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Message from Young
Carers Team: 

Everyone from the Young Carers
team would like to make sure you

are all staying safe and well! 
To stay updated with more activity
ideas and information please like
our Facebook Page as well as our

Instagram & Twitter.

www.facebook.com/YCCOV

youngcarerscoventry

@YoungCarersCov

https://www.facebook.com/YCCOV
https://www.instagram.com/youngcarerscoventry/
https://twitter.com/YoungCarersCov


• 3 red onion

• 1 sweet potato

• 2 eggs

• 1 tsp ground cumin

• 1 tsp ground coriander

• 1 tsp garam masala

• salt and pepper to taste

• low calorie cooking spray

Onion Bhajis
Ingredients: 



Preheat the oven to 180ºC. 
Peel and cut the red onions into thin

slices. Peel and cut the sweet potato into
manageable chunks, and grate using 

 normal cheese grater.

 Put the onions and sweet potato into a
large bowl, then add the two beaten
eggs, salt and pepper and the spices.

Mix thoroughly.

Spray a 12 hole muffin tray with a  good 
 amount of low calorie cooking spray,

and divide the mixture equally between
all 12 holes. Press them down firmly and

spray the top with more low calorie
cooking spray

Place in the oven for 20-30 minutes,
depending on how big you've made the

bhajis



Serve and enjoy however you'd like
them. Sprinkle with a bit of fresh

coriander, salt and pepper if you like

About half way through, turn them over
using a spatula and spray again with low

calorie cooking spray

If you want them to be crispier, grill
them for a few minutes once they're

cooked

https://pinchofnom.com/recipes/onion
-bhajis/

https://pinchofnom.com/recipes/onion-bhajis/


Mushroom &

Sausage Pasta

4 sausages, skin removed and meat squeezed
out

4 bacon rashers, diced

200g mushrooms,chopped

350g pasta shapes

50g parmesan, grated, plus extra shavings to
serve

2 egg yolks

small bunch parsley, finely chopped

2 tbsp half-fat crème fraîche

Ingredients:

Serves 4

https://www.bbcgoodfood.com/recipes/mushroom-sausage-pasta

https://www.bbcgoodfood.com/recipes/mushroom-sausage-pasta


Dry-fry the sausage meat in a non-stick pan for 8-
10 mins until browned, breaking it up with a

wooden spoon, then remove and set aside. Fry
bacon and mushrooms for 5-8 mins until golden,

return the sausage meat and keep warm.

Cook the pasta following pack instructions. Make
the sauce by beating together the Parmesan, egg
yolks, most of the parsley and the crème fraîche.
When the pasta is cooked, drain, reserving a ladle

of the cooking water.

Combine the pasta and meat mixture over a low
heat and add the sauce. Season and quickly mix,

adding a splash of cooking water if it’s a little thick.
Spoon into bowls and eat with the extra Parmesan

shavings and remaining parsley on top.

https://www.bbcgoodfood.com/recipes/mushroom-sausage-pasta

https://www.bbcgoodfood.com/recipes/mushroom-sausage-pasta


85g very soft butter
85g golden caster sugar

2 eggs, beaten
85g self-raising flour

2 tsp instant coffee powder
small handful of walnut pieces

(optional)

Microwave Coffee

& Walnut Cake

https://www.bbcgoodfood.com/recipes/microwave-coffee-walnut-cake

Ingredients:

For the Butter Cream

1 tsp instant coffee powder
1 tsp milk

25g very soft butter
100g icing sugar

Serves 4

https://www.bbcgoodfood.com/recipes/microwave-coffee-walnut-cake


In a medium bowl, beat the butter and sugar
together until light and fluffy. Gradually add the

eggs followed by the flour and instant coffee. Stir
most of the walnuts (if using) into the batter,
reserving a few for decoration. Transfer to a

microwave-proof dish and cook in the microwave
on full power for 2 mins. Reduce the power to

medium and cook for 2 mins.

After 4 mins, check to see if the cake is cooked – it
should be risen and spring back when touched. If it

needs a bit longer, cook on medium for 1 min
more at a time, checking after each minute until
the cake is cooked. Remove and allow to cool.

Meanwhile, make the coffee butter cream.
Dissolve the coffee in the milk, then add the butter
and icing sugar. Beat until smooth, spread over the

cake and top with the reserved walnuts.

https://www.bbcgoodfood.com/recipes/microwave-coffee-walnut-cake

Enjoy!

https://www.bbcgoodfood.com/recipes/microwave-coffee-walnut-cake


Funny Face

Stress Ball
You will need an adult to help you with this.

1) Firstly you must use a funnel and put
some flour into a plastic bottle

2) Next you will need to blow up a balloon  
holding the end tightly so that it doesnt go

down. Once you have blown up the
balloon put the end over the bottle.

3) You will then need to carefully tip the
bottle so that the flour goes into the

balloon.

4) Once you have done this carefully pull
the balloon off the bottle and let the

balloon go down slowly, once it has fully
deflated tie a knot in the balloon. 



https://youtu.be/OJNXePMCa6M

5) Next you need to add some hair, to do
this you need to wrap some wool aorund

your fingers about 50 times (Please be
careful not to do this too tight) Once you

have wrapped the wool around your
fingers take another piece of wool and

wrap it around the middle of the loop and
cut the ends.Use the two ends of the wool

to tie around the balloon.  

6) Lastly using a black pen or marker draw
a funny face onto the balloon, but

remember to let the pen dry before you
play with it. 

If you are unsure of any of the steps
click the link below for a step by step

tutorial!

https://www.bakerross.co.uk/craft-ideas/kids/funny-face-stress-b

https://youtu.be/OJNXePMCa6M
https://www.bakerross.co.uk/craft-ideas/kids/funny-face-stress-ball/


A piece of cardboard

A circle template (eg a glass)

A small circle (eg a coin)

Pen 

Scissors

Wool of any colour!

DIY Pom Pom

Things you will need: 



2) Draw a smaller circle using your coin as
a template in the centre of the bigger
circle. The distance between the two

circles with determine how big your pom
poms will be. 

1) Using your glass draw around the base
onto the cardboard and cut these out. 

3) Cut a slit from the outer circle to the
inside circle. Cut a second slit so you get

an opening to your cardboard ring.
Repeat this for the seconds disc. 

4) Once you have cut your cardboard, put
both the discs together and start

wrapping the wool. The thicker you wrap it
the fluffier the pom pom will be. 

It should look like
this!



6) Making sure your short pieces of wool
do not fall out, wrap a long piece of wool
through the two discs and around your

pom pom. 

5) Next, you will need to start cutting the
wool, to do this push your scissors

between the two discs. It is important that
you have a good sharp pair of scissors to

do this. 

7) Tie this piece of wool tightly, preferably
in a double knot to keep it secure and you

are complete!

How to make Pom Pom Tutorial

https://www.redtedart.com/how-to-make-a-yarn-pom-pom-with-cardboard-discs/?jwsource=cl

https://www.redtedart.com/how-to-make-a-yarn-pom-pom-with-cardboard-discs/?jwsource=cl


Indoor Scavenger

Hunt!

Make a list of all the things you have found!
Dont forget to share them with us! 





We have  provided some arts
and crafts that you can get

involved in and we have a lot
more where they came from.

You can view more by
following 

https://pin.it/7lvDefb
Dont forget to tag/send us

the things you make!! 

https://pin.it/7lvDefb


Young Carers Coventry.
We are still here to support carers and young carers and are
continuing to offer 1:1 support however this will be done by

telephone or email.We also have support in place using online
messaging services such as Facebook messenger and Whatsapp

which can be used for text messaging, calls and video calling.

Please rest assured that if you are in self-isolation and need
someone to talk to, our team will be available on our Young Carers

helpline: 024 7663 2972.

We are working on some family activity packs to enable young
carers and their families to have some fun and will also be posting
daily games and competitions for young carers on our social media

platforms and website.

Our 'About Me' assessments are still taking place, this assessment
looks into Young Carers caring role. If you would like more

information about this head over to our Assessment tab of our
website.

Website: www.youngcarerscoventry.com/
Facebook: www.facebook.com/YCCOV

Instagram: @youngcarerscoventry

Signposting!

https://www.youngcarerscoventry.com/assessments
https://www.youngcarerscoventry.com/assessments
https://www.youngcarerscoventry.com/
http://www.facebook.com/YCCOV
https://www.instagram.com/youngcarerscoventry/


Young Carers Chat
Room Sessions.
Monday 20th July: 8-17yrs

 1-3pm (Discord)

Wednesday 22nd July- Family
Zoom Movie Quiz 1-3pm

Thursday 23rd July- 8-17yrs
1-3pm (Discord)

Monday 27th  July: 8-17yrs- 
1-3pm  (Discord) 

Wednesday 29th July: Zoom Movie
1-3pm 

Thursday 30th July: 8-17yrs 
1-3pm (Discord) 



If you wish to join our chats please Whatsapp
Peighton on 07428670040 for more information

or invite links 
All chats are private fully moderated. 
These chats are only for young carers

registered with us. 
You will need to create a Discord & Zoom

account to get involved with the chats
You can also fill out an activities form on our

website
www.youngcarerscoventry.com/activities

Young Carers Chat
Room Sessions.

http://www.youngcarerscoventry.com/activities


Young Carers Parents
Chat Room Sessions.

Monday- Parents Chat-
4:30-5:30pm

Thursday- Parents Chat-
8:30-9:30pm

If you wish to join our chats please Whatsapp
Mark on 07885460882 for invite link. 

Chats are on our private discord server,fully
moderated. These chats are only for young

carers registered with us. 
You will need to create a Discord account to

use this. 



11-18 Teen chat health texting number: 07507 331949
Parent text advice line: 07507 329114

Both are operational Monday- Friday 9am-5pm
Parents can also still contact us on the office

number: 024 7518 9190

HELPLINE:  0808800 5000
help@nspcc.org.uk

(confidential helpline providing adults
with advice and guidance)

Welfare & Support
School Nursing Teams

NSPCC
NSPCC continues to offer support to

children and parents:

CHILDLINE: 08001111
www.childline.org.uk

Online, on the phone, anytime
(confidential helpline for children who

need someone to talk to)

https://www.childline.org.uk/


Specific Information for: Children and Young People Crisis Service:

Telephone Number: 024 7674 1799 (Hours of operation:  8am to 8pm, seven
days a week).

Telephone Number: 0300 303 3664 (Hours of operation: 8pm to 8am, seven
days a week).

Description: This crisis service is aligned to home treatment, and we will
discuss with you, your parent or carer the nature of your difficulties and

assess whether a member of our team will come and see you at your home.
Between 8pm and 8am, please use the generic trust crisis line, and we will

assess your need with an on-call specialist.

Voluntary and Community Sector Support Helpline provided by Mental
Health Matters in Coventry and Warwickshire

Telephone Number: 0800 616 171 (Hours of Operation: 24 hours a day,
seven days a week).

Website Link: https://www.mhm.org.uk/coventry-warwickshire-helpline
Description: This confidential helpline provides emotional support to

residents in Coventry and Warwickshire and connects you with highly skilled,
trained and compassionate staff that can offer you a listening ear and can

connect you with a wider network of support provided by the voluntary
sector in collaboration with the trust. This service also provides a webchat

functionality if you feel speaking with someone over the phone is too
difficult.

https://www.mhm.org.uk/coventry-warwickshire-helpline
https://www.mhm.org.uk/coventry-warwickshire-helpline


Keep an eye out for more
activities and challenges on

our facebook page to get
involved in! If you have any

questions regarding
activities do not hesitate to

contact Peighton! 

Peighton Patel-Tams
Young Carers Activities Co-Ordinator

peighton.patel-
tams@carerstrusthofe.org.uk

07428670040


