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Ancient EgyptiansKS1 History

Beehives have been used in Egypt for almost 5000 years.

The hives were shaped like a cylinder with a hole for the bees at 
the front and a lift out section at the back so the Egyptians could 
take out the honeycomb. Hives were made out of pottery, which is 
mud or fired clay.

Read:

Answer: 1. How long have beehives been used in Egypt?
2. The beehives were shaped like a
3. The beehives were made of

The main centre of bee keeping was lower Egypt, where one of the 
symbols for that part of the country was a bee. One of the 
Pharoah’s titles was Bee King.

Honey was used in cooking and also in medicine because it is a 
natural antibiotic. Honey was also mixed in with berries to put over 
a wound if you were bitten by a dog.

Answer: 1. Where was the main centre for bee keeping?
2. One of the Pharoah’s titles was:
3. As a medicine for dog bites, honey was mixed with

Read:
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RomansKS1 History

Roman Recipes
The Romans loved honey and used it for cookery, medicine and healing and for 
beauty products.

Below are two Roman Recipes. The first one for ‘Honey Cake’ looks much like a 
recipe we would use today. The second is for a more unusual dish called 
‘Honey Omelette’.

Honey Cake

You will need: 3 Large eggs
200g (7oz) Rowse Pure Natural Squeezable Honey
55g (2oz) plain flour. (The Romans called this ‘Spelt Flour’)
Extra honey to pour on top

Method: 1. Heat oven to 170 c/330F/Gas 3. Grease and line tin
2. Beat eggs well until stif f
3. Gradually stir in the honey
4. Pour in sifted flour and stir
5. Place in oven for about 45 minutes

Do not be tempted to look any sooner than 40 minutes or the cake will sink.
When cooked, place on cooling rack and drizzle with honey.

Honey Omelette

You will need: 4 Large eggs
45ml (3 tablespoons)  Rowse Blossom Clear Honey
275ml  (1/2 pint of milk)
15ml (1 tablespoon) olive oil

Method: 1. Beat the eggs and milk together
2. Pour oil into pan and when hot add egg mixture
4. When cooked on 1 side turn onto a dish
5. Pour warm honey over omelette and serve

The cake uses 3 eggs and the omelette uses 4 eggs. 
What is the difference in eggs?
How did you work it out?

Extension challenge:



The rich Elizabethans loved a sweet called 
Marchpane. We still have that sweet today but what 
do we call it? 

Extension challenge:

Name:

TudorsKS1 History

Fascinating
Tudor Facts

The rich Tudors ate sugar as a sweetener

The rich Tudors had black and rotten teeth

The poor people used honey as a sweetner and had beehives in their gardens

The poor people sometimes blackened their teeth to look as if they were rich 

Honey bees were not striped they were just black

Candles made of beeswax were the best form of lighting

The 16th Century people thought that fresh fruit was bad for you. They mixed 
honey with dried fruit or fruit in a pie

Some Tudors thought that baths were not healthy


