
YOUNG  CARERS

EASTER

ACTIVITY  PACK



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


3 x 200g bars milk
chocolate

 
2 x 90g packs mini

chocolate eggs

Easter Chocolate Bark

Ingredients:



When the chocolate is smooth,
pour it into the tin. Tip the tin

from side to side to let the
chocolate find the corners and

level out. Scatter with the
smashed and whole mini

eggs.Leave to set, then remove
from the parchment and snap into
shards, ready to pack in boxes or

bags.

Break the chocolate into a large
heatproof bowl. Bring a pan of
water to a simmer, then sit the

bowl on top. The water must not
touch the bottom of the bowl.
Let the chocolate slowly melt,
stirring now and again with a

spatula.
Meanwhile, lightly grease then
line a 23 x 33cm roasting tin or

baking tray with parchment. Put
three-quarters of the mini eggs
into a food bag and bash them

with a rolling pin until broken up
a little.



Easter Nests

https://www.bbcgoodfood.com
/recipes/shredded-wheat-

nests

200g Chocolate-
broken into pieces

85g shredded
wheat/cornflakes, 

crushed

2 x 100g bags
mini chocolate 

eggs

Cupcake Cases

https://www.bbcgoodfood.com/recipes/shredded-wheat-nests


Spoon the chocolate wheat into
12 cupcake cases and press the
back of a teaspoon in the centre
to create a nest shape. Place 3
mini chocolate eggs on top of

each nest. Chill the nests in the
fridge for 2 hrs until set.

Melt the chocolate in a
small bowl placed over a
pan of barely simmering

water. Pour the chocolate
over the shredded wheat
and stir well to combine.



Easter Egg
Cheesecake

Ingredients:

1 easter egg-
halved

15g Butter

85g Digestive
Biscuits- Crushed

200g Cream
Cheese

35g Caster
Sugar

100ml Double
Cream

10g White
Chocolate

10g Milk Chocolate

4 mini eggs



Method: 

1) Cut the easter egg in half

2) Crush the biscuits
until a coarse crumb
and put into a bowl.

3) Melt the butter and add to the biscuits
and mix until the butter has been absorbed

4) Spoon the mixture into the bottom of the
egg and press gently with your thumbs.
Then place in fridge whilst you make the

filling. 

5) Place the cream cheese, sugar and cream
in a bowl



6) Whisk until thick and stiff

7) Melt the other half of the egg , allow to
cool then pour into the filling bowl, folding it

through

8) Spoon the filling into the egg. 

9) For decoration drizzle the white &
milk chocolate over and add the mini

eggs. 
Place in the fridge for up to 2 hours to

set.

www.amummytoo.co.uk/easter-egg-
cheesecake/

https://www.amummytoo.co.uk/easter-egg-cheesecake/


www.amummytoo.co.uk/

www.bbcgoodfood.com/recipes/collection/easter

Over To You!

Below are some links for more
recipes that you can create! 

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

forget to take photos and tag us in them on
Facebook or Instagram using the hashtag

#YCCOVRecipes

https://www.amummytoo.co.uk/
https://www.bbcgoodfood.com/recipes/collection/easter


Arts & Crafts



















Below is a template of an Easter Egg. 
We would like you to decorate this

however you wish! 
Once you have done this tag us on
Facebook or Instagram using the

hashtag #YCCovEasterEgg
Or alternatively you can Whatsapp

them to Peighton. 

Easter Egg
Design!





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


Peighton Patel-Tams
Young Carers Activities Co-Ordinator

peighton.patel-
tams@carerstrusthofe.org.uk

07428670040

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! 



Created by Peighton Patel-Tams


