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"Everything is okay in the end, if itôs not okay, 

 then it's not the end." 
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 Brazil has made the most consecutive World Cups, appearing in all 19 tournaments. 

 

Only seven nations have won the World Cup; Brazil, Italy, West Germany, Argentina,  

Uruguay, England and France. 

 

Brazil holds the record for most World Cup titles, with five. Runner-up Italy has won four. 

 

No country has won the World Cup three times consecutively; Italy (1934, 1938) and Brazil 

(1958, 1962) have both won back-to back championships. 

 

The highest scoring game in World Cup history was in 1954, when Austria defeated  

Switzerland 7-5. 

 

Russiaôs Oleg Slanko holds the record for most individual goals in a single match,  

netting five goals against Cameroon in 1994. 

 

Brazil and Germany are tied for most World Cup games played, at 92 a piece. 

 

Out of the 208 FIFA member nations, 204 attempted to qualify for the 2010 World Cup. 

 

The first World Cup in 1930 consisted of 18 matches. The 2010 tournament will feature  

64 matches played over four weeks. 

 

Lucien Laurent of France scored the first goal in World Cup history on July 13, 1930. 

 

The all-time leading scorer in the World Cup is Brazilôs Ronaldo, with 15 goals 

The record for most individual goals in a tournament is held by Franceôs Just Fonatine,  

with 13. He played in just one World Cup (1958), but that single outing is good enough  

to place him third on the all-time career goals list. 

 

Brazilian superstar Pel® is the only player to have won three World Cup championships.  

His 1958 World Cup debut resulted in a number of long-standing records; youngest  

goal scorer, youngest player to score a hat trick and the youngest play to appear in a final,  

at the tender age of 17 years and 249 days. 

 

The 2006 final between Italy and France was watched by over 715.1 million viewers 
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RECIPE  

OF  

THE MONTH  

We have decided to make this a regular feature in the newsletter, we would like each house to 

cook the recipe and take photographs  of the òchefsó working on it which could then be used in 

the next monthõs newsletter.  

This monthõs recipe is: 

NO BAKE TIFFIN 
You will need  

A set of Scales  

A Measuring Spoon 

A Food Bag 

A Rolling Pin 

A Mixing Bowl  

A Parchment Paper lined cake tin  

Tiffin Ingredients  

4 ozs of Butter  

2 tbsp Golden Syrup  

1 tbsp of Cocoa Powder  

4 ozs Chocolate Biscuits  

6 ozs Raisins and Nuts  

2ozs of Glace Cherries  

Method  

Put the butter and Golden syrup in a pan and melt.  

Put the Biscuits in a bag, tie shut and break up using the rolling pin.  

Pour the biscuits into the bowl.  

Cut the Cherries in half with a sharp knife add to the mixing bowl  

with the raisins and nuts.  

Line the  the baking tray with Parchment paper and fill with the mixture,  

and press it down flat.  

Break the chocolate into small pieces and put into a jug and microwave  

the chocolate until it has melted.  

Pour the melted chocolate over the biscuit mixture, put into the fridge to set.  

When it has set cut into squares and eat!  




