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What is Mardi gras?

Mardi gras is the day before lent and a day to eat 
unhealthy things as you will be eating healthy and 
fasting during lent.

Mardi-Gras is a time to prepare delicious treats such 
as crepes, pancakes and waffles ! 

It is a colourful and bright festival. Some people wear 
colour masks and have a parade down the street with 
some people have parties to celebrate the festival/ 
carnival



What are its origins?

◈ The origins of Mardi Gras can be traced back to 

medieval Europe, passing through Rome and 

Venice in the 17th and 18th centuries to 
the French House of the Bourbons.

◈ Mardi Gras is originally a catholic event which 
marks the end of the week of the seven fat days. 
They were known as jours charnels in the old 
days. Before Ash Wednesday  people celebrated 
in many different ways as it was their last chance 
until Easter to eat meat.



How is it celebrated?
◈ Mardi Gras is celebrated with music, parades, 

carnivals, dancing picnics, floats and excitement. 

Some people will sit on the ground, throw balls, play 

music, eat great food and watch the crowds walk by 

but quite a lot of people will have parties or go on 

parades. On Mardi Gras day, the majority of non-

essential businesses are shut down because of 
the celebration.

◈ Mardi Gras is celebrated in various cities around 

France, like Paris, and especially Nice with its 

Carnival de Nice, one of the largest carnivals in the 
world which is February 15th to March 6th.



what is a carnival?

◈ Carnival is a Western Christian festive season that 
occurs before the  season of Lent. The main events 
occur during February or early March.

◈ Carnival is a time to eat, drink and be merry before 
the fasting during Lent. It is filled with parades, balls 
and other celebrations.

◈ During these celebrations people dress up in 
colourful clothes and wear masks. A carnival can 
last all day and all night.

Le Carnival De Nice 

◈ One of the biggest carnivals in France is called the 
Le Carnival De Nice which features  six parades as 
well as 1000 dancers! There is also musicians and 
floats  as well! All of these people come all around 
the world to see this carnival. 



Celebratory food 

◈ When it is Mardi Gras the French just like 
us on pancake day have pancakes. They 
also have crepes and waffles! Delicious! 

◈ The crepes are probably the most famous 
type of food for Mardi gras as it the shape 
like  the sun and the sun brings you 
happiness of daylight. That is another 
reason why people are so happy!



Crepe ingredients
English French 

100g plain flour De la farine 100g

2 eggs Des oeufs  deux 

300ml semi-skimmed milk Du lait 300ml

1 tbsp sunflower oil ,plus more for frying De l’huile 1 tbsp

Pinch salt Princee de sel 

You can find the recipe  at
Easy pancakes recipe - BBC Good Food

www.bbcgoodfood.com › Recipes

https://www.bbcgoodfood.com/recipes/easy-pancakes
https://www.bbcgoodfood.com/recipes/easy-pancakes


Method 
English French 

Step 1:Put 100g plain flour, 2 large eggs, 300ml milk, 
1 tbsp sunflower or vegetable oil and a pinch of salt 
into a bowl or large jug, then whisk to a smooth 
batter.

Etape 1: Mettez 100 g de farine ordinaire, 2 gros œufs, 
300 ml de lait, 1 cuillère à soupe d'huile de tournesol 
ou végétale et une pincée de sel dans un bol ou un 
grand pichet, puis fouettez pour obtenir une pâte lisse.

Step 2:Set aside for 30 mins to rest if you have time, 
or start cooking straight away.

Etape 2: Réservez 30 minutes pour vous reposer si vous 
avez le temps ou commencez à cuisiner tout de suite.

Step 3:Set a medium frying pan or crepe pan over a 
medium heat and carefully wipe it with some oiled 
kitchen paper.

Etape 3:Mettre une poêle à frire moyenne ou une poêle 
à crêpes à feu moyen et essuyez-la soigneusement avec 
du papier essuie-tout huilé.

Step 4:When hot, cook your pancakes for 1 min on 
each side until golden, keeping them warm in a low 
oven as you go.

Etape 4 :Lorsqu'elles sont chaudes, faites cuire vos 
crêpes pendant 1 min de chaque côté jusqu'à ce 
qu'elles soient dorées, en les gardant au chaud dans un 
four doux au fur et à mesure.

Step 5:Serve with lemon wedges and caster sugar, 
or your favourite filling. Once cold, you can layer 
the pancakes between baking parchment, then 
wrap in cling film and freeze for up to 2 months.

Etape 5:Servir avec des quartiers de citron et du sucre 
en poudre, ou votre garniture préférée. Une fois 
froides, vous pouvez superposer les crêpes entre du 
papier sulfurisé, puis les envelopper dans un film 
plastique et les congeler jusqu'à 2 mois.



My crepes 



Thank you for watching !


