
Comprehension – VE Day Recipes 

1. These recipes are from? Write one answer in your book. (1 mark) 

 

WW1     WW2 

WW3     The Cold War 

 

2. Which ingredient is not used to make dripping (1 mark) 

    pork fat     bread 

 

    beef fat     chicken fat 

3. Say whether the following statements are true or false. (1 mark)  

 True False 

When making the scones you should add the milk quickly all at once   

Dripping sandwiches are made from animal fat   

Bake the scones at 100 degrees Celsius   

The scones have mash potato in them   

Find evidence from the text to correct the one of the false statements. (1 mark) 

I know this because it says _________________________________________ 

4. Link the ingredient to the correct recipe (1 mark)  

Dripping sandwiches     170g of flour 

       1 loaf of bread 

Potato Scones      30g of fat (butter or margarine) 

        

5. Find and copy a word in instruction 6 of the potato scones that shows the baking 

paper is covered in a layer of fat. (1 mark) 

6. “Do not worry, these sandwiches are not soggy!” Explain why the author has written 

this to introduce the recipe. (2 marks) 

I think the author wrote about soggy sandwiches because ………………………………. 

7. Which ingredient would you use the most of if you made potato scones? (1mark) 

You would use more ………………………………………….when making potato scones. 

8. What else does the author suggest you could add to your dripping sandwich which 

isn’t included in the ingredients (1 mark) 

The author suggest you could also add ………………………………………………………… 

9. The author is keen for people not to waste food. Find a phrase from the ‘Method’ 

section of the ‘Dripping sandwiches’ recipe which show this (2 marks) 

10. Which of these recipes would you like to try the least? What words or phrases put 

you off? Explain your choice (2 marks) 


