Year 4 Anglo-Saxon Day 
[image: ][image: ][image: ]This term, Year 4 have been investigating their history enquiry question: Why is England not part of Rome today? Through our study of the Anglo-Saxons, pupils have been exploring key aspects of Anglo-Saxon life and discovering the lasting influence this period has had on Britain. So far, our learning has covered Anglo-Saxon society, methods of communication and language, as well as the important role of women during this time. Food shortages were a real problem for the Anglo-Saxons. They often ate squirrels, hedgehogs, small birds, cats and dogs during times of famine. 
On Monday, Year 4 had an amazing time travelling back to the Anglo‑Saxon era! We started the day by making our very own bread—just like Anglo‑Saxon slaves would have done (although we did cheat a little by buying the ingredients instead of growing our own wheat!).
The children loved following the recipe, mixing the ingredients, and kneading the dough. Their favourite part was shaping their rolls and buns after the dough had proofed. We definitely have some talented bakers in Year 4!


[image: ]Each class had a group of children who followed a real Anglo‑Saxon recipe to make mushroom soup! Our super chefs chopped onions and mushrooms and added just the right amount of seasoning to create a simple but delicious soup. It was enjoyed by parents and children alike!
If you’d like to try making Anglo‑Saxon mushroom soup at home, take a look at the attached recipe—you might want to buy your ingredients from the shop to make things a little easier than the Anglo‑Saxons did!








[image: ]Fun (or scary) facts:
Parents were allowed to sell any children under the age of seven! They often did this during famines so that they would have fewer mouths to feed.
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Throughout the day, Year 4 explored different historical disciplinary skills such as ‘interpreting history’ and ‘continuity and change’. One of the activities that the pupils took part in was to observe an Anglo Saxon artefact and note what they could decipher about the item. They then used these observations to attempt to use it as evidence in explaining how the Anglo Saxons lived.
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Year 4 also learnt about Kennings and had the opportunity to write their own Kenning poems. Kennings s are phrases of two words that replace a noun in poetry, often found in Anglo-Saxon and Norse poems. Kennings can be a type of poem and like a riddle. Kennings are commonly used in poetry to describe something without saying what it is. 
Have a go at reading one which was written by Ibrahim Boularas in 4 Hazel. 

Can you guess what is being described?









Sky flyer,
Fire breather,
Massive scales,
Sharp teeth,
Loud roarer,
Adrenaline maker






	


Answer: Dragon




To finish off the day, we gathered around the fire to enjoy the delicious bread we had made—just like people did in Anglo‑Saxon times. To make the experience feel even more real, the children foraged for wood in the nature area and even had a go at sawing some of the larger pieces to help build the fire!
Everyone had great fun warming their bread over the flames and eating it with some tasty vegetable soup.
Did you know that Anglo‑Saxons had open fires both inside their homes and in the middle of their villages? They used them for warmth and for drying out clay utensils. It was a brilliant way for Year 4 to step into the past!
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[image: ][image: ]Try these recipes at home!
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Soup

Anglo Saxon Mushroom soup

Ingredients:
« 825 sliced button mushrooms

« 3bsp ol
« 9tbsp butter

+ 3 small onions, finely chopped

« 3tbsp plain flour

« 1350ml vegetable stock (2 stock cubes)
» 1350ml milk

« 1tbsp of dried Basil

+ 9 tbsp. single cream

Add salt, black pepper and garlic powder to taste

Method:

1. Dice the onions and fry them in the butter and oil until golden brown
2. Slice the mushrooms and add to the onions.

2. Then, cover and sauté for il brown.

3. Next, stir in the flour, stock, milk, basil and Iy¥ w
seasoning and bring to the boil. i

4. Simmer, partly covered for 15 minutes.

5. Finally, add cream.
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How to Make Bread

Ingredients Method

-500q strong 1. Preheat your oven to 220°C.

"""d' (plus extra 2. Sieve the flour, salt and yeast into a bowl.

for dusting) Make a well in the centre and add the oil

2 teaspoons of salt and water

+7g of dried yeast 3. Mix the wet and dry ingredients together to

<3 tmblespoons form a dough. Add a lttle more water i the

efolivest mixture i siff.

< 300mlof water 4. Tip the dough out anto a lightly floured

surfoce and knead the dough until it

Equipment is smoth.

Heing boud 5. Put the dough in a bow, covered with cling
P film, for around an hour or until it has

Loaftin doubled in sze. Knock back the dough and

-oven put the dough into a loaf tin.

+Wire rack 6. Bake your loafinthe oven for 25- 30 minutes.

7. Cool your bread on a wire rack and then slice
itto enjoy!
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