field and 

see all the cows either sleeping or standing 

still. Although cows love to spend their days 

eating, they do sleep quite a lot. They spend 

about 10 hours a day lying down and will stand 

up and lay down about fourteen times a day. 

Cows can sleep while they’re standing. Cows 

can also see almost 360 degrees. This near-
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panoramic view lets them watch for predators 

from all angles. However, they don’t see well 

straight in front of them so they will typically 

turn their head to look at you. 

 

You also might recognise a cow-looking animal 

when it comes to “sports”. This is bull fighting. 

When you see a Matador waving a red flag at a 

bull (a male “cow”), the bull charges because of 

the flag’s movement, not the colour red like 

most people would think. This cruel sport usual-

ly ends in the death of the bull.  

 

 

 

 

 

 

 

 

 

 

This July 14th, maybe spend some time study-

ing these beautiful beasts! Keep an eye out for 

cows in the fields or even try a week without 

eating beef or diary.  
 
COW FACTS 

 
• Cattle are herbivores that eat vegetation 

such as grass. 

• There are well over 1 billion cattle in the 

world.  

• Cattle stomachs have four chambers 

which help break down what they eat.  

• There are an estimated 300 million cattle 

in India where cows are considered sa-

cred beings.  

• Young cattle are generally known as 

calves, adult females are generally called 

cows and males that have not been cas-

trated are called bulls.  

• Cattle are colour blind  to red and green . 

• In the sometimes controversial sport of 

bull fighting, bulls are angered by the 

movement of the cape rather than its red 

colour.  

• Cattle are farmed for a number of agricul-

tural products including meat and dairy 

products.  

• Meat from adult cattle is known as beef 

and from calves as veal. 

• Cattle trained to be draft animals are 

known as oxen (ox).  

 
Eye Spy 

 

As mentioned above, cows cannot see the col-

ours red and green, instead they see them as 

shades of grey. In the case of bullfighting the 

iconic red cape doesn't attract the bull due to 

its vibrant colour, it is actually attracted to the 

movement and sounds. Cows can see only a 

few colours, and those are typically muted in 

comparison with the vibrancy with which 

healthy humans see. Unlike human eyes, cows 

have only two colour receptors.. In addition to 

grey and black, cows also see muted versions 

of yellow and blue as they lean toward the 

green spectrum, but their world isn't totally 

made up of shades of grey, thankfully.  
 

While they're not sensitive to colour, cows tend 

to be sensitive to stark contrasts in tone. They 

spook easily at shadows as well as other ob-

jects with sharp contrasts. For example, If you 

have a black-painted wooden fence standing in 

front of a white building, the colour change at 

the cows' eye level would likely cause them to 

shy away. Cattle will even avoid water when it 

has harsh reflections from the sunlight.  

 

Cows also suffer from poor depth perception, 

which means they can't always tell how far 

away they are from an object or person. When 

they shy away from a moving shadow, they can 

run right into a fence without realizing they 

were so close. When they run in fear due to be-

ing startled they can not only run into each oth-

er but into any humans or animals that may 

also be close without realising they were any 

were near them.   

 

 

 

 

 

 

 

 

 
Willow, 14 
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……………………………………………………………………………………………………………………………

……………………………………………………………………………………………………………………………

……………………………………………………………………………………………………………………………

…………………………………………………………………………………………………………………………... 
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Cow Digestion 

Digestion is the process our bodies use to 

break down and absorb nutrients stored within 

food, but the ability to digest food is not the 

same for all animals. Cows, for example, have 

a very different digestive system than our own, 

and this allows them to thrive on a menu pre-

dominantly made up of grass.  

Although it is commonly stated that cow’s have 

four stomachs, that is not entirely true. Cows 

have one stomach that has four separate 

chambers. This allows them to slowly digest 

their food. The four chambered stomach allows 

cows to digest tough food products such as 

grass and raw grain far more efficiently than a 

human ever could.  

The diagram below shows the cows stomach.  

Each chamber of the cows stomach has a spe-

cial role that helps the cow digest nutrients 

from grass and grain.  

Grass once eaten by cows goes through eight 

stages of digestion.  

 

STAGE ONE: Chewing 

The cow chews the grass, swallows it and it 

travels down the oesophagus into the Rumen, 

the first chamber of the stomach.  

 

STAGE TWO: The Rumen 

Here the grass is partially digested by bacteria 

before it passes through to the next chamber, 

the Reticulum.  

 

STAGE THREE: The Reticulum 

The reticulum resembles honeycomb in its 

unique appearance, it is filled with ridges that 

break the grass down into smaller more man-

ageable pieces. This is then called CUD.  

 

The Reticulum. 

Photo courtesy of Dr. 

Karen Petersen, Univ. 

of Washington, Dept. 

of Biology  

 

 

 

STAGE FOUR: Chewing the Cud 

The cow passes the Cud, from its Reticulum, 

back into the mouth and chews again.  

 

STAGE FIVE: Omasum  

After swallowing again the Cud passes into the 

Omasum which extracts all the nutrients the 

cow will need from its food.  

 

The Omasum. 

Photo courtesy of Dr. 

Karen Petersen, Univ. 

of Washington, Dept. 

of Biology  

 

 

STAGE SIX: Abomasum 

The Cud now passes into the fourth chamber, 

the Abomasum, where any remaining nutrients 
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are pulled from the Cud.  

 

STAGE SEVEN: Intestines 

The Cud is passed into the small and large in-

testines, any trace nutrients will also be ab-

sorbed here too. Any remaining Cud is turned 

into manure.  

 

STAGE EIGHT: Manure 

The cow passes manure through the rectum 

and out of its body.  

 

Grass is difficult for humans and even many 

animals to digest. Humans cannot pull the nu-

trients out that they would require  due to hav-

ing a single chambered stomach. If you tried to 

eat grass you would likely get a sore stomach.  
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Using Art work to learn his spellings 

Jade Karly Staff: meeting the dinosaurs at 

Roar.  

Sarah Fletcher; feeding the meercats 

Amber, having a CAD lesson 

Alison Faithful; Sailing 

Katie Bell; Gulliver’s World, home ed group trip 

Willow’s Trek in the          

countryside 

Leanne Mackay; Bee Unit 
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Elaine Russel; Making a       

baseball bat 

Home Ed Olympics Taetum Jumping in muddy 

Jessica Hill; Making glass Lanterns 

Julia Kennet; Making bird 

treats 

Sam Gregory; Trip to Lady Lever 

Claire Makowski; Liverpool World 

Museum, renovated Aquarium 

Kate Rowland; baking 

Trudi Widdows; My boy sewing 
Deborah Gaunt; Crafting 
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Emma Peel; Bushcraft and Den making Alicia Griffin; Tweddle Farm Visit Natalie; Preston Park 

Lizzie Cole; Englands 

oldest lighthouse,    

Flambrough. 

Lizzie Cole; At the farm. 

Learning the process cow 

to table 

Jean Doncaster; Science 

Museum 

Sam Irvine; Meeting Cerrie Burnell and 

Alostair Malloy after the ks1 Mermaid 

concert at RLPO  

Dyane Turner; At the Space 

Museum  

Heidi Scott; Joining in on 

an Archaeological Dig 

Caroline Cuell; Making it 

rain through the clouds 
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Dani Wallace; Button, sitting on a fossilised dino 

footprint and holding a fossil at the Shipwreck 

Museum in Hastings.  

Michelle Noonan; Sisters enjoying 

time outdoors 

Logan took his daddy out 

for a meal 

Vicki Heap; geocaching in the rain on Sat-

urday...we visited St Anne’s Well in Buxton 

and learnt loads about the towns history  

Karina Al-Mohsin;                             

Birmingham International Fencing -

my Aspie 14 years old  

Melissa Mills; building a V8 

Engine. 

Tracey Mciver; 

field trip to 

London. We 

climbed the 

Great Fire of 

London       

Monument 
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Leanna Jones; Kayaking 

Jean Warr; Visiting the Cave Monastery in 

Bulgaria 

Leonie Birkenhead; Climbing 

Claire Louise; An Ancient Coffin in York 

 

 

Aneka Osman; 

A self portrait my 7 year 

old created.  

 

That watermelon       

lipstick looks fantastic 
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Dyane Turner; Teaching herself how to 

repair bikes 

Claire Sommerfield; Climbing mount Snow-

don and having fun 

Jenna Dye; Visit to the Discovery 

(ship) in Dundee, we learned a lot 

about its history  

Laura Teisler-Goldsmith; Running business at 

8 while being home schooled has been a bit 

of adjustment but loving it!!  

Sarah Lou; First festival 

Anita Allen, walking in Trebah Gardens then with daddy at 

BHP Fest 

Angela OldRoyd 
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Tracey Maciver; Big Bang Science Fair, Exeter 

Jayne Walker; Learning to navigate 'Om Shanti' ( my friends 

barge) through the Northgate Locks on Chester canal.  

Kate Bell; Creating different vehicles and testing them out at 

LEGOLAND discovery centre in Manchester  

Aneka Osman 
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Paige McLennon; Heritage festival in Peterborough  David, Tyler and Seb; the day they arrived in Madrid 

to join the Interway Camp. They are teaching Spanish 

children conversational English 

Anthony and his first home grown potato Nimueh drumming at a festival in Nuneaton 
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Find something that interests you, for the best 

way to support your individual learning. Create 

a topic that includes most, if not all areas of 

learning so you can help decide how you are 

going to do the topic and what you want to 

learn. Create a MIND-MAP to organise your 

thoughts and ideas.  

Mind Mapping for Self Study 

Find something that interests you, for the best 

way to support your individual learning. Create 

a topic that includes most, if not all areas of 

learning so you can help decide how you are 

going to do the topic and what you want to 

learn. Create a MIND-MAP to organise your 

thoughts and ideas.  

Did you know that mind mapping will help you 

become:  

 

-solving and imaginative 

kids;  

-setters.  

want to learn and how you want to learn it!  

As well as getting interested in a topic and tak-

ing ownership of it. You will be surprised just 

how much more knowledge and understand-

ing you will gain by having a say in the plan-

ning of the topic.  

What Is a Mind-Map? 

A while ago teachers introduced a technique to 

help their students organize thought. It was 

called “building a web,” or “webbing.” It was to 

help organise story writing content - and to in-

crease ideas during brainstorming sessions. It 

was also used to help with reading comprehen-

sion from a story already read. It is now called 

mind-mapping and there has been research 

done that this technique may have a positive 

impact on learning for very small children, old-

er children revising for exams and even adults 

trying to research a business idea.  

 

How to start a Mind-Map 

Use colour - lots of it! Use pictures – Draw or 

stick pictures to your map!  

 

It all starts with a very large piece of plain pa-

per. If you have A3 paper that's great or you 

could use some wallpaper (lining paper), which 

you can buy very cheaply. (See-small test run 

mind maps to practice with) In the middle of 

the paper you write the title of your topic and 

draw a circle (or cloud or even a picture) 

around it.  
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Extending out from the centre, lines are drawn 

which link secondary facts or ideas, which may 

also be in circles. The web then extends as 

words and ideas are added. The result is a vis-

ual or graphic representation of the story or 

project.  

As you can see from the example opposite, a 

mind-map is very colourful and has pictures as 

well as words. It is also very confusing - That's 

because it’s not your mind-map!  

Think of a mind-map as a snapshot of the in-

side of your brain. When you create it, it will 

mean a great deal to you and the person who 

helped in its creation, but maybe not very 

much to somebody else. When we think, we 

tend to think in images so use images. They 

say a picture can mean a thousand words.  

Now you have your topic you can start putting 

down your ideas (it’s important that you work 

on this together with your mentor/teacher). 

Let's say our topic is going to be Ancient Egyp-

tians. You might start like this. 

 

 

 

 

 

 

 

 

 

 

Next you’re going to think of some questions 

you want to answer or some things you want to 

find out about while doing this project.  

(see questions for my project sheet)  

Questions can be put on a page (see questions 

for my project sheet) so that they are separate 

from the mind.  

 

If you get stuck think:  

• WHAT? 

• WHERE? 

• WHY? 

• WHEN? 

• HOW? 

 

Then think about all the subject areas you can 

use while doing this topic. All topics are going 

to be different for this. But in most topics try to 

include Literacy, Math and Art/Design.  

 

 

 

 

 

 

 

 

 

 

 

Ancient 

Egyptians 

? 

? 

? 

? 

? 

? 
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Next comes the fun bit: 

For each of the areas find fun ways to research 

the topic. Remember to be as creative and as 

wacky as you can, this is your project and you 

don’t want to be bored doing it!  

 

We have chosen Ancient Egypt as an example; 

 

• Literacy:  

Write a letter to the pharaoh. (Decipher a let-

ter with hieroglyphics.) Read about the Egyp-

tians. How did they write? Write you name in 

hieroglyphics. Plan a party for some Ancient 

Egyptians. (party hats) Write a leaflet or post-

er. Write a fact sheet. Keep a list of the books 

you have read. (see booklist sheet)  

• Math:  

Find out how big the pyramids were. How were 

things measured? Measure things around the 

house. (tape measure) Research the Egyptian 

number system. Do some sums using Ancient 

Egyptian numbers. Set yourself a budget and 

keep a plan of the recourses you use (see 

budget planning sheet)  

 

 

 

 

 

• History:  

Draw a timeline. Research - What is your fa-

vourite era in history?  Our young journalist An-

thony, 8 years old, loves the Viking, Egyptian 

and medieval history.  

For example, if you choose Ancient Egypt you 

could consider the following; What is a mum-

my? How did they mummify people? What 

were the jars called? Name and explore some 

of the Egyptian gods and mythology. How did 

they dress? What did they eat? What rituals 

did they perform? Their religious beliefs?  

 

 

 

 

 

 

 

 

•  Geography:  

Look at maps and find Egypt. (map) Research: 

What is the river called that runs through 

Egypt? Why was the river so important?  

 

 

 

 

 

 

• Art and Design: 

Make a mummy and a tomb. Make a phar-

aoh's mask. Make a maze with traps to catch 

the thieves. Make a model of the water sys-

tem. Create a museum of artefacts  
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•  ICT:  

Research on the internet. Make a Power-Point 

about the Ancient Egyptians. Keep a list of use-

ful websites you have used or played games on 

(see useful websites sheet)  

 

And the list could go on and on.  

 

finding out things remember to document your 

methods (see experiment write up sheet)  

 

 

 

play list 

 

 

Remember to work on this with your mentor/

parent/friend. Mind-mapping is a useful tool 

through life. You can do a little on the mind-

map at first, but then more questions will 

come up and you will have to find ways to an-

swer them, and add to your mind-map.  

 

Have the mind-map visible each time to do 

work on the topic. You can work out what you 

will be looking at first. Decide a time that the 

project should be finished by use a time keep-

ing diary to make sure you are keeping up with 

the work ahead (see time keeping diary 

sheets). Then give yourself a chance to demon-

strate all your hard work by giving a presenta-

tion. You could even film the presentation to 

share with others.  

 

This unit has been sent to us and is written by 

Michele Noonan, a home educating mother. 

 

If you have anything you would like to share 

with the home education/ home schooling 

community then send an email to  

homeedlookslikethis@gmail.com  

 

 

We have included several worksheets and tem-

plates to start off your mind-mapping journey.   
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H O M E  E D  L O O K S  L I K E  T H I S  

Name.............................................................Topic.................................................................

My budget is ...............................................  

Resources I need for my topic and how to budget  

Resource Cost Quantity Total Cost Remaining 

Budget 

What item do you 

need? 

How much does it 

cost? 

How many do you 

need? 

Multiply the cost by 

the quantity you re-

quire 

Take away the total 

cost from the re-

mainder of the    

budget 
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Books I have used for my topic/ project 

Name.............................................................Topic................................................................. 

Title Author 
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IDEA SHEET 
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Time Keeping For My Project 

Name.............................................................Topic................................................................. 

Subject To Do Achieved 

   

   

   

   

   

   

Monday 

Tuesday 

Subject To Do Achieved 

   

   

   

   

   

   

Subject To Do Achieved 

   

   

   

   

   

   

Wednesday 
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Time Keeping For My Project 

Name.............................................................Topic................................................................. 

Subject To Do Achieved 

   

   

   

   

   

   

Thursday 

Friday 

Subject To Do Achieved 

   

   

   

   

   

   

Subject To Do Achieved 

   

   

   

   

   

   

Saturday 
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Time Keeping For My Project 

Name.............................................................Topic................................................................. 

Subject To Do Achieved 

   

   

   

   

   

   

Sunday 

Notes 
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World Snake Day 

Every year on the 16th of July, animal enthusiasts (especially reptile ones) will be celebrating 

our Earth’s snakes. And while the reason behind this celebration is unknown, people all over 

the world have tons of fun taking part. It acts as a chance to change any disapproving persons’ 

perspective on these fascinating animals, as although they can be deadly, they’re still amazing 

creatures to study and even have as a pet! 

There are around 3,600 different species of 

snakes, only 375 of which are venomous and 

still only about 15% of the 3000+ are consid-

ered dangerous to humans. When a snake—or 

any animal for that matter—is known to be 

venomous, it means that they posses a harm-

ful liquid that is used as a defence mecha-

nism or to control prey. The difference be-

tween a venomous and poisonous animal is 

the action that it is used in; a poison needs to 

be ingested, inhaled, or touching the oppo-

nent and is secreted through the skin of the 

animal; venom only works through injection, 

like a bite or sting. 

 

 

 

 

 

 

 

 

 

Every type of snake is carnivorous, which 

means they only eat meat and other animals. 

Their diet all depends on the snake’s size, en-

vironment and abilities too, however most live 

on small warm-blooded rodents. Others will 

eat insects, eggs, fish, frogs or amphibians, 

worms and slugs, it all varies depending on 

their species. Some have even been known to 

eat animals as large as a crocodile or deer!   

A lot of people think that all snakes bite their 

prey and kill it using venom, but most use a 

method called constriction. The snake will 

rapidly strike at its prey and coil around it, 

then uses its super strong muscles to squeeze 

the food until it either suffocates or the blood 

flow has been cut off, preventing oxygen from 

being delivered around the body. Once the 

prey is dead, all snakes will then dislocate 

their jaw, so it can expand wide enough to 

engulf the animal whole! As the food travels 

down the snake’s long body, the acids inside 

cause it to break down and then can be used 

as necessary.   
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Contrary to popular belief, snakes are also not 

slimy to the touch. “Most snakes have an outer 

layer of scales over their skins. These scales 

are made up of keratinocyte cells and contains 

the pigments called keratin. Now they are 

mostly transparent (the colour shades are be-

cause of the skin underneath). These scales 

also have fine ultrastructure which causes bril-

liant diffraction and scattering of light. This 

gives the snake scales bright colouration. The 

snake scale also has a waxy coating that helps 

to reduce perspiration, but I doubt that it has 

anything to with coloration.  

In that sense, the snake scales acts like a 

prism.” This is why snakes appear shiny, how-

ever they feel quite leathery and are not wet at 

all, just cold. 

 

 

 

 

 

 

 

 

Snakes, like all other reptiles, shed their skin. 

As they grow they go through a process which 

can take as long as 3 weeks of shedding a lay-

er of skin. How many times a year they do this 

varies on how old they are; younger snakes 

grow faster so need to lose their skin much 

more often before it gets too tight, whereas 

older snakes will be pretty much full grown so 

can afford to do it less often. The vertebrates 

(yes, snakes have a spine!) also shed the skin 

covering their eyes, known as eye caps or 

spectacles. They don’t have eyelids so this thin 

layer of skin protects the eye ball in place of 

eyelids like ours.  

 

 

 

 

 

 

 

 

 

 

Fun Facts by  Zoe Blarowski: 

1. Snakes live on every continent except 

Antarctica. 

2. Snakes have been around for over 60 

million years. 

3. Snakes have no chin. 

4. Only 70 percent of snakes lay eggs. 

5. Some snakes can fly. 

6. The majority of snakes are not poison-

ous. 

7. Snakes can hunt in groups. 

8. Snakes symbolize good luck! 

Getting a pet? Why not consider a snake? 

Although they can be expensive to buy, snakes 

are actually super easy to care for if you do 

everything properly! The most popular captive-

bred snakes used for keeping as pets are 

known as corn and royal python snakes, and 

they both require specific environments.  

The corn snake is native to North America and 

can be found in wooden groves, rocky hillsides, 

meadowland, woodlots, barns and abandoned 

buildings in the wild. Royal pythons are native 

to “Sub-Saharan Africa, from Senegal on the 

west coast northeast through Mali to western 

Sudan and southeast through Guinea-Bissau to 
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the Gulf of Guinea, then east to the Central 

African Republic, possibly Zaire, and Uganda. 

Although typically described as being native 

to “Tropical West Africa”, the ball [aka royal] 

python actually has a fairly wide distribution 

across central and into parts of east Africa. In 

addition to the aforementioned countries, ball 

pythons have been recorded from Niger, 

Chad, Guinea, Sierra Leone, Liberia, Ivory 

Coast, Ghana, Togo, Burkina Faso, Nigeria, 

Benin and Cameroon.” 

 

 

 

 

 

 

 

When keeping in captivity, the best option for 

keeping only one or two snakes is a wooden 

vivarium. Some breeders and professional 

reptile owners who have hundreds of snakes 

will keep them in something called RUBs, 

which stands for “really useful boxes”! RUBs 

are pretty much just the plastic tubs you use 

for everyday storage with holes in! Using 

these will save up lots of space for the owner 

and are easier to clean. 

Because snakes are cold-blooded animals, 

they have to keep themselves warm and cool 

using their environment and the tempera-

tures around them. This means inside a vivari-

um you will need a source of heat at one end 

and leaving the other end cooler to create a 

thermogradient. 

CORN SNAKES: 

 

 

 

ROYAL PYTHONS: 

 

 

Both snakes will need to be fed approximately 

once a week. I say approximately because roy-

al pythons can be quite fussy eaters, they will 

fast for weeks on end and some (like my own 

pet royal python) will eat every ten days. You 

can buy dead, frozen rodents that you will 

need to thaw out and heat up for the snake 

before it eats it. The rodent type and size will 

also depend on the snake’s weight, size and 

age, however most snake owners usually stick 

to appropriately sized rats as they are known 

to be more nutritional than mice or hamsters. 

 

 

 

 

 

 

 

 

Inside of the vivarium for both corn and royal 

pythons are pretty much the same, the only 

major difference is the sizes as royal pythons 

are a lot larger and how the humidity is kept 

up.  

 

What you’ll need for a royal python setup: 

CHE (ceramic heat emitter)  

With a CHE holder 

A CHE guard so the snake doesn’t burn itself 

And a thermostat to connect to the CHE (this 

will sense the heat being let off from the CHE 

and make sure it stays at the right temps by 

turning it slowly on and off)  
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Substrate (aka bedding) 

2 hides, one for each end of the vivarium 

Water bowl 

Lots of plants & foliage 

Thermometers & hydrometers to check the 

temperatures and humidity levels are correct 

LED or UVB lighting (which is optional as it is 

mainly for the owners’ benefit) 

F10 Super Concentrate Disinfectant (for clean-

ing out once a month) 

And feeding tongues (to save your fingers!) 

 

 

 

 

 

 

 

 

 

If you would like to know more about caring for 

snakes as pets, the best places to look would 

be on UK based Facebook groups, as there are 

tons of helpful and very knowledgeable reptile 

owners on them.  

Looking on the internet you will get some very 

different and lots of mixed opinions on certain 

topics and it all can be very confusing—I would 

know, I’ve experienced it!  

So if your thinking about getting a pet snake, 

join a Facebook group and make sure you 

know exactly what to do before purchasing! 

Specifically for royal pythons, I would highly 

recommend the group “Royal Pythons Commu-

nity UK”. 

 

Author’s Note:  

Please be aware that this is not a care sheet nor 

a guide to owning a pet snake. There is lots 

more to know that needs to be taken into effect 

before you become a reptile owner. Please just 

use this article as an insight to what being a 

snake owner means.   

 

 

Freya Turton, 14 

Spot the difference 
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NYC Body Painting Celebration 

This July 20th, artists, models, photographers, 

video shooters, and an audience as well, will 

all be travelling to Bushwick (in Brooklyn) to 

celebrate and take part in this year’s body 

painting day!  

First produced by the Human Connection Arts 

in 2014 and founded by body painting artist 

Andy Golub, the event is for select artists to 

express their talents freely and work with nude 

models of varying different shapes, sizes and 

ages to create these astounding pieces of art. 

 

 

 

 

 

 

 

The theme for this year is “The Purpose of our 

Existence” and all paintings will be focused on 

what the artists interpret from this. “Enable 

free artistic expression, body acceptance and 

human connection through art” – the primary 

reason and message behind the annual event. 

On the day, the talented artists will all be doing 

their own thing, in their own way and with their 

own unique methods, for four hours and then 

the magnificent models will be marching 

around the streets of Bushwick – expressing 

themselves and their artists’ work. Afterwards 

there’s also a party. 

Not only is there a body painting day in New 

York, there’s also a body painting festival that 

lasts from the 11th to the 13th of July in Klagen-

furt at the lake Wörthersee, Austria. “The 

World Bodypainting Festival is a celebration of 

body painting and the staging of the human 

body as an art object. The WBF is also an expe-

rience space filled with music, shows and ex-

perimental performances. Immerse yourself in 

a week full of colours, entertainment and ad-

venture – dive into a multicultural open air art 

space in the city of Klagenfurt in the south of 

Austria.” 

 

 

 

 

 

 

 

 

 

 

Become your own body painter this body paint-

ing day! 

Don’t worry if you can’t reach New York or Aus-

tria where all of the action is happening, you 

can have your own fun-filled body painting day 

in your own home. Make sure you ask your par-

ent or guardian before you make a mess 

though, you might need some adult help! 

When you do body or face painting, you also 

have to be aware of the paints you use. Artists 

acrylic paint etc are not suitable to use on your 

skin, even if they say they’re nontoxic. That al-

so goes for any kids’ “washable” paint. The 

washable ones mean they wash out of clothes, 
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and could still cause staining to the skin, rash 

outbreaks and any other allergy symptoms.   

 

 

 

 

 

Now to let your artistic style run wild! You can 

follow the theme “The Purpose of our Exist-

ence” like the professionals or you can let your 

hands lead the way and just go with the flow. 

Let’s take a look at some useful tips and tricks 

whilst painting: 

 

1. Remember your colour wheel! 

 

 

 

 

 

 

Primary colours are three key 

colours - Red, Blue and Yel-

low. They cannot be made 

from any other colour.  

If you mix equal amounts of 

the primary colours, you get 

the Secondary colours -      

Purple, Green and Orange. 

Red + Yellow = Orange 

Red + Blue = Purple 

Blue + Yellow = Green 

If you mix a primary with a 

secondary colour, in a ratio 

of 2:1, you get a Tertiary col-

our. Red-Orange, Blue-Green 

etc  

 

 

 

 

 

 

 

 

 

 

2. Try using different tools! 

When it comes to body paint-

ing, there are a lot more dif-

ferent shapes and creases 

you will need to get around, 

which means using lots of different painting 

tools. Thick paint brushes, thin paint brushes, 

sponges, rollers, cloths, even your own hands 

(which could be your best option)! 

3.  Magpie! 

Magpie-ing means to see 

something another per-

son has done, and pinch-

ing it for yourself, which 

can be totally okay! Let other artists inspire 

you and if you see a certain technique or pat-

tern of someone else’s that you like, then why 

not try it for yourself? You should feel proud if 

someone does this to you too!  

Body painting is all about expressing yourself 

and your passions, so you could choose to do a 

design based on some of your favourite things. 

Whether that’s animals, a sport, your favourite 

colours or shapes, or something else close to 

your heart. Just remember to be safe, be your-

self and have fun! 

 

Freya Turton, 14 
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Guinea Bissau School Box Appeal 

Our teen Journalists are collecting do-

nations of educational supplies for the 

pupils at the school Lamin J Saidy at-

tends.  

If you are interested in taking part 

then please contact us for the address 

to send your donations to.  

All educational supplies are welcome 

however to help you out we have pro-

vided a list of ideas, you do not have 

to stick to this list.  

 

SCHOOL BOX APPEAL 

• Pencils 

• Pens 

• Erasers and sharpeners 

• Chalk and duster for school boards 

• Note pads 

• Exercise books (lined and squared) 

• Paints (poster, acrylic, water colour) 

• Paper  A4 (printer/ coloured/ craft) 

• Paper A3 

• Paper A5 

• Calculators 

• Math kits (rulers, angles, compass)  

• Paper clips 

• Elastic bands 

• Stapler and staples 

• Text books (various subjects) 

• English Lit books (Fiction) 

• Non Fiction books 

• Crayons  

• Felt tips 

• Colouring pencils 

• Paint brushes 

• Glue (various types) 

• Stencils 

• Plastic Wallets 

• Book marks 

• Puzzle books 

• Dictionaries (English to Portuguese/ 

African to Portuguese/ English to Por-

tuguese)  

• Mini Encyclopaedia's 

• Cellotape  

• Stamps and ink pads 

• Flash Cards 

• Top Trumps / Brain Box mini card 

games 

•  

Every child has the right to an education and 

education is the main way to empower citi-

zens and a countries economy long-term.  

 

PLEASE EMAIL/PM FOR THE    

ADDRESS DETAILS OF WHERE TO 

SEND YOUR DONATION TO.  

HOMEEDLOOKSLIKETHIS@GMAIL.COM 
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Changing States:  

Egg Challenge 

The aim is to  make an egg fit into a glass bot-

tle without breaking the shell.  

 

Method 

Submerge the egg in vinegar for two days. This 

changes the structure of the shell and makes it 

a more rubbery consistency.  

Next heat the glass bottle in a pan of boiling 

water. You may need adult assistance at this 

stage. Remember to use gloves when handling 

the glass and the pan. Both will be very hot.  

Rest the egg on the neck of the glass bottle.  

As the air inside the bottle cools down, it con-

tracts and creates a vacuum/pressure that will 

suck the egg through the bottle neck and into 

the bottle.  

Record your findings 

 

TIP 

It can work easier if you rub oil onto your egg.  

Equipment 

One uncooked egg 

Vinegar in glass or container 

A pan of boiling water 

A wide mouthed glass bottle 

A tea towel/ Kitchen gloves 

An adult supervisor 

Pen and Paper 

How Does It Work? 

Eggs have a high protein content. When heat is applied it breaks chemical bonds within the pro-

tein and new bonds are formed between the adjacent molecules. This creates a network of inter

-connected proteins causing the egg to solidify (go hard). 

Vinegar is high in Acetic Acid, (CH2 COOH) that dissolves the calcium carbonate (CaCO2) shell 

leaving behind only the rubbery membrane.  

Tag us in your 

photographs 



 

E-mail: homeedlookslikethis.com 

WordPress <click here  

 

Facebook. <Click here  

 

Instagram: homeed.llt  

 

Twitter: homeedlookslik1 

 

Find us on You Tube 

Business Name 

HOME ED LOOKS LIKE THIS 

To advertise in our resource please email 

us at the above address. 

https://wordpress.com/view/homeedlookslikethis.wordpress.com
https://www.facebook.com/groups/1805782749459797/
https://www.youtube.com/watch?v=jjrO2oStw-E&t=216s

