
Have a go at some of 
these wartime recipes to 
celebrate this weekend 

Remember to take 
pictures! 

Enjoy 

WARTIME RECIPES



What is VE Day?



Wartime Orange Drop Cookies

Ingredients 
2 Tablesp Orange Rind, grated 
1/2 teasp Orange Flavouring 

Juice of half an orange 
170g butter/Margarine 

425g Honey 
1 egg 

310g Self Raising Flour  
OR  

310g Plain Flour + 3 teasp Baking powder 
1/4 teasp salt

Method 
1. Preheat oven to 180ºC 
2. Mix buttered honey together 
3. Add flour (and baking powder) and 

salt 
4. Fold in egg, grated orange, orange 

flavouring and orange juice 
5. Chill mixture for 30mins 
6. Put teaspoonfuls onto lined baking 

tray 
7. Bake for 8-10 mins 
8. Leave to cool and harden.





Wartime Carrot Cake During the Second World War, when sugar was rationed to 8oz (230g) per week, carrots
were used to naturally sweeten cakes and biscuits. The sweetness of the carrots replaced 

some of the sugar used in the original recipes

Ingredients
30g self-raising flour
85g margarine or cooking fat
85g sugar
115g finely grated carrot
55g sultanas
A llittle milk or water
1 fresh egg

SELF PREPARATION
HANDS WASHED, 
APRON ON,                                                       
HAIR TIED BACK

EQUIPMENT:
SCALES
MIXING BOWL
WOODEN SPOON
CAKE TIN
SIEVE

Method
Preheat oven to 220˚C / 200˚C (fan) / gas mark 7.
Sift the flour into a mixing bowl.
Rub in the margarine or cooking fat.
Add sugar, carrot, sultanas and egg. Mix well and then add sufficient milk or water to make sticky.
Pour mixture into a lined baking tin 
Cook in the over for 40 - 45 minutes or until golden in colour.

Wartime Carrot Cake



Wartime Carrot Cookies



Oaty Biscuits



Fresh Lemonade


