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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


Mango Fool
'The following recipe has been sent to
us by one of our young carers for you

all to try!'

Ingredients: 

  1 Large Mango
 

1-2 tbsp caster sugar
(optional)

 
 300ml double cream



Method:

  Peel the Mango- carefully cut the flesh away
from the stone. Cut a quarter into

thin slices and set aside. Chop the rest of the
mango into chunks

Whiz the Chunks- of mango to a smooth puree
in blender of food processor, add the sugar for

taste.

Whip the cream- until soft peaks, lightly fold
in ¾ of the puree

 Divide the fool- into bowls
and spoon the rest of the

puree on top. You can
decorate with

any remaining mango.



Millionaire Shortbread

www.carnation.co.uk/recipes/easy-millionaires-shortbread-recipe

Ingredients:
250g Shortbread Biscuits-crushed

55g butter- melted
150g dark brown soft sugar

150g butter
397g Carnation condensed milk

200g dark chocolate
55g White Chocolate

20cm brownie tin, lined with baking paper
leaving extra

overhanging the edges.

https://www.carnation.co.uk/recipes/easy-millionaires-shortbread-recipe


www.carnation.co.uk/recipes/easy-millionaires-shortbread-recipe

Crush the biscuits into a

Next, mix this well and press into the baking tin

 Heat the sugar and the rest of the butter in a

Pour the mixture (caramel)

Melt your chocolate, in two

Then spoon the white chocolate

Place back in the fridge

Once set cut into squares and

bowl with the melted butter. 

and leave to chill for 10 minutes. 

non stick pan, stirring until melted. 
Add the condensed milk and

bring to the boil, cook until the filling has thickened.

over ther biscuit base, let cool and chill in fridge/freezer
until set. 

separate bowls and pour the dark chocolate over the
caramel. 

on top and swirl together to make a marbelling effect. 

again until fully set.

ENJOY!

https://www.carnation.co.uk/recipes/easy-millionaires-shortbread-recipe


One Pot Chicken
Fajita Pasta

www.tasty.co/

Serves 4.

Ingredients:
3 tablespoons oil

3 chicken breasts, sliced
1 red bell pepper, sliced

1 green bell pepper, sliced
1 yellow bell pepper, sliced

1 onion, sliced
1 teaspoon salt

1 teaspoon pepper
1tablespoon chili powder

1tablespoon cumin
1tablespoon garlic powder

1 ¼ litres  milk
400g penne pasta

Cheese of your choice

https://tasty.co/recipe/one-pot-chicken-fajita-pasta?fbclid=IwAR3ds8ahFZuIijpuXXu0IZE1ZZ1nC2xuZSHZQHN-Dh1HXCHUV9ZdpNX_o9E


One Pot Chicken
Fajita Pasta

Method:

1.  Heat oil in a large pot over high heat

2. Add chicken and cook until no pink is visible,
about 5-6 minutes, then take the chicken out

3. Add the bell peppers and onion, cooking
until the onion is translucent, about 6 minutes

4.    Add the chicken back to the pot with
salt, pepper, chili powder, cumin, and garlic
powder, stirring until evenly coated, about

30 seconds.
5. Add the milk and the penne, stirring

constantly to prevent any pasta
from sticking

6.  Cook for about 20 minutes until
pasta is cooked and the milk has

reduced to a thick sauce that coats
the pasta. Add cheese and cook until

melted
www.tasty.co/

https://tasty.co/recipe/one-pot-chicken-fajita-pasta?fbclid=IwAR3ds8ahFZuIijpuXXu0IZE1ZZ1nC2xuZSHZQHN-Dh1HXCHUV9ZdpNX_o9E


If you have followed any of the recipes
or chosen to create some new ones

don't forget to take photos and tag us
in them on Facebook or Instagram
using the hashtag #YCCOVRecipes

Over To You



Our friends at Garden
Organic have sent us some
activities for you all to get

involved in! 
 

If you take part in these
activities don't forget to send
us pictures so we can share

with Garden Organic



Re-Grow Your
Groceries



Houseplants
from

Vegetables.



Harvesting your
own tomato

seeds



VE Day
8th May 2020

On Friday 8th May 2020 we will
be celebrating the 75th

anniversary of VE day, the day the
guns fell silent to mark the end of

war in Europe. The next few
pages are some fun ways that

you can get involved and
celebrate.  



Take an A4 piece of paper long

Fold over about 2cm at the top
Fold the paper in half long ways 
Draw a line diagonally from the

Cut along that line through both

Unfold your paper
Decorate however you would like. 

ways up (portrait) 

outside of the paper at the top to the fold
in the middle at the bottom 

sides of the paper 

 
You can google VE day Bunting to get some

more ideas. 

Bunting
You can make your own bunting

by following these easy steps!



Alternativly you can use the template
below to create and design your

bunting! 



Make your
own poppies



www.bakerross.co.uk/craft-ideas/

https://www.bakerross.co.uk/craft-ideas/




We would love to see your
designs and pictures. We
have more ideas on our

pintrest board. 
 You can view these by

following 
https://pin.it/7lvDefb

Dont forget to tag/send us
the things you make!! 

https://pin.it/7lvDefb


Signposting!
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
Insatgram: @youngcarerscoventry
 

 

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


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.

NHS Mental Health Crisis Service:
 

Telephone Number: 0300 303 3664 (Hours of operation: 24 hours a day,
seven days a week).

 
Description: This crisis service is aligned to our home treatment team,
and when you contact us we will explore with you the nature of your

crisis and assess with you if we need to come and visit you at your home.
This service is operated by a range of experienced NHS staff and

clinicians with specific expertise in crisis and de-escalation interventions.
If you call us we will be able to guide you the opportunity service offers

available to you across Coventry and Warwickshire.



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.

Information on Coronavirus (COVID-19) for
young carers and young adult carers

www.carers.org/help-and-info/introduction

Carers Trust National provide a wealth of information for carers. They
also have a section for young carers and yound adult carers. 

 

Carers Trust Heart Of England
 

You can also head over to Carers Trust Heart of England website to
find out about information and services local to Coventry &

Warwickshire, or head over to our facebook page for daily updates.
www.facebook.com/CarersTrustHeartofEngland 

 
 

https://www.mhm.org.uk/coventry-warwickshire-helpline
https://www.mhm.org.uk/coventry-warwickshire-helpline
https://carers.org/help-and-info/introduction
https://www.carerstrusthofe.org.uk/
https://www.carerstrusthofe.org.uk/
http://www.facebook.com/CarersTrustHeartofEngland
http://www.facebook.com/CarersTrustHeartofEngland


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



Created by Peighton Patel-Tams


