LKS2: Topic: Stone Age to Iron Age Britain: Block C: Technology: Session 5

Iron tools and weapons timeline
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Looped axe

800-500 BCE

Early Iron Age
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Knife

500-50 BCE

Middle to Late Iron Age
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Part of a wheel

400 - 200 BCE

Middle Iron Age
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Sword

300-200 BCE

Middle Iron Age
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Sickle and plough tip

200 BCE – 50 CE

Late Iron Age
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Spearhead

200-50 BCE

Late Iron Age
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Nail

100 BCE – 100 CE

Late Iron Age to Roman
	Blacksmith's tools e.g. sledgehammer, tongs
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100 BCE – 100 CE

Late Iron Age to Roman
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Axe

1-100 CE

Roman period


Replicating iron-smithing

Smithing iron is dangerous and difficult. Devise an experiment that is similar to iron-smithing but not so dangerous.

What makes iron-smithing so dangerous?

	Danger
	Effect

	You need to heat a lump of iron in a fire 


	e.g. You could easily burn yourself

	You need to bash it very hard with a hammer

	

	When the iron cools down it needs to be put in the fire again
	

	The iron can be twisted, pulled, and bent into shape as long as it's hot
	

	The iron object needs to be plunged into cold water 
	


What could you use instead?
What might work instead of iron? You need to heat something solid up until it is slightly melted, make it into a shape and then let it cool and harden and it should stay in that shape.

	Chocolate
	Pastry
	Cheese
	Spaghetti


How will you do it?
Choose and arrange the instructions below to decide what steps you need to take to do the experiment.

	Melt some chocolate slightly in the microwave
	Bend, squash, pull or twist cheese into a shape

	Leave the chocolate to cool and harden
	Cook some spaghetti until it is bendy

	Bend, squash, pull or twist pastry into a shape
	Melt some cheese slightly in the microwave

	Bend or twist spaghetti into shapes
	Bend, squash, pull or twist chocolate into shape

	Leave the spaghetti to cool, dry and harden
	Leave the cheese to cool and harden

	Put the pastry in the oven to heat and harden
	Get the pastry out to cool 
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