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Homework 
Menu  

Please complete at least 3 
of these over the next 2 

weeks.   

 

 

Try dyeing cloth  

Make your own dye using 
natural materials! 
Instructions on the next 
few pages.  

 

Try this Anglo-Saxon interactive information and game 
on your computer:  

Go to this web address:  

 

 https://gridclub.com/activities/anglo-saxons 

 

Write down 3 facts you have learnt using it! 

1)  

2)  

3)  

Try an Anglo-Saxon 
recipe   
 

Try and cook an 
Anglo-Saxon dish at 
home. Ideas for recipes 
are on the next page or 
you could research 
your own.  
 
Take a photo when you 
are finished.  
 

Write a poem about the Anglo Saxons. 
 
You could challenge yourself by trying to 
make it rhyme or trying to make an acrostic 
poem.   

Design your own Anglo-Saxon helmet.  

 

Design it with detailed patterns, you 
could look at the colouring sheets for 
some ideas and there are some ideas 
for designs on the next pages.  

Anglo- Saxon colouring.  

Colour in the Anglo-Saxon 
colouring sheets. Make sure you 
use natural colours and colour it 
really neatly!  

Design an Anglo-Saxon 
bookmark.  

Decorate your own bookmark by 
drawing patterns (you could look 
at the colouring sheets for 
inspiration) Write your name 
using the runes.  
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Anglo Saxon recipes  

Baked Apples  

Crab apples or small apples  

Honey [runny] 
Raisins  

Method  

Core and peel the apples. Make sure you make 
the holes big enough to fill. Place the apples on a 
skillet or a saucepan. 
Put some raisins in the holes, until they are full 
Drizzle honey on top of the raisins 

Put the skillet on the stove and allow the apples to cook slowly until the 
flesh is soft. [You might prefer to cook them on a med heat in the oven] 
Serve hot with cream  

Honey, Oat and Spiced Cakes  

125g unsalted butter 
250g oats 
50g chopped dried apricots or dried apples 4 tablespoons of runny 
honey 
1 level tsp ground cinnamon  

Method  

Preheat oven to 180C 
Melt butter in a large saucepan over a low heat. 
Stir in the oats, dried fruit and honey until well mixed 
Spoon dollops of the mixture onto a well greased baking tray and flatten 
slightly 
Bake in the oven for 10 - 12 mins 
Carefully lift the cakes onto a wire rack and leave to cool.  

Cinnamon was a very expensive luxury in Saxon times and only well off 
farmers would have been able to get hold of it. So use sparingly as the 
Saxons would have done!  
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Salmon Cakes  

400g salmon 
1 large egg 
1 tbsp of minced or chopped onion 20-40g oatmeal 
2-3 tbsp vegetable oil  

Method  

Gently cook salmon in a pan Allow to cool 
Chop or mince onion 
Beat the egg  

Put the cooked salmon in a bowl and break it up with a fork 
Add onion, egg and oatmeal a little at a time until you have a firm 
consistency 
Shape the mix into patties 
Heat the oil in a frying pan and add the patties. 
Brown gently on both sides 
Remove very carefully from the pan and drain on kitchen paper Cook the 
next batch 
Serve hot with fresh vegetables 
Enjoy!  
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Activity: Try your hand at dyeing! 
Create your own dyes and make your own material! 

Making your own dyes is a great activity to do with your kids for your Anglo-
Saxon theme.  All you need is a collection of 'past their best' fruits and 
veggies such as wilted spinach or ends of lemons or soft carrots. These 
can be boiled up to make cheap and eco-friendly dyes to colour your cloth. 

What you need: 

• Beet skins or slices if you prefer 
• Onion skins [makes a yellow/orange dye.] 
• Red cabbage leaves, chopped 
• Raspberries 
• Spinach 
• Blackcurrants 
• Tomatoes 
• And anything else your kids may suggest! 
• A small saucepan 

What you do. 

Gather together your fruits and vegetables for your dyes. You will need at 
least a cupful of each item, to make a strong enough colour. Things such 
as spinach and tomatoes should be chopped or torn into smallish pieces. 

Put each cupful of chopped fruit or veg into a small saucepan and cover 
with about twice as much water. Leave to simmer for at least an hour. 

Allow to cool to room temperature and then strain and pour into glass jars. 
You can use plastic ones, but the dyes may stain them. 

Now you are ready to dye your cloth! 

Fixing the dye. [you don't have to do this] 

To make a lasting job you will need to 'fix 'the colour. For fruit dyes, you put 
the fabric in a saucepan with 4 cups of water and 1/4 cup of salt and 
simmer for one hour 

For vegetable dyes put the cloth in a saucepan with a cup of vinegar and 4 
cups of water and as with the fruit dyes, boil for an hour. 
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Rinse the cloth well in cold water then immerse it in the dye until it reaches 
the right colour 

Of course you don't have to do this unless the cloth you intend to dye is 
going to be kept or worn.  

If you don't want to bother with the fixing process just soak your cloth in the 
dyes until you have the desired colour. 
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Design your own Anglo-Saxon helmet – ideas for designs are on the next 
page.  

 



Year Group:          5                                  Academic year:    2019/20                                  Term: Summer 1 

 
 
 
 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



Year Group:          5                                  Academic year:    2019/20                                  Term: Summer 1 

 

 

 


