
 
 

 
5B Home Learning – Thursday 7th May 

 

• VE Day - or 'Victory in Europe Day' - marks the day towards the end of World War Two (WW2) when 
fighting against Nazi Germany in Europe came to an end. 

• On 8 May 1945, Prime Minister Winston Churchill made an announcement on the radio at 3pm that the 
war in Europe had come to an end, following Germany's surrender the day before. 

• Even though VE Day marked victory for Europe over Germany, it did not mark the end of World War 
Two. 

 
ENGLISH 
 

1. Log onto https://spellingframe.co.uk/ if you can. Spelling Rule 53 word list year 5 and 6 a to av – 
choose games to play and practise spellings. 

 

2. Read the information about VE Day and answer the questions. You will find the text and the questions 
at the end of this task sheet. 

 

MATHS 

1. Spend about 15 minutes practising your tables on TT Rock Stars. Try to focus on those tables you are 
not so confident with. 
 

2. Complete these ‘Fluent in Five’ questions. 
 

3.  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

https://www.bbc.co.uk/newsround/16690175
https://www.bbc.co.uk/newsround/31043477
https://spellingframe.co.uk/


 
 

VE Day: watch this: https://www.youtube.com/watch?v=NEavcsrMoMw 

Celebrations didn’t just take place in London; celebrations happened in cities, towns, villages and homes 

across the United Kingdom.  Because of the war there was not an abundance of food like we have in our 

shops these days.  What food there was had to be rationed (this means shared out fairly).  Take a look:

 

However, at the end of the war people celebrated in the streets and brought out food for people to share.  

 Task: today I want you to make fairy cakes for your family, so you can celebrate VE Day on Friday with 

them. Take a look: https://www.goodtoknow.co.uk/recipes/mary-berry-s-iced-fairy-cakes 

 

Ingredients 

• For The Cake: 
• 100 g (4 oz) softened butter 
• 100 g (4 oz) caster sugar 

• 2 large eggs 
• 100 g (4 oz) self-raising flour 
• 1 level tsp baking powder 

• For The Icing: 
• 225 g (8 oz) sifted icing sugar 
• 2-3tbsp warm water 
• handful of sweets, to decorate 

 

 

 

  

 ***Please help with the clearing and washing-up afterwards☺*** 

I’d love to see a picture of your cakes.  If you can, send it via Class Dojo 

or email rbishop@ashfield-jun.cumbria.sch.uk 

Method 

• 1) To make this fairy cakes recipe, heat the oven to 

200C fan, 180C fan, gas 6. Place fairy cake cases into 
a 12-hole bun tin, to keep a good even shape as they 
bake. 

• 2) Measure all the ingredients into a large bowl and 
beat for 2-3 mins until the mixture is well blended and 
smooth. Fill each paper case with the mixture. 

• 3) Bake in the preheated oven for 15-20 minutes until 
the cakes are well risen and golden brown. Lift the 
paper cases out of the bun tin and cool the cakes on a 

wire rack. 

• 4) Put the icing sugar in a bowl and gradually blend in 
the warm water until you have a fairly stiff icing. 

Spoon over the top of the cakes and decorate with 
sweets. 

 

https://www.youtube.com/watch?v=NEavcsrMoMw
https://www.goodtoknow.co.uk/recipes/mary-berry-s-iced-fairy-cakes
mailto:rbishop@ashfield-jun.cumbria.sch.uk


 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 
 

 

 

 

 


