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Dear All,
We hope you are all looking forward to next weekend’s VE day celebration, and our Virtual Picnic.
While we are unable to meet face to face to celebrate this community event, we can still share our experiences with each other online, and we are hoping that during the course of the weekend the District Facebook page will be filled with all the wonderful things you have been doing to celebrate and don’t forget to send in your pictures to photos@thamesrisgescouts.org.uk for us to share.
There will be activities throughout the weekend, that we will be sharing with you all so you can join in at any time and Celebrate with the District.
We hope you all have a fun weekend!
The District Team










[image: ]

[image: ]






 











[image: ]


















[image: ]
[image: ]



[image: ]











[image: ]



[image: ]



[image: ]



[image: ]



image7.png
VE Day 75th Anniversary Celebrations

Thaner Hdee Vidual Picaic

Join in the with the District for our
#Scouting@home Virtual Picnic zoom call 4pm

Friday 8th May 2020

DECORATE YOUR HOUSE RED, WHITE
AND BLUE AND ENJOY A PICNIC
IN YOUR FRONT GARDEN
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Prepare for the day by decorating your
house in red, white and blue.

Tlam
2 minutes silence on your doorstep

3pm
Churchill speech shown on BBC

Then grab your picnic blankets or garden
table and head to your front garden for:

4pm
Tea & scones (or coffee & cake)

6pm
Dinner and raise your glass
to your neighbours

9pm

Nationwide sing-a-long to ‘We'll meet
again’ with Royal British legion after
the Queen'’s address

Please remember to follow the social
distancing rules.
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Ingredients

VE Day Cakes

Metrc

PrepTme  BukeTime

45m 25m 20m

For the cakes

1155 Unrefined golden caster sugor
1159 Butter (unsalted)

2 Egq(s) (free range) (large )
140 Self-raising white flour

% tsp  Baking powder

%tsp  Vanila extract

For the decoration
2005 White sugar poste icing.
150g  Red sugar paste icing
2tsp Apricot jom

Method

Heat the oven to 190°C (fan 170°C. gas mark 5). Line a cupcake tin with 18 - 20
poper cases.

Place the butter and sugar In a mixing bowl and beat with & wooden spoon or
electric mixer until light and Fuffy.

Gradually beat in the eqgs a litle ot & time until smooth, adding a litte flour if the
mixture curdles.

Stir

in the flour, baking powder and vonilla extract until smooth.

Place @ heaped dessert-spoon of the mixture in to each cupcake case and bake
for 15-20 minutes until golden brown and just firm to the touch. Cool on @ wire tray.

Roll out the white icing and cut out circles to fit the size of your cupcake. Brush the
cupcakes with jom and stick the icing onto the cake. Roll out red icing and cut out
the St George’s crosses using @ sharp knife. Stick on with a littie jom.
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Scone Making With Kids

Authori: PlanningQuesn
Recipe type: suest traats

Ingredients:

+ 2 cups el raiing lour
+ 15 gms burter

+ 2 teaspoons sugar

* tapmik

Method:

1, Preheat oven to a high tamperature we cook ours a just below 200 degrees Calsius, but it can vary
depanding on your oven.

2. bisce the flour and sugar into a bowl. For the kids I use  large bowl a2 they tend tofnd it essier to have
a bigger work space.

3, Chop up the buttar into smallpiaces. Have the butar outof the ridge 3 it before hand and that makes.
i€ aatie for the kids to cut up.

4 Add butter to flour and show the kids how o rub i in with ther finger i, Then le them go! The misture
needs to and up ooking ik breaderumbs.

5. Show the ids hov: to make 3 wel i the middle of the mixture and then have them pour in about three
auarers ofthe milk.

6. Using 3 tabe knife, show the kids how to cut the milk through the mixture. Once they have done thisto
the extent that the ik has been absorbed, 1 et them use ther hands to tum it nto 3 dough. Add some

extra milk fthe dough is too dy.

Tirn the dough out onto 8 ity loured surface or you can try what 1 do and use baking paper.

Have the children knead the dough und i becomes smooth.

Using their hands have them prezs the dough out unti i £ Sbout 2cm thick.

Use's cutter to make the scones. Gently knead the dough nto shape again once you have n space to cut

further rounds, Make this dough sightly thicke than 2cm.

11, lace them on a lightly reased tray, 5o the sides of the scones are fus touching.

12. Brush the tops with som of the exra milk

13. Cook for about 10 - 18 minutes. To chack I they are cooked, ance they are everly browned tap the cenre

Scones on the top with your inge tps. If they sound hollow, then they are ready
16, This racipe makes about 10 scones. Serve ith jam and craam and enjoy!
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Cupcake toppers - print, cut out, tape to a
cocktail stick and pop into the top of your cakes!
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Cupcake toppers - print, colour in, cut out, tape
to a cocktail stick and pop into the top of your
cakes!
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BEAVERS
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