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Parent’s Page 

Begin by watching the film Mrs T and Her Cabbage Patch 1941 (12 minutes duration). You 

can find this on YouTube:  

https://www.youtube.com/watch?v=C9xLQBUi6Ic 

 

1. Find out what your child already knows about Rationing and Food 

Production during World War 2. Use the internet and reference books to 

research the Rationing programme and the Dig for Victory campaign. What 

were the reasons behind both initiatives?  (Humanities) 

2. Use an atlas or globe to find out where our imported foodstuffs come from 

today. Did they come from the same countries during World War 2? 

(Humanities) 

3. Discuss the small quantities, per person, under Rationing and which foods your 

child would miss in particular. Talk about the surprisingly large quantity of 

sugar – 8 ounces per person per week. Why was this necessary? (Most cakes, 

biscuits and puddings would be home baked.) 

4. Research Imperial weights and measures. Using some present - day products, 

calculate the Imperial weight of each in pounds and ounces. (Mathematics) 

5. Talk about our diet today. In what way is the attitude to food similar? Look at 

the healthy wartime menu. Talk about the different food groups: proteins, fats, 

carbohydrates, vitamins and minerals. (Science and Technology, Health and 

Well-being) 

6. Design a propaganda food/healthy eating poster. (Language etc./ Expressive 

Arts) 

7. Design a menu for a 3- course meal based on wartime rationing and healthy 

eating. (Language etc./Expressive Arts) 

8. Look closely at the film to see the germination and growth of seeds into plants. 

Talk about the different stages.  Draw the stages. Plant and grow your own 

seeds. Record changes and growth in a chart and graph, (Science and 

Technology/ Expressive Arts/ Mathematics) 

9. Bake together! This will combine Language skills, Reading, Mathematics, 

Science and Technology. 

10. Encourage your child to proceed along their own path of interest, following on 

from these activities.  

https://www.youtube.com/watch?v=C9xLQBUi6Ic
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Please see our full range of World War Two work packs. Titles include: 

- Evacuation 

- The Blitz 

- Make Do and Mend 

- Women at War 

- VE Day 
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Children’s Page 

Watch the film Mrs T and her Cabbage Patch. This film was made during World War 2 to 

teach people how to feed themselves well, despite wartime RATIONING. 

 

ACTIVITY 1 

 Find out as much as you can about how Rationing worked. Ask older members of your 

family if any have an old Ration Book that you could look at. 

Using the Internet, or any reference books you might be able to read, find out where most 

of our foods come from today. 

Use stickers and place them on to the countries. (Make sure you can remove them 

afterwards!) This will show you how we rely on the rest of the world for food, as we are a 

small collection of islands. Before World War 2 around 70% of all food and materials came 

from overseas. 

 

ACTIVITY 2 

Find out as much as you can about the wartime measuring system for weighing. This was 

called IMPERIAL. Find out how to convert Metric weights to Imperial and weigh some 

products from your kitchen cupboard. 

 

ACTIVITY 3 

Find out as much as you can about the different food groups that make up a healthy diet.  

Design a propaganda poster to persuade people to eat healthily. 

 

ACTIVITY 4 

Create a healthy menu for a 3- course meal. Make an attractive menu card. Think about 

the possibility of cooking this for your family, although you will probably need some help.                        

 

ACTIVITY 5 

Try germinating and growing plants from seeds. Record their progress on a graph and 

chart, by measuring the length of the stems and observing the changes each day. 
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ACTIVITY 6 

Enjoy making – and eating – Wartime Carrot Cake. 

 

Wartime Carrot Cake (National Trust, Wartime Recipes) 

Preparation: 20 minutes 

Cook Time: 40-45 minutes 

You will need: weighing scales, a large mixing bowl, a large spoon, sieve, cake tin. 

 

Ingredients    Method 

230g Self-raising flour  1. Preheat Oven to 220 degrees C (200C fan) 

85g margarine or butter  2. Grease and line your cake tin 

85g sugar    3. Sift flour into bowl 

115g finely grated carrot  4. Rub in fat 

55g sultanas    5. Add in sugar, carrot, sultanas and egg 

a little milk    6. Add a little milk to make a thick, sticky mixture 

1 egg     7. Pour mixture into tin and cook for 40-45 minutes 

     Or until golden brown.   

     8. Leave to cool and then serve! 

 

 

Why not look at our ‘VE Day’ work pack and bake the cake for your family VE Day party! 

 

Also be sure to share your pictures of baking and taking part in the activities with us on 

social media! 

Facebook: The Regimental Museum of The Royal Welsh 

Instagram: @rmrw_brecon 

Twitter: @RMRW_brecon 

 


