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

Iron-smithing
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Iron has to be heated up in a fire to make it red hot and slightly melted.
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The blacksmith then hits the iron with a hammer to shape it. Sparks fly everywhere. When the iron cools down it has to be heated again and hammered again.
Make a pastry Iron Age axe
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Lightly flour a work surface and work a lump of pastry with your fist, fingers or ball of your hand into the shape of an iron axe.
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Iron axes often had a loop to help secure them to the handle. Make a hole in the handle with your finger and gently create this loop.
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Put the axe-head on a baking tray and put it in an oven set to 200° Centigrade for 20 minutes until golden brown.

This is the other way round to making iron, with pastry you shape it first and then heat it up to make it hard.
Make a cheese iron axe
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	Cut a slice of cheese and put it on a glass plate over a pan of simmering water to melt. Turn it over with some tongs so it melts on both sides.
	When it's slightly soft, transfer the cheese to a cold plate and, with gloves on, squash and pull it into shape.
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	You can put the cheese back on the hot plate if you need it to melt again.
	You can even fold the cheese to make the perfect axe shape. Leave it to cool and harden.


Cheese can be heated and shaped again and again like iron. You can also fold iron back on itself, like cheese. There aren't any sparks though!
Make a chocolate iron axe
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	Put a length of chocolate on a glass plate over a pan of simmering water to melt slightly.
	When it has melted slightly, use some tongs to transfer it to a cold plate.
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	Use a wooden spoon to hammer and squash the chocolate into the shape of an axe.
	Transfer it to a clean plate to cool.


You do have to hit the chocolate to make it into the shape you want, but it melts too quickly into liquid.
Make a pasta iron axe
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	Boil a sheet of lasagne in a pan for five minutes until soft.
	Transfer the cooked pasta to a cool plate with some tongs.
	Fold the pasta into the shape of an axe.
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	You might find you need some objects to hold the folds down with. Leave it to dry.
	When it's dry it will keep it's shape.


Pasta can be folded like iron, but doesn't stay that way unless weighed down.
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