
WW1 Food

Lesson Objective

To understand what soldiers had to eat during WW1.

To understand what is meant by the terms rations.



What do you already know about WW1 
food?



What food from the list below did the soldiers 
receive? 

Cheese                fish                     chips

Bacon

Jam

Bread

Tea  

Crisps            pizza                    dried fruit

Vegetable 

Curry

Rum 

Tobacco

Salt

toast



These are the main foods provided to the 
soldiers.

Cheese

Jam

Bread

Tea                                dried fruit

Vegetable 

Rum 

Tobacco

Salt



During WW1, 3,240,948 tons of food 
was sent to the soldiers from Britain.

In order to cook enough food for the 
soldiers, huge cooking posts were set up 
along the trenches. The British army 
employed 300,000 field workers to cook 
and distribute food.

At the beginning of the war the soldiers 
would receive meat, bread and 
vegetables. However, that did not last 
long and as the Germans blocked the 
transport routes and food supplies grew 
worryingly low.

Soldiers were lucky to receive bread and 
vegetables. They lived mainly on soup, 
stew and biscuits. Kitchen staff would 
even have to use nettles to flavour the 
soup.

Often bread and other foods had turned 
stale and rotted by the time they 
reached the soldiers.



What can 
we learn 
from this 
picture?





Food at home during WW1

Ration cards were handed out

There was less food available in England during war 
because vast amounts of food was sent to feed the 
soldiers. Furthermore, food that was imported to 
England from other countries was not arriving due to 
the Germans sinking supply ships.

Rationing was introduced to ensure supplies didn’t run 
out. However, it was unpopular with the people of 
Britain. Campaigns were introduced to reduce waist and 
to encourage people to grow their own food. Due to 
the lack of food prices also increased. 



These biscuits were known for being incredibly hard 
and having an unpleasant taste. In fact, the soldiers 
often disliked them so much, they wrote messages on 
them and sent them home.



WW1 - Hardtack Cracker

You will need:

• 1.5 cups of white flour

• 1 teaspoon of salt

• Half a cup of water

• Mixing bowl

• Baking paper

• A knife

Can you make your own Hardtack Cracker using the following ingredients (if you have them).

FUN ADDITIONAL CHALLENGE: Could you design and make your own tasty treat for the soldiers.



WW1 - Hardtack Cracker
1) Preheat your oven to 175 degrees.

2) Mix the flour and salt together in a bowl.

3) Gradually mix in the water until you forma dough that does not 
stick to your hands. It will be sticky to begin with but keep forming 
it and shaping it until it’s not too sticky.

4) Next, you need to use a rolling pin to flatten the dough into a 
square. Make sure that it is no more than half an inch thick or it 
won’t bake well.

5) Now, carefully cut the dough into equal squares or rectangles.

6) Using a fork, make holes in a pattern.

7) Put all the pieces on an ungreased baking tray for 30 minutes.

8) Now, turn the squares and bake for another 30 minutes.

9) Remove from the oven and let the crackers cool off. 



These drinks and food were mentioned in the slides or during the audio clips. Can you list the 
problems that the soldiers had with each and why they were not pleasant?



Design your own message or picture for your WW1 
biscuits.


