Thursday 11th February 2021

Today we will write out our introduction to our instruci
on how to make a Victorian Sponge cake.

An introduction lets your reader know what the instructions
are for.

The 5Ws are the basic information you should include in
your introduction. We need to know...




Take a look at this information which will tell you some
information about a Victorian Sponge cake.

Who: named after Queen Victoria who ate a slice with her
afternoon tea
What: a cake made with eggs, flour and sugar

When: 1861
Why: there was a recipe in a cook book written by Mrs Beeton.

Write these 5ws into a paragraph that can be used in your
instructions.

It may look something like this.

Victorian sponge cake is a light cake made with eggs, flour and sugar.
It has jam and cream between two cake layers. It became popular in
England in 1861 when there was a recipe in a cook book written by Mrs
Beeton. The Victoria sponge cake was named after Queen Victoria,
who ate a slice of sponge cake with her afternoon tea.



