
YOUNG  CARERS

COVENTRY

CHRISTMAS

ACTIVITY  PACK



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

Message from Young
Carers Team: 

https://www.facebook.com/YCCOV
https://www.instagram.com/youngcarerscoventry/
https://twitter.com/YoungCarersCov


50g softened butter
80g icing sugar

150g madeira sponge
2 tsp milk

a few drops of vanilla extract

Decoration

75g milk chocolate
8 red M&M’s 

Black writing icing pens
Large pretzels

Reindeer pops!

Ingredients: 

Makes: 8



Measure the butter and icing sugar into a
mixing bowl. Add the milk and vanilla.

Whisk until light and fluffy

Crumble the madeira cake into the icing.
Mix until well coated. Shape into 8 balls,
then insert a pop stick into the middle of

each ball. Chill for 30 minutes.

Dip each cake pop into the melted
chocolate, Swirl around until coated.

Place on a stand, then put one M&M in
the middle to make a nose.

Cut the Pretzel in half and add to make
the antlers. Make eyes and a mouth with

the black icing pen.

Melt the chocolate into a bowl over a pan
of simmering water until runny.

Leave to set in a cool place until firm.
https://www.annabelkarmel.com/recipes/reindeer-pops/

https://www.annabelkarmel.com/recipes/reindeer-pops/


Doughball Pizza

Wreath

350g strong white flour
7g fast action yeast

2 tbsp olive oil
250 ml water

1 tsp salt
1 egg, beaten

1 tbsp olive oil
1 onion, finely chopped
1 clove garlic, crushed

1 x 400g chopped tomtoes
1 tbsp tomato puree

1 tbsp fresh basil, chopped
Pinch of sugar

75g Cheddar cheese, diced into 12 cubes 
100g mozzarella cut into 6 slices

Bunch of fresh basil for decoration

Doughballs:

Tomato & Basil Sauce

Makes 1 



Measure the flour, yeast, oil , water and salt
into a large bowl. Mix together to form a

dough. Knead on a floured work surface for 5
minutes until smooth and shiny. Place in an
oiled bowl, cover with clingfilm and leave to
rise for 1 to 2 hours until doubled in size. 

 Preheat the oven to 200C Fan, gas mark 7.

Whilst the dough is rising make the sauce.
Heat the oil in a saucepan . Add the onion

and fry for 5 minutes. Add the  garlic and fry
for 30 seconds. Add the tomatoes, tomato

puree and sugar. Simmer for 10 minutes until
reduced and thickened. Leave to cool.

Knock back the dough on a work surface, then
divide into 12 pieces. Roll into balls insert a cube of

cheese inside each ball.

Place on a baking sheet lined with non stick paper.
Make a circle of dough balls leaving a small gap
between each ball. Brush with beaten egg and

bake for 20 to 25 minutes. Remove from the oven.
https://www.annabelkarmel.com/recipes/doughball-pizza-wreath/

https://www.annabelkarmel.com/recipes/doughball-pizza-wreath/


150g basmati rice
2 tbsp olive oil

1 large onion, finely chopped
1 clove garlic, crushed

50g frozen peas
100g sweetcorn

175g cooked turkey, finely diced
2 1/2 tsp sweet chilli sauce

1 tsp soy sauce
A knob of butter

2 eggs, beaten
2 tbsp milk

Turkey Pilaf

Ingredients:

Serves 6:

https://www.annabelkarmel.com/recipes/turkey-pilaf/

https://www.annabelkarmel.com/recipes/turkey-pilaf/


Melt the butter. Add the eggs and
scramble until the eggs are cooked and

dry. Break up into small pieces, then add
to the rice. Season to serve.

Cook the rice in boiling salted water. Drain
and refresh under cold water, leave to drain

and cool.

Heat the oil in a saucepan.

Add the onion and garlic and sauté
over a low heat for 8 minutes until

soft.

Stir fry over the heat to heat through.
Add the sweet chilli sauce and soy

sauce.

Heat a small frying pan. Mix the eggs
with the milk and season with a little

salt.

Add the peas and stir for 3 minutes. Add
the turkey, sweetcorn and cooked rice.



Christmas Bake Off

challenge!

As the Christmas Holidays are now
upon us as we have time to spend

at home with our families! We
would like to set you a little

Christmas Bake Off Challenge!

We would like you to share with us
recipes you have used over the

festive season as well as pictures!

You can share these by tagging us
in your pictures on social media or
by sending them to the activities

whatsapp!!
We look forward to seeing your

creations!



Tealight Snowman

Tutorial



You will need: 
3 different sized circles

A battery Tealight
Scissors

Pens, pencils and glue





Dont forget to share you creations with us by

tagging us in your pictures on social media or by

sending them to the activities whatsapp number! 



Why not try something different this year and use
some alternative wrapping paper this year! 

You could even make your own
wrapping paper by drawing

some christmassy designs on
some paper! 

Alternative Wrapping Paper

You could use
an old paper

shopping
bag. 

Newspaper

Fabric,
scarves or old

clothes

Magazines









Colouring!



Design Your Own

Bauble!



Wordsearch!





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 Activities.

Wednesday 6th January:  Zoom 

 Chat  Catchup  5-6pm 

Monday 4th January : 8-17yrs- 

5-7pm  (Discord) 

Thursday 7th January: 8-17yrs 

5-7pm (Discord) 

Monday 11th January: 8-17yrs- 

5-7pm  (Discord) 

Wednesday 13th January:  Zoom 

 Animal Session 5-6pm 

Thursday 14th January: 8-17yrs 

5-7pm (Discord) 

Monday  18th January: 8-17yrs- 

5-7pm  (Discord) 

'We will be joined by some special guests
from thepartyanimals'



Wednesday 27th January:  Zoom-

 Cosmic Yoga- 5-11 years old. 5-6pm

'

 

Thursday 21st January: 8-17yrs 

5-7pm (Discord) 

Monday 25th January : 8-17yrs- 

5-7pm  (Discord) 

Wednesday 20th January:  Zoom 

Movie (TBC) 5-7pm 

'Yoga, mindfulness and relaxation for kids.
Interactive adventures which build

strength, balance and confidence - and get
kids into yoga and mindfulness early!'

Thursday 28th January: 8-17yrs 

5-7pm (Discord) 

If you would like to join any of our
activities head over to our website

www.youngcarerscoventry.com/activities
and fill out our activities form.

http://www.youngcarerscoventry.com/activities


If you wish to join our chats please Whatsapp
Peighton on 07428670040 for more information

or invite links 
All chats are private and 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.



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


