Home Learning Topic 2 Ideas linked with VE Day (1 week)

Because it is VE day on Friday the 8th of May, we will have a short 1-week (4 day) topic.  Below are some ideas that you could complete to improve your understanding of VE Day. 
It is over to you on how much or little you choose to do- you might like to take your VE day project in a different direction- I would love to hear what you do. 

Ideas (you could do one, lots or none!)

· Create a PowerPoint or fact sheet after researching of VE day. You could make it extra special for the 75th VE day.

· Create or draw a VE day medal. You might like to design different types of medals. You could not only design war hero medals but medals for other heroes too (I have included a medal template).
[bookmark: _GoBack]
· Design and make your own Spitfire. How far does it glide?
Does the material used for your plane affect the distance it travels? Try using newspaper, card, tin foil etc and test it, recording your results! 

· Design and make or draw other WW2 modes of transport.

· Create special bunting commemorating the 75th VE day. 

· Write a VE day poem or a poem about war or other heroes. 

· Research animals used in WW2. Have a debate with someone else in your household/or create a poster showing your thoughts- are you for or against animals helping in war?

· Learn a dance such as the Lindy hop swing (below) or find out what types of games they would have played during WW2.

· Make some traditional war time dishes (below are just a few taken from the English Heritage website)
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CHEESE & MARMITE SWIRLS

12,02/ 340 plin whie or wholemeal four
4o/ 115g margarine

402/ 115g strong cheddar cheese.

2 e (or ebsp oried egzs)

1 cexspoon dried mustard powder

e and pepper

3 ceaspoons of quick rise dried yeast:
Marnite for spreading

METHOD

1. ik sogetnar ne flour musti pavidar sessaning yesst n 3
large bowt.

2. Braak up the margaring and rub o the ry mbcurs, then 2 i
the graced chesse.

3. Mixinthe two beaten sggs nd knead un 3 dough s ormee

4. Nest four your werk surfce sné raling pin Rol ot the cougn
into an blong shape about | thick ou can make 2o smaller
batches oy bresing he dough n

5. Spraac the Marmie scross the cough snast then ol up o
£ ong s rll e and sice slong i 8 sharp e Thi
ecipe makes about 30 s,

6. Place whirts on 2 greased baing ray.and brush with a e milk
(opuonal o gz,

7. Plce n the oven st gas marc 6/ 200 Cfor sbowt 12:20 minuts.
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SWEET TREATS

CARROT SCONES

12 hsp e rasing flour & 1 easpoon baking
powdar - sifed togecher

2 chsp buter (or margarie)
i sugar

8 tsp grated carrot

A few drops o vnila essence

English Heriage Raspberry Preserve

METHOD
1. Pracheat oven 10 g2 mark §/ 200°C. Grease 2 badng 2.

2 Lesve e bumer ous 20 st & ecomes nice snd 30 30
et s makes 1t sxsr 0 i n the suge Bast hase
il they are gt and creames.

3. Add inthe grated carrot, 2 2t 2 ima . worit ook ke the
precias ting n e world - but stk vith © AGd n e vanta.

4. Sty 502 th sifed flous Tre more you best e mare
melsire e carrots il s 5 bin ne s ogener
You il s et with  bll of sicky carrorfiscked dough

5. Pincnanc ro e dasred smours becvaen your hance.
“Tisrecps should maka around 12 scones.

& Piace on baing ray and sprinda i  Iesugar (opionsl).
(Cosk i the anire of na aven fr 2504t 20 i

7. Once frm o 100 20 st e sices,ramave from ths cven
2nd cool bafors sarving ith aspbarry praserve.
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GINGER BEER

1 galon /45 res of boiled water
11/ 450g sugar

o/ lag yeast

1 lvelceaspoon ground ginger

1 levelceaspoon cream of arar

METHOD

1. Put e yeas in 3 basin wih 260! watar and 11 of sugar
St and lnave 0 stan e e yaas ises,

2. Put the ol water sugar, gnger and cream of tarar it
L argejug, Once the vatar i kewarm varm, s n e yeas

3. Lans 10 sand unel cool than sk el and bort careuly
Tt b resdy for e n 0 cys,

LEMONADE

Slemons
20/ 35y grminad s

Frr——

METHOD

1. Pual the ring from the lemons and cut tham into e sices.

2. Plce the lamon rinds in & bow and sprind the sug cver
her,Lutthis stand for ot n hour.

3. Boll e water and than pour over the supired lamon rinc.
Allow this mbure o €00l i then sran,

4. Sausezs th lamns into nother bow, Pour he ucs trough
& seve 110 the sug mcure, St vl pour nt 3 g a6
pop fn th frdge.Sarve with ca.





