
Design a V.E. 

Day tea cup. 

You could use 

flags,     

bunting,    

important 

buildings, 

aeroplanes 

from WW2 or 

even people 

who were    

involved.  

Why not colour in and/or create your 

own red, white and blue bunting to hang 

up around the front of your house? 

Did you know? 

 V.E. Day stands for victory in   

Europe.  

 More than 1 million people     

celebrated in the streets on V.E 

day in 1945. 

 V.E. Day did not mark the end of 

all fighting as Japan didn’t     

surrender until 2nd September 

1945. 

 70 million people fought in WW2. 





How to Make 

Scones  

Scones (with jam and 

cream) are an essen-

tial part of any after-

noon tea party. Find out how to make 

them here. Instructions are also    

available on the CBEEBIES website. 

There is also a video for you to watch. 

You will need: 

 225g self raising flour 

 150ml milk 

 55g butter 

 25g caster sugar 

 Pinch of salt 

 Milk for glaze 

 

 

-Decorate your house in 

red, white and blue.  

-Have a picnic (or afternoon tea) in 

your front garden (weather            

permitting) on Friday 8th May at 3pm 

to mark the announcement by      

Winston Churchill.  

- Create a newspaper article               

announcing the end of the WW2.  

-Play a game of cards or marbles like 

they would have done then.  

Sing war time songs with your family. 

Design a V.E. Day medal. 

Instructions  

1) Preheat the over to 220 degrees / gas mark 7. 

2) Mix together the flour and the salt and rub in the butter. 

3) Stir in the sugar and then the milk to form a soft dough. 

4) Turn onto a floured work surface and knead very lightly. Pat out to 

round roughly 2cm. 

5) Use a small cutter to stamp out the rounds and place on a baking 

sheet. 

6) Lightly knead out more dough and repeat the process  

7) Brush the tops of the scones with a little milk. 

8) Bake for 12-15 minutes until well risen.  

 

For more child friendly instructions click here.  

https://www.bbc.co.uk/cbeebies/makes/scone-bake?collection=easy-cooking-with-kids-recipes
https://childrens-binary.files.bbci.co.uk/childrens-binarystore/cbeebies/presenters-scones-2.pdf

