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Mili ¢tenari,

vitejte u noveho a posledniho cCisla Casopisu Terror. Pravé mate tu
jedine€nou Sanci si precist ne posledni Cislo v tomto kalendarnim roce,
ale posledni €islo naseho nekonecného projektu vubec. K této vyjimecné
udalosti vychazi cCasopis ve specialnim prodlouZzenem vydani se
stovkami neskutecnych clanku. Posledni vydani zkratka pfedcilo veskera
oCekavani. A jaké clanky jsme (si) vymysleli se muzete podivat na
nasledujicich strankach. Clanky, aé oficialné bez tématu, jsou spojeny
prevazné s Casem vanocnim. A ani v tomto Cisle nechybi anglicky
preklad od Dana Cermaka.

Prijemné stravené chvile volna Vam preji nespocetni prispévatelé
casopisu Terror.
Petra Malinska

Vanocni akademie 2018

Vazeni Ctenari, rad bych vas vSechny pozval na vano¢ni akademii, ktera
se bude konat ve Ctvrtek 20. 12. od 10:00. Sice je to jiz tradi€ni vanocni
akce studentu gymnazia, nicméné tento rok bude v nécem specialni.
NaSe tfida, tedy oktava, zde totiz vystoupi naposledy, a to si rozhodné
nesmite nechat ujit!

Petr Stikar

MATURITNI PLES

Chtéli bychom vas pozvat na maturitni ples 4. BP a oktavy GSRMR
Skute€. Ples se bude konat v sobotu 16. unora 2019 od 19 hodin v
Kulturnim klubu ve Skutci. K poslechu a tanci zahraje skupina Artur.

Listky budou v prodeji na GSRMR Skute& nebo v Kvétinafstvi u Sokola,
termin bude brzy zvefejnén. Cena vstupenky bude na stani 130 K¢, na
sezeni 150 K&. Kdo nestihne predprodej, muze si listek koupit také na
misté za jednotnou cenu 150 K¢.

Pfipravy jsou v plném proudu. Muzete se téSit na predtanceni
jednotlivych tfid, Serpovani, ale také pulnoéni prekvapeni nebo bohatou
tombolu. Pfijdte si s nami ples uzit. TéSime se na vas! :)

Zuzana Svarovska



introduction
Dear readers,

We introduce you the new and last issue of the magazine Terror. Right
now you have the unique chance to read not the last issue in this
calendar year, but the last issue of our neverending project ever. For this
exceptional occasion this issue will be a special extended edition
consisting of hundreds articles about anything you can imagine. The last
issue has just outdone all expectations. You can read all the articles
which we have made (up) on the following pages. Articles, which dont
officially follow any theme, are more or less connected to Christmas. You
can find the english translation from Dan Cermak even in this issue.

The countless contributors of magazine Terror wish you merry holidays.
Petra Malinska

The Christmas Parade 2018

Dear readers, | would like to invite you to the Christmas Parade, which
will be held this Thursday 20.12. starting at 10:00. It is a traditional event
of the grammar school students, nevertheless this year will be unique. It
will be the last time our class, oktava is going to perform there and that is
something you surely can’t miss!

Petr Stikar

The Graduation Ball

We would like to invite you to the graduation ball of the classes 4. BP and
oktava of GSRMR Skutec. The ball will be held at saturday 16th January
2019 at 19:00. The musical accompaniment for both listening and
dancing will be provided by the group Artur.

The tickets will be avaible for sale at GSRMR Skute¢ or at Sokol's flower
shop, the date of sale will be revealed soon. The price is 130 crowns for
standing or 150 crowns for sitting. If you can’t buy a ticket in the pre-sale
they will be avaible on the place for a unified price of 150 crowns.

The preparations are in full swing. You can look forward to the opening
dance of both classes, the receiving of the sash, but also the midnight
surprise preformance or the rich raffle. Come and enjoy the ball with us.
We look forward to you! :)

Zuzana Svarovska



RECEPT NA VANOCNI CUKROVI - CERTICI

Ingredience:

150 g suSenych Svestek, 50 g mletého maku, 1 IziCka mleté skofrice,
Spetka badyanu, 2 Izicky rumu, 2-3 IZicky kakaa nebo karobu, jemné
ovesneé vloCky na pfipadné zahusténi

Na ozdobeni:

kakao nebo karob, suSené brusinky, ofisky kesu, rozinky, sluneCnicova
seminka

Svestky nechame par hodin nabobtnat ve vodé. Poté je rozmixujeme
spolu s ostatnimi ingrediencemi. Aby nevznikla moc lepiva hmota,
pfidame podle potfeby vodu nebo zahustime ovesnymi vioCkami.
Nechame chvili odlezet. Poté z hmoty tvarujeme kulicky, které trochu
zplostime a obalime v kakau nebo karobu.

Z podélné rozpulenych ofechu keSu udélame rohy. Oc&i vytvofime z
rozinek, které pfipichneme k hlavé slunecnicovymi seminky. Z brusinky
udelame jazyk. Aby oc€i, jazyk a rohy lépe drzZely, muzeme je ze spodni
strany namocit v ¢okoladové polevé, ktera poslouzi jako lepidlo. Fantazii
se meze nekladou, takze samoziejmé& muzeme ozdobit Certiky podle
sebe.

Skladujeme v chladu. Dobrou chut :)
Zuzana Svarovska
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zdroj: https://www.apetitonline.cz/recepty/7698-certici.html



A Recipe for the Christmas Sweets — The Little Devils

Ingredients:

150g of dried plums, 50g of ground poppy seeds, 1 tea spoon of ground
cinnamon, a pinch of star anise, 2 tea spoons of rum, 2-3 tea spoons of
cocoa or carob, fine oat flakes for thickening

For decoration:
cocoa or carob, dried cranberries, cashew nuts, raisins, sunflower seeds

Let the plums swell up for few hours in water. Then mix them with the
rest of the ingredients. Use oatmeal and water so it doesnt get sticky. Let
it rest for a while. Then we need to shape out balls out of the matter and
flatten them a little. Cover them in cocoa or carob.

Now we slice the cashew nuts lentghtwise to form horns. The eyes will
be made out of raisins, which will be pinned to the head with sunflower
seeds. Shape out the tongue out of cranberries. To make the
eyes,tongue and horns stick better, we can dip the bottom in chocolate
glaze, which serves as a glue. There are no boundaries to fantasy, so it
is up to you how you decorate your little devils.

Make sure to keep them in cold. Enjoy your meal. :)

Zuzana Svarovska

photo: https://www.apetitonline.cz/recepty/7698-certici.htmi



Recept na nespalené cukrovi

At uz jste nadSenym kuchtikem nebo vafite jen z nouze cCi vody, urcité
ocenite recept na nespalené cukrovi. Nepripalit cokoliv, co mi skoncilo
pod rukama, cukrovim pocCinaje, je pro mé asi nadlidsky vykon. | pres to
se vam ale pokusim popsat, jak by takové nespalené cukrovi mélo
vypadat a jak onoho kyzeneho efektu docilit. Tedy alespon v idealnich
podminkach izolované soustavy, ve které pusobite pouze vy a trouba.

V poslednim z popsanych pripadu je feSeni nabiledni. Nejprve si peclivé
prectéte recept a zpracujte podle néj tésto. S téstem nalozte dle navodu.
Pricina témér vSech spalenych plechu cukrovi je v nepresné formulaci
instrukci. Recepty totiz obvykle konci slovy ,Pecte na 200 °C 45 minut.”
Udaje ve stupnich budou asi jasné, pokud tedy nevlastnite troubu, ktera
pece na néjaké jiné jednotky. Cas (doba trvani) je také exaktni veli€ina a
neméla by nam délat neplechu. Praveé poloha plechu v troubé je ale
kamenem urazu. Kam plech umistit? Nahoru, dolu, doprostred a co kdyz
ma trouba jenom dvé moznosti umisténi a zadny stfed? Ja jako tvor
nevyslovné liny a pohodiny preferuji umisténi plechu nékam doprostred.
Obvykle tak nic nezkazite a dosahnete zlatavé barvy za spravny cCas.
Samoziejmé za predpokladu, Ze recept nepsal néjaky fantasta.

V pripadé, Ze nemate moznost pfi peceni izolovat sebe a troubu od
okolniho déni, méjte se na pozoru. Uhlavnimi neprateli pfi peceni byvaji
kocky, psi, déti Ci jina domaci zvirata. At uz je to pes, ktery vam sni plech
jesté neupeceného, Ci jiz upeCeného cukrovi, nebo kocka, pfi jejimz
chytani si prelamete prsty u nohou, a jeSté k tomu nestihnete v Cas
vyndat cukrovi z trouby nebo ditko, které aktivné ujida, jejich pritomnost
pfi peceni urCité neulehCi. A z krasné zlatavého po vanilce, za
predpokladu, Ze ji do receptu opravdu date a vanilinovy cukr opravdu
neni vanilka, voniciho cukrovi se muze razem stat ¢erna uhelnata hmota
pripominajici podrazku od bot.

Hodné zdaru pfi peceni. Petra Malinska

Séfredaktorka: Petra Malinska
autori: trida oktava
korektor: Petr Stikar
preklad: Dan Cermak



The Recipe for Unburnt Christmas Sweets

Whether you are an enthusiastic cook, or you cook out of need and
water, you will surely value this recipe for unburnt christmas sweets. It is
a superhuman feat for me to not burn everything which comes into my
hands, starting with sweets. Regardless of that, | will try to describe to
you, how should the so called unburnt christmas sweets look and how to
achieve this inteded feat. At least in the optimal conditions in which only
you and the oven come into play.

In the last of the mentioned cases the solution is quite obvious. First read
the recipe carefully and process the dough accordingly. Then make use
of it as instructed. The cause of most burnt sheets of sweets is the
inaccurate wording of the instructions. Recipes tend to end with ,Bake on
200 ®C for 45 minutes.” The details in degrees should be clear, if you
dont own an oven, which uses different units. The time (time of baking) is
an exact measure and so it shouldn't cause any problems either.
However the positioning of the sheet in an oven is ussually the stumbling-
block. Where should | put it? Up,down, in the middle and what if the oven
has only two spots and no middle ? |, as an unspeakably lazy and
comfortable being, prefer the positioning somewhat near the middle.
Ussually you don't mess up anything like this and get the golden colour
in the correct time. Of course that is, if the recipe wasn’t written by some
kind of a dreamer.

If in any case you can't separate yourself and baking from the outside
world, be on your guard. The arch enemies tend to be the cats, dogs,
kids or other domestic animals. Be it either the dog, which eats the
sweets either unbaked or baked, or the cat, which will make you break
your toes while catching her and you can’t manage to take out the
sweets in time out of the oven or the kid, actively eating the sweets, their
presence surely won't make the baking easier. The golden sweets
emitting the scent of vanilla, if you really added it, because the vanila
powder really doesn’t coun’'t as vanilla, can change into dark, coal like
matter reminiscing of the soles of boots at any moment.

Good luck with baking, Petra Malinska
editor in chief: Petra Malinska
authors: trida oktava
proofreader: Petr Stikar

translation: Dan Cermak



