Why net try these crafty ideas to create

your own Y.E. day party decorations?

VE DAY RIBBON ROSETTE FAVOUR

Lots of favours and souvenirs were created and sold on VE Day. Make your
own using ribbon or strips of decorated paper.

Q

Bend each ribbon strip round and glue, then glue the centre down on top of the join.

Layer each ribbon peice on tc;p of each other forming a rosette and glue in place. Fold the pointed
ribbon twice to make tails of a bow and glue on the back of the rosette.

Glue the small loop on the
bag enclosing a hair clasp
or a safety pin.

Glue the centre in the
middle of the rosette to
hide all the joins. Wear as

a badge or in your hair!

VE DAY DECORATIONS
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Across small towns and local communities the |
main focus of events on VE Day were usually
on children. They celebrated with street parties, |

| parades, fancy dress, and sports days. Making |

|
|

| decorations out of whatever they had to hand,
newspaper party hats were a favourite. Here is
how to make a simple newspaper hat.
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HOW TO MAKE VE DAY BUNTING

Bunting s easy to make and can be a fun activity for the whale family
Here's & step by step guide to gat you started

1. Draw a diamond shape
on a piece of paper, around
27em hugh and 20em wide
cut it out.

2. Pin the paper shape to
your fabric and cut it out.

4 Repeat this process until the bunting is
the desved length Keep an equal distance
between each flag when attaching it to
your ribbon and leave enough ribbon free
at the end to make sure you can hang your
creation

W
WHAT YOU NEED
\ N
*  Red white and blue fabric. such as scraps, old pieces of clothng \
or other recycled fabric \
*  Rbbon of bias binding tape at least 14mm wide : '
s Thncaedboard ; -
. \ "y ' Don't have access to a sewing machine?
1. Draw & triangle on a piece of _ z PUST
candbomntand oA Wk Thesiis _ " S siauhdvau ey e el e e
and shape is entirely up to you. you X} K WHA
may want to go for a classic shape or : YOV
perhaps narrow or short triangles. *  Red white and blue scrap fabnc
PR ) Rw
sosaagyens st : o Fabric glue or PVA glue
:Whynotenbdd" : *  Paper and scissors
 yourfags wihfell
* shopes bumons o
+ ibbon? It is saskr to
* do now before you @@ 4
: ontastep & o )
P IR IR R db ol \ ' 4. Sew the two long sides of each
\ ) 3 Take ribbon and
3 Once o have been cut-cut \‘\ o' hw.‘mmm pbcoiy:'ﬁalyhl*w
place two pieces of fabric with the N\ Before you turnthem the right way middle of the dismond
right sides together on top of each b o S vk 3 s SRn 0w Wiy shape, then add some
other. Front and back don' have Ny below your stitches to remove ghie along the three sides
ts match, get crestivel wxcess fabuic from the bottom of one half of the damond
Fold the diamond in half
. 4 S e over the ribbon to mske &
5 Tumyourfagsthe ight 6 Eranlyspacthe il ool et siaie:
woyoutandpressallyour o Jongtheribbon Sl BEE  B8E
flagsforanice caplinsh — popy e dbbonover B VBY b
and arrange them in your e the e . ’ ’
desired ordes edge of the flag snd v - . ‘
piiin place 7 Sew the flags in place along the
ribbon with s straight stitch. Leave at
least 40cm of ribbon free from flags
at sach end for hangng your bunting
peoudly on display.
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VE DAY PRINT OUTS

Cut each individual strip

fold

fold

BXNTTA
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VE DAY MUSIC AND SING-ALONG

Set the mood for your cesebrations at home and
tune in to cw special VE Doy 75 Celebrations
Spotily playlst. Scan thes special barcode in the
Spotify search bar

'—----------

1 WE'LL MEET AGAIN

ch’llmecugain

1 Well meet again,

|Donllmo~d\eve.

'Dmtknawwl'm

'mknwwe:'::thagahmmydoy

1 Just like you abways do

.Tﬂﬁnbhesbes&wedtduidoudshrm-y
So will you please say "Hello™

1 T the folks that | know

|Tky‘behappytolcm

'Donlkncwm :

'Domh\owwben

But | know we'll meet again some sunay day

That as you saw me go

L | was singing this song
1 We'll meet again,

L T I |

1 Tel them | won't be bong

VE
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- TAKE ME BACK TO DEAR OLD

* BLIGHTY
* Take me back to dear obd Blighty!

* Put me on the train for London town,

:Tal:emeovavheve.

* Drop me anywhere,
Birmingham, Leeds, or Manchester,
* well, | don't carel

- IMlovttoseerwbethd

< C‘d&ngupaqmwesomémddbe

s Tid*rddkrdv }
+ Hurry me back to Blighty ﬁ
: Blighty i the place for me!

EE I
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j ROLL OUT THE BARREL

! Roll out the barrel,

I Well have s barred of fun

1 Roll out the barrel,

We've got the bluss on the nun,

[ Nowsd\ttmtorolthebnd

§ Forthe gang's o here
Da-da-da-da, da-da-da-da

' ! Dado-da-da. da-da-d-da

L-—---

KE H‘Piuh? ONTO THE FNn
OF THE ROAD

Keep right on to the end of the road. |
Keep night on ta the end,

Tho' the way be long, let your heart
be strong.

Keep right on round the bend
Tho' you're tired and weary still
pumey on,

Till you come to your happy abode,
Wheve all the love you've been
dreaming of

Will be there at the end of the road.

HERE WE ARE! HERE WE ARE!! HERE
WE ARE AGAINI

Here we arel here we are! here we are again!
These's Pat and Mac and Tommy and Jack
and Joe.

When there's trouble brewing,

When there's samething doing.

Are we downhearted?

No! Let ‘ern all comed

We're fit and well and feefing as right as rain
Never mind the weathes <
Now then, all together, 9‘
Hullo! Hulo! Here we are againt -

L I I I R

« SING ASWE GO

* You've got to sing a gay tune
; A zong and a smile,
3 Make it right worthwhile
Somg.aswegoclong

S LR R I R R
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VE DAY RECIPES
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* JOMEMADE LEMONADE
% INGREDIENTS

4 unwaxed lemons

«  175q golden caster sugar

.« 150ml lemonade '

- A \:r1ge handful of ice cubes, plus extra for serving

: METHOD
.: r;litz the lemons in a food processor of

.
.
.
.
.
-
.
.
-
.
.
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.
.
-

blender with half of the

- Strain the juice &
Irspived] by recipes of wartime * sugar, some ice cubes and 500mi/18fl oz water. Stra :.
s pe tw' : in't i ju;iranrf rens.nei;v\;ck into the food processor. Add thce1 Lle‘st; .
R e el p ez rr‘n‘?)re ice cubes and 500mi/18fl oz'w.ate":. 4 d v
ing the war most food % oft}.nesuga_" his into the jug with the reserved juice (discard  »
home. Dumq : * again. Strain this into i :
:&‘ed‘mtd’do‘tm&!'m - :ﬂwpulp)‘Servethhl?t's.O.'f;'””””".,.....-..
w”mmw co--toooc~'00'~ .
alternatives so here we have
given thess a tasty twst
for you to enjoy.

VICTORY SAUSAGE ROLLS

‘Pd!!bfneﬂynu*m“my
6 Sausages ~ flavour of your choxce
Apple - peeled and cored
Breadcrumbs - made from 1 shee of beead
"m&'o“gd'ddﬂm-w

1 besten egg

Seed mix

Remeove the skins from the sausages and add to a bow! with the breadcrumbs. Grate the apple
onta some kitchen roll, wrap, then squeeze to remove some of the liguid Add the apple to the
sausage mixture, along with the cheese. half the beaten eqq and mix together. Roll out your puff
pastry until it is roughly the thickness of a £1 coin and cut into Jong strips approx. 12om wide.
Carelully spoon a long line of sausage mixture down slong the strips. Fold the pastry over and seal
the edge dosed with a fork. Place the sausage rolls on a farge, lined baking sheet Cut into sections
only cutting partly across, don't cut the sealed edge. Band the rell round into a wesath shape with
the sealed adge on the inside With a sharp knife make V' shape slashes across the top of each
sausage roll. Brush the tops with beaten egg and sprinkle with the seed mix. Bake in the oven at
180°% for 25 - 35 mins, until the tops are golden brown and sausage meat is cooked through.

HOMEFRONT HASH

340g/1 tin of corned beef. diced
500g peeled diced cooked potatoes
150¢ finely chopped omons

3 thsp of butterfmacgarine
Worcestershee Sauce or tabasco

4 oggs soft boiled, shefled and halved.
Salt and pepper

Gently fry the onions in a little of the butter
until they are soft and golden, add the
remaining butter and when hot throw in
the potatoes and comed besf Season with
salt and pepper and carefully mix onions
through and add a dash of Worcestershire
sauce of tabasco to taste Press down nto
an omelette shape in the pan. When nicely
browned turn and brown on the other side.
Divide up and serve in ndividual small
bowls with fresh parsley and a halved egq

POTATO PETES OVEN SCONES

180q plain Bour

2 level tsp baking powder

115 mashed potato

25g butter

50q strong chaddar cheese grated
1thsp of chopped chives

1 tsp rrustard

12 tsp sakt

4-% thep milk

Sﬁhﬂmnhmdbakhqpo«d«
nto a bowl Mix tharoughly with the
potato, mustard, cheese and chives

and blend nto a soft dough with the
mik. Rollout to 1/2 inch thickness, cut
nito small rounds and glaze the tops

with milk. Bake on a greased baking
sheets in at 180°% for 15 minutes.
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VE DAY RECIPES
| This Fest recipe comes From Georgia Landamars. Wirston Churchils cosk! It & described ‘on VE | 300g caster sugar
: Dy, ¢ May 1945, whan after giving his rousing speech ta the massed rrovds in Whitshal, be made ! 5 egq whites

Red food colouring

| point of turning to his Eehful chalf and thanking her ‘most cordially” sSying he could net hewe :
| Blu= food colouring

mianaged all the way through tha war withot het.” - e & s b i Lovren, G Chahd Casbod

|
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CHURCHILL'S SWISS ROLL

130g caster sugar phus extra
seqgs

859 plain flour

1/2 tsp baking flour
Strawbesry or Raspberry Jam . o

line an oblong beking sheet and spread over the mixture Bake in a very hot oven (180°%) for 8

up

CELEBRATION TRIFLE

‘What | remember very
well were the wonderful

Swiss Rol lunches with which we were
;mquﬁ served. Bowls of fruit,
75g Custard powder shorry trifles, jellies and
12 Mik cream were on the tables,
:g:?:d Double Cream and we had chicken, ham
2 thep icing susger and wonderful beef steak
11sp vanills extract puddings etc. We certainly
Fresh Raspberries and Blueberries could not grumble about

) our food. Phoebe Senyard,
E: bf:’mo‘m :ln: m Naval Section, Bletchley Park

Drizzle with sherry, Dissolve one jelly as per the

instructions on the packet and carefully pour onto the kayer of swiss roll. Place in

the fridge to set. Make the custard as per the pack instructions using the measurements given here to make

a nice thick custard. Cover the surface with cling film and leave to cool Once cool, pour the custard over the set
swnss roll pelly layer and push evenly 1o the sides Allow to st uncovered so it forms & skin. Dissolve and make the
second jelly packet allowing it to set slightly before spooning on top of the custaed Whip the double cream with
vanilla and icing sugar until it holds soft peaks Speon a layer of cream on top of the jelly layer smoothing the
surface. Arange the raspberries and bluebermes to form a union jack pattern

RED WHITE AND BLUE MERINGUES
&

Place sugar on 3 ined baking tray and bake in

a preheated 200c oven for 7-8 minutes. Whisk the eag

whites with an electric mixer unti stiff peaks form Slowly add the

sugar to the eqq whites continuing to whisk until smooth. Using a piping bag
and a large nozzle paint alternating red and blue stripes nside the piping bag before fillng
with the meringue minture. Pipe meringue kisses on to a lined baking sheet. Bake at 100°¢ for
1 hour. Allow to cool and serve with strawberries and cream

DIG FOR VICTORY CARROT CAKES
175q soft brown sugar

Line a cupcake tn with paper cases. Cream the butter and sugar. Add the
eggs Sift in all the dry ingredients and mix well Add the grated carrot and
mix again. Spoon dollops of mixture into the paper cases and bak= in a
preheated oven at 180% foe 15-20 minutes. Once baked allow to cool on
a wre rack, Beat the cream cheese with the honey and orange zest and
spread on top of each of the cakes Cut a simple V out of the ready made

icing and place on top to finish
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