
YOUNG  CARERS

COVENTRY

 

ACTIVITIES  PACK

5



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


Easy Srawberry

Icecream

Ingredients

1 x 400g punnet strawberries

1 x 250g tub mascarpone

½ x 397g can condensed milk

Cones

Sprinkles

www.bbcgoodfood.com/recipes/easy-
strawberry-ice-cream

http://www.bbcgoodfood.com/recipes/easy-strawberry-ice-cream


Easy Srawberry

Icecream
Pull the green hulls out of the

strawberries. If they are still quite hard,
cut them in half or quarters with a

table knife. Tip them into a flat-
bottomed dish.

Add the mascarpone and mash this in
– don’t worry if it is a bit lumpy. Add the

condensed milk and mix everything
together. Don’t worry if the mix is

streaky.

Use a potato masher to squash the
strawberries as much as you can. Tip
into a bowl. Ask your grown-up helper

to give you a hand if you need to.

Spoon the mixture into a metal or
plastic box and put it in the freezer.
Wait until the next day or at least 6

hours before scooping into bowls or
cones. Decorate how you like.



Vegan Lemon

Cake
Ingredients: 

100ml vegetable oil, plus
extra for the tin

275g self-raising flour

200g golden caster sugar

1 tsp baking powder

1 lemon, zested, ½ juiced

For Icing:
150g icing sugar

½ lemon, juiced



Method
Heat oven to 200C/180C fan/gas 6. Oil

a 1lb loaf tin and line it with baking
parchment. Mix the flour, sugar, baking
powder and lemon zest in a bowl. Add

the oil, lemon juice and 170ml cold
water, then mix until smooth.

Pour the mixture into the tin. Bake for
30 mins or until a skewer comes out

clean. Cool in the tin for 10 mins, then
remove and transfer the cake to a wire

rack to cool fully.

For the icing, sieve the icing sugar into
a bowl. Mix in just enough lemon juice
to make an icing thick enough to pour
over the loaf (if you make the icing too

thin, it will just run off the cake).

www.bbcgoodfood.com

https://www.bbcgoodfood.com/user/4614791/recipe/vegan-lemon-cake


Dairy Free

Doughnuts
Ingredients:

Makes 12

50g vegan margarine

120ml soy milk
2 tablespoons sunflower oil, plus 1

litre  extra for frying
250g plain flour

100g caster sugar

1 teaspoon baking powder

½ teaspoon salt



Method
Gently melt the butter over a low-medium

heat. Add milk and 2 tablespoons of
sunflower oil and mix together. Once

combined, take off the heat and set aside.

In a separate bowl, combine the flour, half of the
sugar, baking powder and salt with a fork. Make a

well in the centre.

Pour the butter mixture into the well. Combine
gradually until a thick dough forms.

Using your hands, roll dough into little flat balls
and with your thumb, press a hole in the centre of

each doughnut. (You may need to flour your
hands for this part to avoid getting sticky!)

Heat up the litre of oil in a pan. To know when it's
hot enough, fry a little bit of bread in the oil. If it

goes brown and floats to the top, in 45-50
seconds the oil will be ready!



Gently lay the doughnuts into the oil using a
spatula. Fry for about 3-5 minutes on each side,

until golden brown.

Transfer the doughnuts onto some tissue paper
to soak up any excess oil. Then roll into a bowl of

the remaining sugar.

www.tasty.co/recipe/dairy-free-doughnuts

https://tasty.co/recipe/dairy-free-doughnuts


Arts & Crafts



Dream Catchers



Things you will need:

Paper Plates

Paints & Paintbrush
or

Felt Tips

Wool (any colour you want.)

Scissors

Hole Punch

Beads

Feathers

Glue

Optional of sequins and glitter



6) You can decorate your paper plate
however you wish! 

Method: 

1) Cut the middle out of the paper plate. 

2) Using the hole punch make holes on
the inside rim. 

3) Weave your wool through the holes,
you may want to tie the wool to the first

hole.  
4) Once you have weaved the wool

through the holes. On the last hole, pull
the wool through and then string a few

beads on.  
5) Tie on a feather. 

Here are some
examples 

by from previous
sessions.



DIY LAVA LAMP



You will need:

An empty jar

Sunflower Oil

Water

Food Colouring

Bi-carbonate Soda

A Torch

A spoon



Method

Open the jar and fill halfway with the
sunflower oil. 

Add a few drops of food colouring into the
oil, you can decide which colours you want

to use. 

Fill the rest of the jar with water. 

Put on your torch and place it behind the
jar.

Add a small spoonfull of bi-carbonate
soda and make sure you put the lid back

on.

WATCH THE LAVA LAMP FIZZ

REMINDER: MAKE SURE THE LID STAYS ON SO
THE LIQUID DOESNT SPILL OUT!



You could create your own

rock trail, collect some rocks

on your daily excercise and

decorate them. Then place

them in different places on
your walk!



A)
B)
C)
D)
E)
F)
G)
H)
I)
J)
K)
L)
M)

Alphabet Challenge

N)
O)
P)
Q)
R)
S)
T)
U)
V)
W)
X)
Y)
Z)

Can you come up with book titles to match each letter
of the alphabet? Write the Title and Author next to the

right letter. 





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


