
 
 

Year 6 Summer  Design Technology 
Rationing Food 

Planning process Designing and Making Key Vocabulary 

At the start of the war, Britain 

began to ration food. On 8th 

January 1940 bacon, butter and 

sugar were rationed. Although 

many foods were not officially 

rationed, they were in very short 

supply or simply not available. Children need to 

consider these rations when planning their 

vegetable turnover.  

Design brief: To design and make a vegetable 
turnover using the ingredients that would be 
available during the Second World War. 
 
Children need to be able to follow a recipe for a 
savoury dish based on the Woolton pie. 
 

 

  

   

 

Evaluate  Important Facts Knowledge and understanding  
Children need to be able to evaluate their dish and 
the making process.  
What could you add to improve the flavour if 
rationing wasn’t introduced? 
 

 I can describe how people’s diets were 
different during World War II and answer 
questions about the implementation of 
rationing.  

 I can follow a recipe similar to the one that 
was used during the war 

 I can say what foods were rationed during 
World War II.  

 I can explain why rationing food was 
necessary.  

 I can compare a wartime menu with a 
modern day menu.  

 I can explain how everyday lives were 
affected by food rationing.  

 

 

  

 



 
1. Which of these was not one of 

the first foods to be rationed? 
a. Bacon b. Butter c. Sugar d. Chicken  

2. When was rationing 
introduced? 

a. 8th January 1940 b. 25th July 1939 c. 8th January 1939 d. 1st September 1939 

3. Who was the Minister of Food 
who introduced the rationing 
system? 

a. Winston Churchill  b. Fredrick Marquis c. King George VI d. Anthony Eden  

4. What does rationing mean? a. Increasing portions b. Allowing each person 
a certain amount 

c. Removing all foods 
from the market 

d. A propaganda 
campaign  

5. Only food was rationed.  a. True b. False   

 


