[image: Times Table Rock Stars!]TTRS Battle of the Bands
Year 3 Boys vs Year 3 Girls
Starts: 9am on 4th May   Ends: 15.30 on 7th May
Let the battle commence…








 
Please see below for more information regarding this week’s suggested tasks. Pictures of completed activities can be sent to either Miss Huddart or Mr Ward on Seesaw, thank you. 

















VE DAY
May Day is traditionally held on the first Monday in May, but this year it has been put back to Friday 8th May in order to help celebrate the 75th anniversary of VE Day. The holiday will form part of a three-day weekend of commemorative events.
VE Day - or 'Victory in Europe Day' - marks the day towards the end of World War Two (WW2) when fighting against Nazi Germany in Europe came to an end.
[image: What You Need To Know About VE Day | Imperial War Museums]On 8 May 1945, Prime Minister Winston Churchill made an announcement on the radio at 3pm that the war in Europe had come to an end, following Germany's surrender the day before. This resulted in a nation rejoicing with men, women and children throwing parties and ringing bells. In London, people gathered in front of Buckingham Palace to see Prime Minister Winston Churchill and the royal family. The skies were also full of planes marking victory high above them.
[image: VE Day - Historic UK]
To find out more about VE day and to listen to Winston Churchill’s historic announcement, follow the links below:
https://www.bbc.co.uk/newsround/48201749
https://www.bbc.com/historyofthebbc/anniversaries/may/ve-day-broadcasts
https://www.bbc.co.uk/teach/class-clips-video/history-ks2-ve-day/z7xtmfr

Horrible Histories
https://www.youtube.com/watch?v=OROsPVqMeBs
[bookmark: _GoBack]Suggested Tasks
There are plenty of celebrations planned to mark this anniversary and there is no reason your household should feel left out! Here are a few of our top suggestions to get your children thinking about the end of the war and how it was marked.

1. Talk the talk’ of a great man.
Act out Winston Churchill’s iconic speech for your family. You can find the transcript by following the link below:
https://winstonchurchill.org/resources/speeches/1941-1945-war-leader/to-v-e-crowds/

[image: ]









2. A taste of war time?
· [image: WW2 Ration Book]Try making some war time recipes such as a cake or lemonade. 
· Which kitchen utensils do we have not that wouldn’t have existed in 1945? For an extra challenge try to make your recipes using a 1945 method.
· Find out which foods were rationed and plan a party menu fit for VE Day
· Please see the following link for a range of 1940’s wartime recipes:
https://the1940sexperiment.com/100-wartime-recipes/
· Some example recipes are provided on the last page. 



3. Step back in time and throw a party!
Recreate the nationwide celebrations of 1945 in your home. 
Why not have a picnic and play some war time tunes. You could even dress in 1940s style clothes or practice some 1940 dance moves like the Lindy Hop. 


[image: 8 Best 1940s fancy dress images in 2020 | Fancy dress, 1940s fancy ...][image: Home - VE Day 75]

4. Share some stories of VE Day or WW2
Read aloud a poem, short story or a chapter of a longer book relevant to VE Day. Alternatively, share some ‘real life’ stories from the war. Do you know anyone in your family who remembers WW2 and could share their stories with you? 

Two Poems about VE Night - Then and Now by Iris Bruce:
https://www.bbc.co.uk/history/ww2peopleswar/stories/98/a4024298.shtml

[image: WW2 Poem: The Land Girl's Day - Women's Land Army.co.uk]


5. Create a peace display
How can we remember the past and build a peaceful future together? 
Create a peace poster or display somewhere in your house to remind people to be kind to each other. 

[image: MLK day peace activity for pre-k | Peace crafts, Remembrance day ...]



6. Decorate your house for VE Day.
Why not make some bunting to hang up around your house, decorate an entire window or make a smaller stained glass decoration? 
[image: Stained Glass Soldier Silhouette - CleverPatch | Soldier ...]




Free printable Union Jack flags and bunting templates available at:
https://www.primarytreasurechest.com/teachingresources/category/world-war-two-teaching-resources.html

[image: Printable Bunting Template | Bunting template, Pennant banner ...]Free blank template below:
7. Make a newspaper front page
Which stories should be included? Would you include the personal stories from people in the UK or would you stick to politicians? The BBC has some great archive on news footage taken from that day to get you inspired. Template provided on next page.

[image: ]
8. [image: Vintage UK T-Shirt British WW2 Military War Air Raid Poster ...][image: We Can Do It - Rosie The Riveter - Athena Posters][image: War Campaigns and Posters]Design your own WW2 poster.
[image: Second World War Posters | Imperial War Museums][image: Save The Fleet, Eat Less Wheat: The Patriotic History Of Ditching ...]





[image: Posters - Women's Land Army.co.uk]
[image: Make Do and Mend - Wartime Public Information Poster - Memory Lane ...]
[image: Let Us Go Forward Together (large)]


9. Create an information poster, leaflet, power point presentation, piece of art work or model based on WW2 and VE Day. You may want to use the following questions to help you if you are doing research:

1. Which country started World War 2?    
2. What year did World War 2 begin?        
3. How many countries were involved in World War 2?    
4. [image: WWII bomb shelter | Air raid shelter, Bomb shelter]Name 2 things World War 2 was the first war to ever involve?
5. Who was the leader of Germany?  
6. Who was the leader of Britain?     
7. Name 2 countries that Germany invaded in 1939:
8. Why did Germany invade these countries? 
9. Why did Hitler order thousands of German bomber planes to drop bombs on British cities? What was this called?
10. [image: 25 Airplane Projects Kids Love]When did WW2 end? 
11. How did people in Britain celebrate the end of WW2? 


[image: British flag blowing]
[image: WW2 chn prepare for war]
[image: Heinkel Bomber dropping bombs in Battle of Britain]

[image: WWII Carrot Cookies (these are tasty, however, the recipe needs to ...]WW2 Recipes



[image: Puddings leaflet cover]
[image: WW2 Christmas Recipe Pamphlets – Ministry of Food – The 1940's ...]




[image: War time recipe – Pea soup – 1940s remembered]



[image: 20 Popular Wartime Recipes | Food Network Canada][image: 20 Popular Wartime Recipes | Food Network Canada]






Lemon Cheese Curd
1 cup sugar (teacup size) 
3oz marge/butter
2 eggs
Rind of 1 and juice of 2 lemons
Put butter, sugar, lemon rind and juice in a saucepan or basin.
Beat eggs, put into saucepan or basin and stir quickly when butter has melted. 
Cook for 20-30 minutes.

Wartime Salad Cream or Mayonnaise
1/2 time Milk
1/4pt vinegar
1 egg yolk
1 tbsp sugar
1 tsp celery salt
1 tsp pepper
1 dessert spoon mustard

MIX: Mustard, pepper, salt, sugar into egg yolk, add milk then vinegar drop by drop. Put in double saucepan and boil until it thickens (tip: a bit of grated horseradish makes a nice flavour). 
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The Land Girl’s Day

Sing a song of Land Girls,
Up before it’s light,
With four-and-twenty jobs to do
Before the breakfast bite;
When the breakfast’s over
There’s little to be done,
Except to plough the furrow
And let the harrows run,
And shear the sheep, and top the beet,
And feed the squealing swine,
And brush the hedge, and thatch the rick,
And milk the gentle kine,
And spread the muck, and sow the wheat,
And clean and dress the land,
And things like that which city folks
Can never understand.
Dorotay ArLEN, W.L.A. 9,334
(Norfolk).
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Downloaded from http://www.wikihow.com
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DIG ON
VICTORY





image16.jpeg




image17.jpeg




image18.jpeg
WOMENS
LAND
ARMY

ety
APPLY TO NEAREST WLA.COUNTY OFFICE OR T0 WL A HEADQUARTERS 6 CHESHAM EESSE LONDON S.W.1
» STREET




image19.jpeg
¥ QS
MAKE-DO
AND MEND

ISSUED BY THE BOARD OF TRADE





image20.jpeg




image21.jpeg




image22.jpeg




image23.jpeg




image24.jpeg




image25.jpeg
A German photograph of a Heinkel 111 dropping its bombs
‘during the Battle of Britain
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CARROT COOKIES

Cooking time: 20 minutes Quantity: 12-15 cakes

[ tablespoon margarine 4 tablespoons grated raw
2 tablespoons sugar and a carrot
little extra for sprinkling 6 tablespoons self-raising
on tops of the cakes four or plain flour and }
a few drops vanilla, almond teaspoon baking powder

or orange flavouring

(To get a full tablespoon of margarine or fat, plunge the spoon
first into boiling water, then cut out the fat with the hot spoon. In
this way, a piece of just the right quantity will be obtained.)

MEeTHOD: Cream the fat and sugar together until it is light and
fluffy. Beat in the favouring and carrot. Fold in the four or flour
and baking powder. Drop spoonfuls of the mixture nto small
greased patty pans. Sprinkle the tops with sugar and beke m 2
brisk oven for about 20 minutes.
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PUDDINGS
& SWEETS

Puddings and sweets are u delightful addition to a
main meal but should only be regarded as such. Children
particularly should be cncouraged to eat their first course
of meat, fish or checse, cte., potatoes and vegetables or
salad before they arc allowed the sweet course.

Puddings may be rather a problem these days
because fat and sugar are rationed and not much of
either is left after we have buttered our bread and
sugared our tea. However, with care you will probably
be able to spare sufficient of these ingredients to make
some of the wartime recipes given in this leaflet.

Steamed and Boiled Puddings

* (Sufticieat for 4 persmns).

Basic Recipes
8 oz. flour 1 teasp. baking powder

sugar Salt
2 oz, fat Water or milk to mix

1 dried egg (optional)

Method.— Beat the fat and sigar until white and croamy. Add
the flour mixed with baking powier, salt and reconstituted

e alternatoly. Add enough milk to make 8 dropping consistency.
11 1o e is used mix with the milk alone. Add {ruit or flavouring.
Placo 1 & greasd basin covor with greased papee and stean
for 1} t0 2 hours

Numbe

s
S
S
&
&
S
=
8
=
~
@
~
-
~
=
=

13

T

J
4

ALL

v
v
44

Ry L

4

I

(}

IR COOF

1!





image28.jpeg
Here are recipes for pop-
ular Christmas items.
You'll find that, though
they're not extravagant
with ingredients, they
%ive you the traditional
hristmassy flavour.

( CHRISTMAS CAKE )

8 02. sugar, 4 0z, margarine, 3 level table-
spoans warined treacle or syrup. 8 0z, plain
lour, 4 level teaspoon bicarbonate of sodd.
pinch of salt, 1 level teaspoon cinnamon,
level en:nmm mized spice, 2 eggs, fresh
r dried, 1 1b. mized dried
Jrutt, 3 tavlespioons cord ted-
Cream the sugar and mar-
garine together and beat
in the treacle or syruj

- Mix-the flour, soda, salt
and spices together. Add
alternately with the eggs
to the creamed mixture

and beat well. Add the fruit and mix
in the tea. Put the mixture into a
7” tin, lined with greased paper, and
bake 'in a very moderate oven for
hours.
Tl icing sugar, 1 tablespoon water,
few drops lemon juice or lemon substitute.
Sift sugar into a bowl to remove lumps.
add water and lemon juice and mix mi
smooth with a wooden spoon.
with knife on cake, dipping knlre muo
water occasionally to give a_smooth
surface. This is sufficient for a thin

ISSUED BY THE MINISTRY OF FOOD

layer on topof 7° cake.

(S.186)
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ook slowly for 30 minutes, no longer. Strain.

Pea Pod Soup

ind diced Wash the pods thoroughly
and place in a deep
saucepan. Add 2 sprigs of
mint, 1 large potato, and
chives, onion or spring on-
ion (if available), a good
’ pinch of salt and pepper,
boil then . nqits &8 with boiling

water. Cook with the lid on
1g to the  until tender. Rub the vege-
d onions tables and the pods
rizto2 through sieve, then return
to the saucepan. Blend a

d parsley

<im any ‘
rforated little flour (1 oz to each

s pint) with cold water, add
r in the

some of the hot soup to it.
Return all to the saucepan
and stir until boiling and
the soup is creamy. Serve
very hot.
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VICTORY CHOCOLATE CAKE

134 cups all-purpose flour 1 egg, well beaten
1 teaspoon soda 1 square unsweetened chocolate,
% teaspoon salt ‘melted

% cup shortening 1 teaspoon vanilla

% cup brown sugar (firmly packed) % cup buttermilk or sour milk

% cup dark corn syrup

Sift flour, measure, add soda and salt, and sift together twice. Cream shortening
until soft. Add brown sugar gradually and continue creaming until light and flufty.
Stir in corn syrup slowly. Add egg in two portions, beating well after cach addition.
Stir in melted chocolate and vanilla. Add sifted dry ingredients alternately with
buttermilk and stir gently to mix after each addition. Line a tube pan, 9 inches in
diameter, or loaf pan 9x5x2% inches, with waxed paper. Grease sides of pan and
over waxed paper. Pour in batter and bake in a moderate oven of 350 degrees F. for
45 minutes, or until an inserted toothpick comes out clean. Cool in pan at least 10

- minutes before removing to cooling racks. Frost with any desired frosting.




image31.jpeg
EGGLESS, BUTTERLESS, MILKLESS CAKE

2 cups brown sugar 1 teaspoon cloves

2 cups hot water 3 cups all purpose flour
2 tablespoons shortening. 1 teaspoon soda

1 teaspoon salt 1 package seedless raisins
1 teaspoon cinnamon

Boil together the sugar, water, shortening, salt, raisins, and spices for 5 minutes. ~
When cold, add flour and soda dissolved in a teaspoonful of hot water. This makes

2 loaves. Bake about 45 minutes in a 325 degrees F. oven. This cake is of good tex-
ture and will keep moist for some time.




image1.jpeg
Sluers,

BioE




image2.jpeg




image3.jpeg




