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New Edition, New Team.
Welcome to The Lighthouse
“There are only two ways to live your life. One is as though
nothing is a miracle. The other is as though everything is a
miracle.”- Albert Einstein

Welcome to the first issue of the ISG newsletter. This
is where you can find a range of things each week.
This

includes

recommendations,

recipes,

stories,

activities and more! Since we are all at home with
nothing to do but work and school this newsletter

SWEET RECIPE

can provide noticeable updates in the world but also
some sort of boredom reliever for all ages. The
newsletter is going to be published each Friday, so
keep looking forward to them! It is available for the

ACTIVITIES

whole

of

the

ISG

community

-

the

newsletter

contains something for everyone! If you, our viewers,
have any recommendations or any queries let us
know

at

either:vfassone@isgenoa.it,sbrunamontibinello@isgen
oa.it,ehamouche@isgenoa.it.

We

hope

this

is

something that brings something to look forward to
and we hope you enjoy! Thank you from Valeria, Sofia
and Élia
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WEEKLY BOOK
RECOMMENDATIONS:
Recently published:
Ballad Of Songbirds And Snakes by Suzan collins
"A science fiction novel by American author
Suzanne Collins. It is a spin-off and a prequel to
The Hunger Games"

Classic:
1984, George Orwell
"Nineteen Eighty-Four has become a
classic literary example of political and
dystopian fiction ... The story takes place
in an imagined future, the year 1984, when
much of the world has fallen victim
to perpetual war ... and propaganda."

For Kids:
Goodnight Moon, Margaret Wise
Brown
"A highly acclaimed bedtime story. It
features a bunny saying "good night"
to everything around: "Goodnight
room. Goodnight moon."
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WEEKLY MOVIE
RECOMMENDATIONS:
Fantasy and
Adventure:
Dragons: race to
edge
Ballerina
Hotel
Transylvania 2
Snow White
Animals:
Trolls
Turbo
The secret life of
Pets
Benji

Action:
Rise of the
Guardians
Spy kids
Bigfoot junior
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SWEET RECIPE:

Classic Yellow Cake: Total time - 55mins, prep time - 25 mins, cook time - 30 mins
send pictures of your creations to this e-mail: vfassone@isgenoa.it

Link to original recipe: https://tasty.co/recipe?0=%252Fclassic-yellow-cake&slug=classic-yellow-cake&canonicalUrl=https%253A%252F%252Ftasty.co

Ingredients - Cake

Ingredients - Frosting

Unsalted butter - 1 stick

Unsalted butter - 1 ½ stick

Granulated sugar - 1 ½ cup

Unsweetened cocoa powder - ½

Large eggs - 3

cup

Large egg yolk - 1
Vanilla extract - 1 teaspoon

Salt - ½ teaspoon
Powdered sugar - 3 ½ cupWhole
milk - ⅓ cup

All purpose flour - 2 ¼ cup
Baking powder - 2 teaspoons

Vanilla extract - 1 teaspoon

Baking soda - 1 teaspoon
Salt - 1 teaspoon
Buttermilk - 1 ¼

Preparation:
1. Preheat the oven to 180°C. Grease and line 2 22cm round cake pans with
parchment paper
2. In a large bowl, cream the butter and sugar with an electric hand mixer on
medium speed until light and fluffy, (3-5 minutes) stopping to scrape down the
sides of the bowl 2-3 times. Add eggs and the egg yolk, 1 at a time, beating for 30
seconds between each addition, add the vanilla and beat until incorporated.
3. In a medium bowl, whisk together the flour, baking powder, baking soda and salt
4. Add ¼ of the dry ingredients to the batter and beat on medium speed for about
30 seconds, or until fully combined. Add ¼ of the buttermilk and mix for another
30 seconds, until well incorporated. Continue alternating with the remaining dry
ingredients and buttermilk. Beat for 3 minutes more.
5. Divide the batter evenly between the prepared pans. Bake the cake for 25–30
minutes, or until a toothpick inserted in the center comes out clean. Remove the
cakes from the oven and let cool slightly, then remove from the pans and let cool
completely on a wire rack.
6. Make the frosting: In a large bowl, cream together the butter, cocoa powder, and
salt with an electric hand mixer on medium speed until very thick and well
incorporated, about 3 minutes. Scrape down the sides of the bowl.
7. Turn the mixer speed too low and gradually alternate adding the powdered
sugar and milk. As the sugar is incorporated, increase the speed of the mixer.
Add the vanilla and beat until the frosting is smooth and fluffy, about 1
minute.The frosting will keep in an airtight container in the refrigerator for up to
1 week. Bring to room temperature before frosting the cake.
8. Add a small dollop of frosting to a cake stand. Arrange four pieces of parchment
paper around it. Place 1 cake round on the stand. Add a large dollop of frosting to
the top of the first cake and spread evenly. Add the remaining cake layer on top
and frost completely.
9. (Decorate the top with rainbow sprinkles, if desired.) Remove the parchment
paper. Slice and serve.

Rainbow sprinkles
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ACTIVITIES:
Weekly Word-Search: Begins with a Vowel

Words:

Ulceration
Iguana
Uglify
Umpire
Owl
Antelope
Inert
Overt

Opening
Eventually
Umbrella
Azure
Eager
Error
Energise
Ice Cream

Ullage
Oval
Elephant
Eyes
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ACTIVITIES:
Weekly Crossword:

