World War II: Baking with rationed ingredients

Activity title:
· Baking with the rationed ingredients.
Possible Cross-Curricula Links:
· Maths (weights)
· PSHE – Healthy Eating.

 Activity ideas using resources:

· Using the recipe outlines from the War Time days, make the food using the ingredients that would have been available;
· More recipes can be found on the web links provided.  

Differentiation:
· A variety of recipes can be used; some recipes will be simpler than others. Look out for the ones that don’t need cooking – these are likely to be simpler.
Resources provided:
· List of recipes
· Web kinks to find more recipes
Resources needed:
· Recipe ingredients

· Flat cooking tray tins
· Mixing bowl
· Food Weighing scales
· Biscuit cutters
· Aprons
Useful websites:
· Wartime recipes: http://www.wardetectives.info/scotlands%20war/files/pdf/pr/recipes.pdf
· Frugal Recipes From Wartime Britain by Colleen Moulding: http://www.allthatwomenwant.com/wartimerecipes.htm
· Food and recipes of Wartime Europe: http://atschool.eduweb.co.uk/chatback/english/food/
· Home Front – Sixty Years On: http://www.eastsussex.gov.uk/NR/rdonlyres/7B2CDE76-8BAF-4F60-8F7C-45D1626629D5/0/HomeFrontrecipes79.pdf
· Alternative Country Lifestyles: http://acountrylife.co.uk/list.php?c=war
· BBC – WW2 people’s War, Rationing and Wartime recipes: http://www.bbc.co.uk/ww2peopleswar/stories/64/a4439964.shtml
Recipes from World War II:
Carrot Cookies

Ingredients

2 Tbsp margarine

4 Tbsp sugar

A few drops of vanilla or almond essence

8 Tbsp grated raw carrots
12 Tbsp self raising flour or plain flour with1 tsp baking powder

Method

Cream the margarine and sugar together until light and fluffy.

Beat in the flavoring and carrot and fold in the flour.

Drop spoonfuls of the mixture into greased patty tins and sprinkle the tops with a little sugar.

Cook in a moderately hot oven for 20 minutes.
Raisin Crisps
Ingredients

6 oz self raising flour or plain flour with 2 tsp baking powder

2 Tbsp dried egg

2 oz sugar

2 oz margarine

2 oz raisins, chopped

A few drops of almond essence

Method

Mix the flour, dried egg and sugar. Rub in the margarine and add the raisins, essence and enough milk to bind into firm dough.

Roll out thinly and cut into 2-inch rounds.

Cook in the centre of a moderate oven for 20 minutes.
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