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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


Chocolate
Volcanoes

Serves 4

165g unsalted butter,cut into small
pieces extra for greasing. 

165g dark chocolate, chopped into
pieces. 

3 medium eggs

3 medium egg yolks

85g caster sugar

2 tbsp plain flour

4 pudding moulds
(175ml) 



Method:
Grease the 4 pudding

moulds with a little butter
1.

2) Put butter and chocolate into a
heatproof bowl ovre a pan of gently
simmering water. Remove pan from

heat and leave to melt stirring once or
twice.

3) Using an electric whist, whisk the
eggs, egg yolks and sugar together

until thick, pale andmoussey. 

4) Carefully fold chocolate mixture into
egg and sugar & mix using a spatula
or large metal spoon. Sift in flour and

fold carefully too.



6) Ready to cook? Heat oven to 200
degrees celcius/gas 6. Stand moulds on a
baking tray and bake for 12-14 minutes or
until puddings are risen but not cracked. 

5) Divide chocolate mixture between
moulds. Place in fridge for at least 2 hours

until firm

www.paulhollywood.com/post/chocolate-
volcanoes

https://www.paulhollywood.com/post/chocolate-volcanoes


Chocolate
Crunch Bars

100g Butter, roughly chopped

300g dark chocolate, broken into
squares

2x 55g bars turkish delight, halved and
sliced (or use Malteasers, Milky Way or

Crunchie

140g rich tea biscuits roughly
crushed

12 pink marshmellows. quartered (use
scissors) 

3 tbsp golden syrup



Method
1) Gently melt the butter, chocolate
and syrup in a pan on a low heat,

stir frequently until it is smooth. Let
cool for 10 minutes

2) Stir in the bscuits and sweets in
the pan untell well mixed. Pour into
a 17cm square tin lined with baking
parchment and spread the mixture
evenly. Chill in fridge until hard cut

into fingers and serve.

www.bbcgoodfood.com/recipes/chocolate
-crunch-bars

https://www.bbcgoodfood.com/recipes/chocolate-crunch-bars


Gluten Free
Flatbread

285g  full-fat greek yogurt 
 
 

250g  gluten-free flour blend, plus more
for flouring

 
 

2 teaspoons baking powder
 
 

Salt, as desired



Method
In a large bowl, mix together the

yogurt, gluten-free flour blend, baking
powder, and salt until a dough forms.

Transfer the dough to a lightly-floured
surface and flatten into an 8-inch (20

cm) disk.

Cut the disk into 4 equal parts and
flatten each part to about ¼ inch (6

mm) thick.

Very carefully transfer the dough
pieces to a nonstick pan preheated

over medium heat.

Cook each side of the flatbread until
well browned.

 

 

 

 

 
 tasty.co/recipe/4-ingredient-gluten-free-

dough-flatbread

https://tasty.co/recipe/4-ingredient-gluten-free-dough-flatbread


Bug Hotel

You will need: 

Cardboard Tubes
(big or small)

Pine Cones

Dried Leaves

Twigs

Optional: shredded
paper or cardboard

Gloves



Method
Fill each of the cardboard tubes with a

mixture of twigs, dried leaves, pine cones
and any bio degradable materials. 

Once you have done this, stack the tubes
in a dry sheltered spot. 

Wait to see what friendly animals visit your
bug hotel! 

www.youtube.com/watch?
v=OexxoXo9uFk

You can follow the video created by
Chester Zoo to see how it is done!

https://www.youtube.com/watch?v=OexxoXo9uFk


Things You Will
Need: 

Shredded paper or newspaper cut into
pieces

 
Large bowl

 
Hot water

 
Flour

 
Salt

 
A hand blender or mixer

Paper Clay



Method:
1) You will need to make some shredded

paper or cut up some old newspaper. 

2) Fill the large bowl with the paper and
hot water.  Mix thoroughly until all the

paper has soaked in the water. 

3) Leave over night or for a few hours, the
mixutre wont look much different

however the paper will be a lot softer and
easier to blend. 

4) Blend with a hand blender or electric
whisk. Make sure you ask an adult to help
you wiht this. Pulp the mixture until it is

broken down fully. 

5) Once this is done, squeeze the mixture
to get rid of excess water. 



6) Add the flour and salt roughly add 1
part flour to 3 parts pulp. 

7) This can now be stored in an air tight
container in the fridge for 2-3 weeks. 

You can use your paper clay to make
many different things such as bowls

and pencil toppers. To find out how to
do this follow the link below for more

ideas. 

www.redtedart.com/how-to-make-paper-
clay-8-steps-with-pictures/

https://www.redtedart.com/how-to-make-paper-clay-8-steps-with-pictures/


BBC Children in Need need your help!!
They are once again running their annual

duck race and want you to help name,
design and enter a duck to  into the big

race. 

Children in
Need.

You can find the template and all
instructions by following the following

link.
 www.bbcchildreninneed.co.uk/schools/d

esign-a-duck/

Dont forget to
share your designs

with us too! 

https://www.bbcchildreninneed.co.uk/schools/design-a-duck/


The NSPCC have put together a
virtual assembly to 'Speak out,
Stay Safe' about your worries.
You can watch the assembly

below!

NSPCC Virtual
Assembly

www.youtube.com/watch?v=qm0kccbZpYY&t=52s

https://www.youtube.com/watch?v=qm0kccbZpYY&t=52s


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 22nd June: 8-17yrs
1-3pm (Discord)

Thursday 25th June: 8-17yrs
1-3pm (Discord)

Wednesday 24th June- Zoom Chat-
1-3pm

Monday 29th June: 8-17yrs
 1-3pm (Discord)

Wednesday 1st July- Zoom Movie
1-3pm

Thursday 2nd 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

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
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