
Homemade Lemonade 

 
 
 
 
 

 

 

Method 

1. Peel the rind from the lemons and cut them into 1cm slices.  You may  need an 
 adult to help with this. 

2. Place the lemon rinds in a bowl and sprinkle over the sugar.  Leave it for an  hour. 

3. Ask an adult to boil the water and pour it over the sugared lemon.  Let the mixture 
 cool and then strain it threw a sieve. 

4. Squeeze the lemons into another bowl. Pour the juice through the sieve into the 
 sugary mixture. 

5. Stir well, pour into a jug and put it in the fridge. 

6. When you are ready for your party, just add some ice and maybe some mint. Enjoy! 

 

 

WW2 Spam and Egg Sandwich 

 

 

 

 

 

Method 

1. Melt the butter in a frying pan (you may want to ask an adult to help). Add the onion 
 and cook until soft 

2. Mash up the Spam with a fork and add it to the pan. Cook for 2-3 minutes, until its 
 brown. 

3. Pour the egg into the pan so it covers all the meat and onion. 

4. Cook until firm, then flip (like a pancake) to cook the other side. 

5. Place on one side of the bread and add cheese, tomato, anything you like, add the 
 other slice of beard. Slice in half.  Repeat until you have enough for your party! 

Equipment 
 
A lemon zester or potato peeler 
A knife 
2 bowls 
A sieve 
A large jug 
An adult 

Ingredients 

3 lemons 
2 oz caster sugar 
2 pints of water 
Ice 

Ingredients 
 
1 tbsp butter 
2 tbsp onion (finely chopped) 
1 slice of Spam 
1 egg, beaten 
2 slices of bread  

Equipment 
 
A frying pan 
A spatula 
An adult 

 



 

 

 

 

 

 

 

 

Method 
 
1. Peel, cut and core the apples. You may need an adult to help. 

2. Put the apples in a saucepan, cover with cold water and simmer until tender. 

3. Add the honey and cinnamon or ginger and whip the mixture until it is light and 
 frothy. 

4. In a jug dissolve the jelly into the hot water. Let it cool then stir into the apple      
 mixture. 

5. Pour into a large bowl and let it cool, then place it into the fridge overnight. 

 

Mock Cream        

 

 

 

 

 

Method 

1. Slowly blend the cornflour and milk together in the jug, then add to the saucepan.  

2. Stir over a low heat until thickened (you may need an adult to help you). Remove 
 and allow to cool completely. 

3. Cream the margarine and sugar together until it is light and soft. 

4. Gradually, add in the cornflour/milk mixture a teaspoon at a time, until it is all 
 mixed together into a smooth, thick cream. 

5. Place in the fridge for an hour or until it stiffens. Once it has serve it with your  
 apply jelly. 

 
Ingredients 
  
1/2 lb of apples 
Some cold water 
1 dessertspoon of honey 
A pinch of cinnamon or 
ginger 
1/2 tablet of jelly 

Equipment 
 
A potato peeler 
A knife 
A dessertspoon 
A pan 
A whip 
A jug 
A large bowl 
An adult 

Ingredients 

1 tbs of cornflour 
1oz margarine 
1 oz sugar 
1/4 pint milk 
 

Equipment 

A jug 
A saucepan 
An adult 

Apple Jelly 


