VE Day 75th Anniversary Celebrations

STAV AT HOME
STREET PARTY!

Friday 8th May 2020

DECORATE YOUR HOUSE RED, WHITE
AND BLUE AND ENJOY A PICNIC
IN YOUR FRONT GARDEN

Commemorate the end of WWZ2 by celebrating with your family,
friends and neighbours!

N 2 75 . )STAY
ﬂ ZOYMI:

‘
.' @®
) f a



WARTIME RECIPES

« Pear Crumble »

Ingredients

68 poars (Ripe and with the skins left oa)

2 tablespoons margarine
handful of sultasas

leman juice/2est if available
1/2 cup of relled sats
1/2 cup of wholewheat flowr

1/2 teaspoon all spice/mixed spice
custard powder, sugar and milk (for custard)

Take the pears and core them and chop them whilst leaving the skias on.

Squirt somo of the lemon juice and zest if available.

Add together the sultanas with the pears and lemon juice and place in a 7 inch greased cooking pan.
Mix all the spice and segar together and sprinkle it over the top of the pears in the pan.
Wix 1/2 cup rolled sats and 1/2 cop wholewheat fleer togather in a bewl

Add in the margariae and mix until the mixture resembles bread crumbs.

Sprinkle this mixture over the top evenly.

Place it in the oven, pre-heated at 200C, for 40 minutes.

Create the custard using the instructions oa the can aad serve it with the hot cramble.
Sarvo aed anjoy!

Serves d




WARTIME RECIPES

« Cheese and Potato Dumplings

Ingredients

2 Ibs of potatoes
2 reconstituted dried eggs (or 2 fresh)

3 to 4 w2 grated cheess

salt and pepper
dried herbs such as thyme (optional)

Peel the potatoes,

Cook the potatoes in boiling salted water

Unce the potatees have boiled, set them aside for 10 minutes to drain in 8 colander.
Mash the petatoes.

Turn the heat low and add the mash potatoes iate the sascepan. Add seasoning and herbs, mix well
Add the cheese and eggs and mix well again until the potatoes firm up.

Once they have cosled a littls, form them into 10 balls and add in the remainder of the cheese.

Place them on a greased baking tray and bake in a hot even for 20 minutes or 5o until they have become
brown aad crusty.

Serve and Enjoy!



WARTIME RECIPES

« Gottage Pie

Ingredients

11b mince boef
soveral large potatees

dried herhs .
salt and popper / \ ' \
2 oz choese
bee! stock( 1 pint or more) 2

bisto gravy powder -

peas and flaely chopped carrots

chopped onions (opticasl)
biod buttor or margarise

Brown the mince and add the chopped vegetables, herbs and sait and pepper

Add boof stock, stir and simmer for 15 minutes. Add bistro pawder towards the ead to thickes it up.
Meanwhale, chop up the patatoes inte small chunks and place in hot salted water aad bring to boil, then drain.
Add the butter or margarine aad mash together. Thon add the milk so the mash is spreadable.

Place the boef sauce in a small tray or casserole dish and then spread the mashed potato en top.

Sprinkle grated choess and horbs on the tep and place in the sven for 20 minutes at 200C.

Fimish off by placing it under the grill to brown,

Serve and Enjoy!




WARTIME RECIPES

« [rench Stew «

Ingredients

1 turnip or large patato
| parsaip

| pint of water

2 camots

1/2 stock cube

Stale bread or | biscuit
1/2 tin comed beef

Chop up the carrets into small pleces,

Chop wp the other vegetables imte larger pieces.

Add the vegetables and the 1/2 stock cube to a pint of bailing water.

Stir the vegetables until they become tender.

Add in the 1/2 can of corned heef (you can leave this out if you are vegetaria)
Crumble in the stale bread or biscuits.

Leave and simmer for a few miswtes.

Serve and Enjoy!




WARTIME RECIPES

« bread pudding »

Ingredients

10 ounces of stake hread

2 ouncas of margarine or butter
1 ounce of Ssugar

2 ounces of dried raisin saltanas
1 0gg (fresh or dried)
milk to mix
cinaamon

extra sugar for topping

Put bread and a littlo bit of water into the basin and leave for 10 manutes.
Sqoeeze the bread watil it is fairly dry.

After, add the bread and all the ingredients (minus the spice) into the empty basin. Add a little bit of milk to
give the bread a sticky coasistency.

Gradually add the cinnamon a lstthe bit at a time stil you ke the taste.

Place all the mixture inte a greased pan (Ihe a lasagea pan).

Cook at 160 degrees C for an hour until you see that the edges have become brown and the cntre is hot.
10 minwtes befere the end of cosking, sprinkle same sugar sa.

Allow it to coal. Finally, serve and onjoy,

Serves 8100




Design a VE Day Medal

This medal celebrated the end of the First World War and was given to soldiers who had fought in active
theatres of the war. It was a symbol of great pride but its design was also highly symbolic.

A rainbow
symbolises the
calm after the
storm.

The years of
the First World
War -
1914-18

The colours
are the
combined
colours of the
Allied nations
with red at
the centre.

Winged figure
is ‘Victory'.

Bronze medal, not too expensive after the war, but long lasting.

Your task is to create a medal for British soldiers who served
in the Second World War that is just as symbolic and creative.

Your medal can be any shape or size but you must have considered the
metal and ribbon choices.

You must include:
The years of the war (1939-45)
The colours of the Allies
A symbol to signify the war and the soldier’s sacrifice and victory

A reference to the many theatres of the fighting
(Europe, Africa, Asia, Air, Sea, Land)

Annotations to explain your choices
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VE Day Tcacup Design
Victory in Europe (VE) Day took place on 8th May 1945. It marked the end of the Second World War in Europe.
VE Day was commemorated in many wauys, including the production of special cups.

« Do you recognise the people
on the cup? Who are they?
« Why (s there a flag on the cup?
+ What do you think the
slogan on the cup means?
* Why do you think
commemorative cups
like this were made?

L
VE Day Teacup Design
Design your own VE Day cup. Think about your design and make sure it (s bright and eye-catching.
You could (nclude flags, important bulldings or people who were involved in the Second World War.







