
 
 

 
Victorian Homes – making bread and butter 
Held in-school 
 
Learning Outcomes:  

 To find out about Victorian history by making bread and butter 

 To explore historical objects and make comparisons  

 To discover some of the experiences associated with Victorian life  

 Children will explore what life was like before electricity and will be able 
to understand the difference between their lives and those in the past. 

 
By the end of the session the students will have helped make bread and 
butter as the Victorians would have done. They will dress up in costume and 
will be able to handle Victorian artefacts, comparing them with modern 
equipment. 
 

Resources: 
Pupils are dressed in costume:  boys in hessian aprons and girls in mop caps 
and pinafores. All cooking resources will be provided by museum staff. This 
will enable them to prepare the classroom for the session. Children will need 
to wash hands and be ready to handle food during the session. 

Time  Activity 

0 Welcome and introduction. How long ago is ‘Victorian’ 
and who were they? Find out what a range is and how it 
was heated. 
Dress up and think about how we could make the room 
Victorian. 

 Group 1 Group 2 Group 3 

15 Cooking led by 
museum leader. 
Making bread 
and butter 
together. 

Handling objects: 
old or new sorting 
activity. 

Look at a 
Victorian house 
and make a rag 
rug. 

60 Look at a 
Victorian house 
and make a rag 
rug. 

Cooking led by 
museum leader. 
Making bread and 
butter together. 

Handling objects: 
old or new sorting 
activity. 

75 Handling 
objects: old or 
new sorting 
activity. 

Look at a 
Victorian house 
and make a rag 
rug. 

Cooking led by 
museum leader. 
Making bread 
and butter 
together. 

80-90 Whole group discusses: What have we learned today?  
How was life in the past different? 
 

 



 
 

Teaching and Learning Tasks: 
 
Cooking – the children will be provided with aprons for this activity. We will be 
bringing food into the classroom. Please let us know if any of the children 
have allergies. Food such as flour and milk will be used. Making butter takes a 
while and some determination. Unfortunately Somerset Heritage has no 
cooking facilities, however if the school has facilities for cooking then the 
children will be able to taste the food they have cooked.  
 
Sort activity into old and new whilst handling original objects – the 
children will experience real Victorian objects and learn how to investigate 
them. Different kitchen objects are available for the children to investigate. 
Some guidelines regarding the objects should be shared with the children. 
They can then do sorting activities with the old objects. 
 
Rag rugs and Victorian homes – the children will be able to make their own 
mini rag rug. They will also look at a model of a Victorian home with rag rug in 
front of the range. 
 
For your information: 
 
We hope you enjoy your school session. The following information will enable 
you to get the most from our service: 
 

 Session leaders will need at least 35 minutes to set up as there 
are lots of resources for this session.  

 

 A clean area for the children to make bread will be needed for this 
session. We will provide mats but you may want to clear tables of any 
other items. Children will need to wash their hands before and after. 
We do not provide an oven so the school will need to bake the bread. 
We will provide some bread for children to taste if they are unable to 
bake and eat the bread during the session. 

 

 During the cooking session, we use milk and flour.  The children are 
able to eat what they have cooked.  If you have any children unable to 
eat these ingredients, you may wish to bring a small treat for them to 
enjoy. Please also inform the staff of any dietary requirements on 
arrival. 

 

 If you would like an accompanying loan to go with your session please 
contact us on 01823345451 or learning@swheritage.org.uk We have 
many Victorian artefacts and loans boxes to assist your teaching. 

 
Many thanks and I look forward to seeing you soon! 
 

mailto:learning@swheritage.org.uk

