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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


185g butter, softened
185g golden caster sugar

150g soft light brown sugar
2 medium eggs, beaten

2 tsp vanilla extract
335g self raising flour

1 tsp salt
200g chocolate chips

200g dark chocolate, melted
25g giant white chocolate

buttons
25g mini marshmallows
25g strawberries, sliced

Cookie Dough

Pizza
Ingredients:

Serves 15



Heat the oven to 180C/160 fan/ gas 4.
Beat the butter and sugars together in a

large bowl using an electric whisk. Pour in
the beaten eggs and vanilla, beat well

until combined.

Sift in the flour and salt and fold until
evenly combined. Scatter over the

chocolate chips and stir until they are
rippled throughout the dough.

Roll into a big round cookie and place onto a
large baking sheet covered with parchment. If
the dough feels very soft at this stage pop it in
the fridge for 30 mins to firm up. Bake in the

preheated oven for 25 mins until golden at the
edges and still a little wobbly in the middle.
Leave to cool for a couple of mins before

topping. Spread the melted chocolate over the
cookie, sprinkle with giant chocolate buttons,

mini marshmallows and strawberries. Cut into
about 15 slices and serve while it is still a little

warm

https://www.bbcgoodfood.com/recipes/cookie-dough-pizza

https://www.bbcgoodfood.com/recipes/cookie-dough-pizza


300g butter, room temperature

120g golden caster sugar

2 tsp vanilla extract

1 large egg yolk

500g plain flour

400g raspberry jam

500g icing sugar

Pink food colouring 

Pink Jam Slime

Ingredients:

Cuts into 24 slices



Heat oven to 180C/160C fan/gas 4 and line a 20 x
30cm baking tin with baking parchment.

Beat the butter, caster sugar, vanilla and egg yolk
together in a large bowl with an electric whisk until pale.
Stir in the flour with a good pinch of salt using a wooden

spoon – then your hands to bring everything together
into a crumbly dough.

Press half into the base of the tin as evenly as you can
and smooth the top. Spread the jam over the top, leaving

a 1cm border all around the edge. Crumble over the
remaining shortbread mixture, then pat down, trying not

to dislodge the jam too much. It will look patchy, but
don’t worry, the icing will smooth it all out. Bake for 35

mins until pale golden. Leave to cool in the tin.

Once cool, sift the icing sugar into a bowl, and stir in about
100ml water with some food colouring to a thick-ish but runny

icing. Pour over the slice, then tilt the tin to evenly spread.
Quickly dot over some more food colouring, then use a skewer
or toothpick to swirl and marble the top. Leave to set overnight
until the icing is hard, then cut into slices. Will keep in a tin for

up to five days.

https://www.bbcgoodfood.com/recipes/pink
-jam-slice

https://www.bbcgoodfood.com/recipes/pink-jam-slice


100g cornflakes

350ml whole milk

350ml double cream

50g icing sugar

2 tbsp clear honey, warmed
gently (to make it runnier)

Cereal Milk Ice

Creams
Makes 10

Ingredients:



https://realfood.tesco.com/recipes/cereal-milk-ice-creams.html

Put 50g cornflakes in a bowl and pour
over the milk. Set aside for 20 mins.

Strain the milk into a bowl, using your
hands to squeeze any milk from the

cornflakes. Discard the soft cornflakes.

Put the cream and icing sugar in a large
bowl and whisk to soft peaks with an
electric whisk. Pour in the cereal milk
and whisk for another 1 min or until

incorporated. 

Pour into 10 lolly moulds and freeze for
5-6 hrs, stirring halfway and inserting a

lolly stick into the centre of each.

Crush the remaining cornflakes to crumbs
using your hands. Spread thinly over a sheet
of nonstick baking paper. Remove the lollies

from their moulds, brush the top halves
lightly with honey, then half-cover with the

crushed cornflakes, spreading with your
fingers to smooth any clumps.

https://realfood.tesco.com/recipes/cereal-milk-ice-creams.html


https://www.youtube.com/watch?
v=mQblbX9YccM

Back in June 2020 NASA launced 2
American astronauts into space from

american soil since 2011.

Why don't you make your own rocket by
following the video link below!

https://www.youtube.com/watch?v=mQblbX9YccM


Liquid Watercolours or
Food Colouring mixed in

water

Salt Painting

Things you will need:

Card

Paint Brush

Salt

PVA Glue



Firstly draw your design on your card
with your pva glue.

Next cover the glue with salt, shake off
any left over.

Next if you do not have liquid
watercolours mix some food colouring

in some water and mix together.



Dipping your paint brush into
your watercolour, tap the tip of

the brush onto the salt and watch
the colour disperse.

Once you have finished leave
aside to dry.







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 3rd August  8-17yrs
 1-3pm (Discord)

Wednesday 5th August  Zoom
Chat  1-2pm

Thursday 6th August- 8-17yrs
1-3pm (Discord)

Monday 10th August : 8-17yrs- 
1-3pm  (Discord) 

Wednesday 12th August : Zoom
Kahoot Quiz 

1-3pm
Thursday 13th August  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

Young Carers Chat
Room Sessions.



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



Created by Peighton Patel-Tams


