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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


Raspberry Heart

Loaf Cake
Serves 14

275g butter spread, extra for greasing

275g  caster sugar

4 large eggs

350g self raising flour

1/2tsp baking powder

175g raspberries

7g bright red food colouring

75g mascarpone

1tbsp icing sugar sifted plus
extra to dust

125g Greek style yoghurt

Ingredients:



1) Preheat the oven to gas mark 4, 180°C ,
fan 160°C. Grease & line 20cm square
cake tin and 900g loaf tin (at least 6cm

deep) with non stick baking paper giving
the loaf tin a 1cm collar above the side. 

2) In a bowl cream the butter spread and
sugar together using an electric whisk

until light and fluffy.Add the eggs one at a
tie beating between each one. Sift over
the flour and baking powder and fold in

with a spoon until smooth. 

3)  Crush 25g raspberries with a fork and
put in bowl with 400g cake mix. Cover the
remaining mix with clingfilm ane leave to
the side. Stir the food colouring through

the berry mix until bright pink. Spoon into
the square tin and bake for 18-20 mins.
Cool in the tin for 10 mins then remove
from tin to cool completely, Stamp out 9

hearts with a 5cm cutter. 



4) Spoon 5 tbsp cake mix into the loaf tin,
spreading to cover the base. Place the

hearts into the tin upright and touching one
another. Spoon the rest of the mixture over

the hearts making sure it falls between
them and the baking paper at both ends.
Leave a gap of 0.5cm at the tip of the tin. 

6) Put the mascarpone and icing sugar in
a bowl. Stir in the yoghurt then spread

over the top of the cak. You can top with
the remaing raspberries and dust with

icing sugar. 

https://youtu.be/psWfuBn0xfY

5) Bake for 40-50mins until risen and
golden, or a skewer inserted in the centre

if comes out clean is ready. Cool for 10
mins then remove from tin to cool further. 

If you do not have
heart shaped cutters
click the link to see
how you can make

your own!

https://youtu.be/psWfuBn0xfY


75g raspberries

1 large wholemeal or white tortilla

50g 50% less fat soft cheese

Ingredients:

Raspberry

Quesadillas

Arrange 75g of raspeberries on half if 1 large
wholemeal or which tortilla and mash with a

fork. 

Spread 50g 50% less fat soft cheese over the
other half of the tortilla.

Fold the raspberry half over the cheese and serve at
room temperature, or transfer to a hot frying pan over

a medium-high heat (an adult should do this) and
cook for 30 secs each side until lightly toasted. Cut

into wedges to serve.

Method



500g strong white bread flour, plus extra
for dusting. 

1tsp salt
50g caster sugar

7g sachet dried yeast
300ml semi-skimmed milk
40g unsalted butter. cubed
1 large egg, lightly beaten
vegetable oil, for greasing

240g icing sugar
Pink, yellow and orange food colour gel 

1 1/2 tbsp sprinkles

Iced Buns
Makes 15

Ingredients: 

For the icing:



1) Mix together the flour, salt, sugar and
yeast into a large bowl making a well in

the middle and set aside. 

2) With an adult, put the milk and butter
into a small pan and warm on a low heat

until the butter has melted and milk is
steaming. Pour into the well in the flour
and add the egg. Stir until wet dough is

formed. 

3) Dust your surface with flour and knead
the dough for 10 mins. If too sticky add

more flour. When ready it should feel like
elastic, smooth and not sticky. 

4) Clean and lightly oil bowl and put dough in.
Cover with clingfilm and leave in a warm place

to rise for up to an hour or until doubled in
volume. 

5) Knock the air out the dough using your fist
and divide into 15 pieces. Dust the work

surface with flour roll each piece of dough into
a ball then into fat sausage shapes about

10cm. 



6) Oil a large baking tray and place the dough
on to it in rows, leaving a 2cm gap between
them. Lightly oil a piece of clingfilm and lay

over the buns. Allow to rise in a warm place for
30-45 mins until puffed up and just touching.

Pre heat oven to gas 6, 200°C, fan 180°C. 

7) Bake for 10mins or until lightly golden. When
cool enough to handle move to a wire rack and
allow to cool completely. Gently pull the buns

apart.

8) Divide the icing sugar between 3 wide lipped
bowls and add 1 tbsp water and a couple of

drops of different food colour gel to each and
mix until smooth. Dip 5 buns into each bowl

just covering the tops with icing scraping
excess off. Return to the tray and scatter

sprinkles, let set for 15 mins or until icing is
hard. 



Card

Scissors

Hole Punch

String

PVA Glue or Tape

Glue Pots and Brushes

Wet Wipes

Make a woodland

mask

Things you will need: 



1) Gather some bark and twigs that you
may see on your walks. (Do not pick it off

the tree) 

2) Cut your card big enough to cover the
top of your face into any shape you want.

Place on your face to mark out the eye
holes and be careful to cut them out.  

3) Punch holes on the side and thread the
string and tie around your head. 

4) Glue the bark and twigs you collected
onto your mask. 



Be a soil

scientist

You will need: 
Shovel
Paper
Trowel

100% cotton sock
Card
Tape

A Stick

1) Dig a 20cm pit, putting the
soil on some paper. 

2) Use the trowel to fill the
sock with some of the soil. 

3) Put the sock in the pit and
cover with the rest of the soil. 

4) Tape card to a stick to
make a marker and leave for

a couple of weeks. 

5) Dig the sock up if it
has loads of hloles it

has been eaten and the
soil is healthy and
contains plenty of

organisms. 

What can
you spot in
the sock?



Sensory Scavenger Hunt
Who doesnt love a scavenger hunt? Why not tap into all your

senses and take part in this sensory scavenger hunt for indoors
and outdoors!  Stick, draw or describe what you find. 

Find something that is... 

Rough Loud Patterned

Smells Weird Loud Patterned

Heavy Green Animals Eat



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/


Wednesday 2nd Sept - 8-17yrs 

5-7pm (Discord

Thursday 3rd Sep- 8-17yrs

5-7pm (Discord)

Monday 7th Sept : 8-17yrs- 

5-7pm  (Discord) 

Wednesday 9th Sep : Zoom Movie

(TBC)

5-7pm

Thursday 10th Sept  8-17yrs 

5-7pm (Discord) 

Monday 14th Sept : 8-17yrs- 

5-7pm  (Discord) 

Young Carers Activities.

Monday  31st August NO CHAT-

BANK HOLIDAY



Wednesday 16th Sep: Zoom Movie

Quiz

5-7pm
Thursday 17th Sept  8-17yrs 

5-7pm (Discord) 

Monday 21st Sept : 8-17yrs- 

5-7pm  (Discord) 

Wednesday 23rd  Sep: Zoom Chat

5-6pm

Thursday 24th Sept  8-17yrs 

5-7pm (Discord) 

Monday 28th Sept : 8-17yrs- 

5-7pm  (Discord) 

Wednesday 30th  Sep : Zoom Movie

(TBC)

5-7pm



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


