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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


Quorn Tikka
Masala

Serves 4

Ingredients
300g Quorn Pieces

400g tomato passata

1 veg stock dissolved
in boiling water

2 tbsp vegetable oil

1 large red pepper, finely diced

1 onion, grated

2 cloves garlic, crushed 

2 tbsp tikka masala paste

Large bunch of coriander,
finely  chopped

150 ml natural yoghurt



Method
1) Bring tomato passata to boil with veg

stock and cook for 8-10 mins. Add a
pinch of sugar if necessary to remove

any acidity. 

2) Heat oil in a pan and fry red pepper for
2-3 mins.Stir in the onions, Quorn pieces,
garlic and tikka paste. and continue to fry

for a further 5 minutes. 

3) Add to tomato passata and veg stock
and bring to boil, cook for further 2mins.

Stir in the coriander and yoghurt. 

4) You can serve this up with some rice if
you wish. 

www.quorn.co.uk/recipes/easy-chicken-tikka-masala

https://www.quorn.co.uk/recipes/easy-chicken-tikka-masala


Vegan Chocolate
Chip Cookies

Ingredients

Makes 20

125g cold coconut oil

100g golden caster sugar

150g light muscovado suagr

125ml coconut milk

1tsp vanilla extract

275g plain flour

1tsp baking powder

1/4 tsp bi carb

200g vegan chocolate
chips or vegan

chocolate chopped
into small chunks



www.bbcgoodfood.com/recipes/vegan-
chocolate-chip-cookies

Method
1) Tip coconut oil and sugars into bowl &

whisk until completely combined. The
whisk in the coconut milk and vanilla. Tip

the flour, baking powder, bi carb and good
pinch of sea salt into the mix to make

batter thicker. Fold through the chocolate
and chil batter for at least 1 hour. 

2) Heat the oven 10 180C/160C fan/Gas 4.
Line baking tray with baking parchment.
Roll or scoop a plum size ball of dough

and place on baking tray 2cm apart,
flatten slightly. Cook on middle shelf for

12-15 mins, turning tray until cookies have
spread and golden but soft in middle. 

3) Leave to cool, enjoy!!

https://www.bbcgoodfood.com/recipes/vegan-chocolate-chip-cookies


Crispy Bacon &
Sausage

Carbonara 
Ingredients

400g penne pasta

4 sausages

8 slices of
bacon/pancetta

1 onion finely chopped

3 large eggs

4 tbsp single cream

85g parmasan, finely grated

Small buch parsely, finely
chopped



Method
1) Cook the pasta. Meanwhile, squeeze
the meat out of the sausages and, with

damp or lightly oiled hands, roll into small-
ish balls.

2) Heat a frying pan and cook the bacon
or pancetta until really crispy. Remove and

keep warm. Fry the sausageballs until
golden and cooked through, remove and
keep warm (a low oven is good for this).

Cook the onion in the fat from the bacon
and sausage balls until soft.

3) In a small bowl, mix the egg yolks, cream, most
of the Parmesan and most of the parsley with lots

of black pepper and a pinch of salt. Drain the
pasta, reserving a ladle of water. Tip the pasta back

into the pan, off the heat, and add the egg mix,
onions and sausageballs. Mix well, adding some

pasta water until you have a sauce that coats the
pasta. Tip into bowls, scatter over the remaining
parsley and Parmesan, and top with the bacon.

www.bbcgoodfood.com/recipes/crispy-bacon-
sausage-carbonara

https://www.bbcgoodfood.com/recipes/crispy-bacon-sausage-carbonara


Arts & Crafts



D.I.Y Twig Wall
Art



Things you will
need: 

Cardboard

Twigs

Glue (preferably
a glue gun) 

Paint (optional) 



Method
1) On your carboard draw and cut out the

shape you want to fill with twigs, most
common is a heart shape.

2)Once you have your shape has been cut
out start lining and

gluing the edge with some curved twigs to
make the shape. 

 
3) Once you have the outline

start gluing the rest of the twigs to fill the
shape making sure you leave no gaps. 

4) Once you have done this you can either
paint your twigs or

you can leave them natural. This can then
be hung in a room of your choice!

You could also make your initials using the
cardboard and

twigs!!



Make your own
paper windmill! 



Things you will
need: 

Paper

Colours

Straw

Drawing Pin

Scissors



1) Take a piece of paper and cut it into a square.
The best way to do this is to fold

you A4 paper into a triangle, by taking one corner
and lining it up with the

other side. Cut the excess paper at the bottom off.

2) Unfold the paper into a square, decorate both
sides. 

Method



3) Fold the paper diagonally so it turns into a
triangle and crease it lightly.Repeat this for the
opposite direction as well. You will then unfold

and have a creased "X" on the page.

4) Cut along the creases about
halfway to the middle of the paper.

Be careful not to cut all the way.



5)Bend each corner into the middle. Make sure to
bend and not fold 

6) Once all 4 corners are in the middle push the
drawing pin through them all as well as the straw
or eraser. Be careful not to hurt yourself with the

pin!



In line with the rocket launch on Saturday
30th May 2020. Here is a colouring page. 



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


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/


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



Created by Peighton Patel-Tams


