
VE Day 
Activity ideas



Make your own bunting  and 
colouring tasks









Music
Play some 1940s tunes





Dress up









Make some 1940s food

• For some great ideas go to this website
https://the1940sexperiment.com/2020/04/28/10-great-1940s-ration-book-recipes-to-celebrate-ve-day/

https://the1940sexperiment.com/2020/04/28/10-great-1940s-ration-book-recipes-to-celebrate-ve-day/


Oaty Biscuits
I’m in love with this wartime cookie recipe. These oaty, 
sweet, buttery, wartime biscuits really make you 
appreciate a 15 minute break with a hot cuppa tea in 
some old vintage china.
This recipe is super simple and quick.

Ingredients
4 oz (115 g) margarine or butter. (I used half and half as 
butter really adds that extra flavour)
3 oz (85 g) of sugar (I use unrefined caster sugar)
7 oz (200 g) of rolled oats
5 oz (150 g) self-raising flour or plain flour sifted with 1 
teaspoon of baking powder and a pinch of salt
1 reconstitued dried egg or fresh egg (I didn’t use an 
egg at all and it was fine)
A little milk



Method
* Pre-heat the oven to 180C (350F) or Gas Mark 4.
* Grease two baking trays well or use 
parchment/baking paper instead.
* Cream the margarine/butter with the sugar until soft 
and light.
* Add the rolled oats and mix.
* Sift the flour, baking powder and salt and add the egg 
(if used) into the * mixture and mix well again before 
adding in a little milk to moisten. The dough should be 
stiff and quite dry but sticks together. Knead together.
* Divide out mixture into about 20 lumps the size of a 
walnut.
* Press between palms to flatten to about 1/4 inch 
thick and place on baking tray and press into shape.
* Bake for about 15 minutes until edges are golden.
* Leave on baking trays to cool.
Makes about 20.

EXTRA TIP: I divided the dough into half. The first half I 
left plain. The second half I sprinkled on some sultanas 
and some lemon extract and kneaded in. The 
lemon/fruit/oat biscuits were absolutely delicious!



Pink Layer Party Cake
1 cupful of self-raising flour
1/2 cup full pink blancmange
1/4 cup caster sugar
2 dried or fresh eggs
2 oz margarine
Method
Beat sugar and margarine together.
Mix flour and blancmange powder together.
Add beaten eggs and flour mix, bit by bit to margarine and sugar 
mixture. Beat well.
Add to two small sandwich tins (or one larger one to make 1/2 a 
sandwich cake) and bake for 20-30 minutes at 180 C.
When cold sandwich together with a generous quantity of 
strawberry or raspberry jam.
To ice the cake boil together 2 tablespoons of caster sugar with 2 
tablespoons water and a teaspoon of margarine until dissolved 
well. Allow to cool until lukewarm then add blancmange powder 
(you’ll need most of the packet) to create the icing to top the cake 
with. Leave to cool and thicken more before adding to cake top.
I added some drops of red food colouring to sponge mix and icing.


