


Viking Science:
Kitchen Science

W.A.L.T: understand how 
the Vikings used science to 
make their food



What kind of foods do 
you think the Vikings 

would have eaten?

Think, Pair, Share!



The Vikings ate a  lot of different things! 
They were great farmers and grew lots of 

the same foods that we eat today.



Can you think of 3 foods that the 
Vikings would have grown in Ireland?

Can you think of 2 foods that the 
Vikings wouldn’t have grown in 

Ireland?

Think, Pair, Share!



The Vikings grew a lot 
of fruit, vegetables and 

grains. 

In Ireland, they grew 
apples, berries, 

cabbages and peas.

They also grew oats and 
barley in the fields like 

in the picture!



You can’t really eat oats and 
barley straight from the field. 
What can you make from oats 

and barley?

Think, Pair, Share!



The answer is bread!

First the Vikings 
harvested the 
oats and barley 

using tools.

Next, the Vikings 
used heavy stones 
to grind the grains 

into flour.

Finally, the 
Vikings used the 

flour to bake 
fresh bread.
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The Vikings also kept lots of different 
animals for food. 

I’m going to show you an animal that 
the Vikings kept. Write down 2 

different foods that come from that 
animal!
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Pork

Rashers

Sausages

Pudding

Trotters

Beef

Ham
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Milk

Cheese

Cream

Butter

Yoghurt

Beef

Buttermilk
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Cheese

Milk

Meat

Yoghurt
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These animals were very valuable to the Vikings not for their 
meat but for their milk! There were plenty of deer running 
wild for the Vikings to hunt. They took very good care of 

their animals, bringing them into the home at night.



How did the Vikings stop their milk from going 
rotten?

I think they put the 
milk in the fridge…

I think they just had 
fresh milk always…

I think it they…



The Vikings used what they knew about science to 
turn their milk into other foods that last longer!

How hard do you think it was for the Vikings to make 
a simple bread and butter sandwich with no shops or 

supermarkets to buy from?



Let’s Find Out!
Let’s head back to Viking times 

and find out how they used fresh 
and local produce to make 

nutritious bread and butter 
sandwiches.

Are you ready?









In your pods, you’ll 
need to decode 

Granny Sven’s two 
recipe cards. When 
you do this you will 
have all the correct 

amounts of each 
ingredient needed to 

make the butter.





How can we change these 
ingredients into butter? How 

do we change liquids into 
solids?

Think, Pair, Share!



Pour the double cream 
into the jar. Make sure 
you look at your recipe 

card to find the 
correct amount.

Is your cream a solid or 
a liquid at this point?



Screw the lid on tight 
and start shaking your 
jar as hard and fast as 

you can. 

What do you think will 
happen when we shake 

the jar?



Keep shaking until a 
change starts to 

happen in your jar. 

What do you notice is 
starting to happen?



Pour the mixture 
through a sieve. 

Why do you think we 
need to do this?



Dunk the sieve into a 
bowl of cold water.

Why do you think we do 
this?



Pour the solid onto a 
chopping board. Pat it 

dry with kitchen paper. 
Add some salt and mix 

it together.



Scoop the butter into 
the middle of a piece 
of tin foil. Twist the 
ends of the tin foil to 
make a it look like a 
Christmas cracker. 

Place in the fridge to 
cool.


