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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


1 cooked chicken breast , shredded

2 tbsp soured cream , plain yogurt or
mayo

2 tsp pesto

2 thin slices mild cheese , such as Edam

2 flour tortillas

handful chopped red pepper or
sweetcorn kernels

lettuce leaves

Chicken Pesto Wrap
A tasty pack lunch recipe for

returning back to school.

Ingredients:

https://www.bbcgoodfood.com/recipes/c
hicken-pesto-wrap

https://www.bbcgoodfood.com/recipes/chicken-pesto-wrap


Mix together the shredded
chicken, soured cream, yogurt
or mayonnaise with the pesto

and season.

Lay a slice of cheese on each wrap,
then divide the chicken mixture
between them. Sprinkle with red
pepper or sweetcorn, then top

with the lettuce leaves. Be careful
not to overfill or it will be tricky to

contain all the filling. Wrap and roll
each one, then pack in a lunchbox

or tightly wrap in foil.

https://www.bbcgoodfood.com/recipes/c
hicken-pesto-wrap

Method:

https://www.bbcgoodfood.com/recipes/chicken-pesto-wrap


200g self-raising flour , plus
extra for dusting

50g butter , softened

1 tsp paprika

100-125 ml milk

50g ready-grated mature
cheddar

Cheese Roll-ups
Makes 6 

Ingredients:

https://www.bbcgoodfood.com/recipes/che
ese-roll-ups

https://www.bbcgoodfood.com/recipes/cheese-roll-ups


Heat oven to 220C/200C fan/gas 7. Put the
flour and butter in a bowl and rub them
together with your fingers. Use slightly

softened butter, now stir in the paprika and
mix again.

On a lightly floured surface, roll out the
dough like pastry to about 0.5cm thick. Try

to keep a rectangular shape. Only roll in one
direction

Sprinkle the grated cheese on top, then roll
up like a sausage along the long side. Cut

into 12 thick rings using a table knife. Get an
adult to show you how to hold the dough

with one hand and cut straight through with
the other.

Line the baking tray with baking parchment.
Place the roll-ups on the parchment, cut-side

down, almost touching each other, making
sure that you can see the spiral. Get an adult
to put them in the oven for you and bake for

20-25 mins until golden and melty.

Add 100ml milk and mix with a fork until you
get a soft dough. Add a splash more milk if

the dough is dry.



200g butter at room temperature, plus extra
for the pan

250g light brown sugar

2 egg yolks

½ tsp vanilla extract

275g plain flour

1 tsp baking powder

150g chocolate chips

100g other cookie fillings , such as pretzels,
chopped nuts, pieces of fudge or toffee,

marshmallows

vanilla ice cream , to serve (optional)

Giant Cookie 
Serves 6-8 

Ingredients:

https://www.bbcgoodfood.com/recipes/giantcookie



Heat oven to 180C/160C fan/gas 4. Tip the
butter and sugar into a large mixing bowl,
beat until combined, then stir in the yolks

and vanilla. Tip in the flour, baking
powder, chocolate chips, a pinch of sea

salt and any other fillings you want to add.
Mix until a crumbly dough forms.

Lightly butter a 25cm ovenproof frying
pan. Spoon in and flatten the cookie

mixture. For a gooey dessert, bake for
20 mins, leave to rest for 5 mins, then
scoop straight from the pan and serve
with ice cream, if you like. For a firmer
cookie you can cut, bake for 30 mins,
then leave to cool completely before

cutting into wedges.

Method:

https://www.bbcgoodfood.com/recipes/giantcookie



What you’ll need;

- A shallow tray (I use a lunchbox lid!)
- Some cotton wool- the roll or

cotton pads work best
- Cress and sprouting radish seeds.

Organic are best so you know they’ve
not been treated with chemicals. 

- A clean spray bottle will make
watering really easy and quick.

Cress and Radish

Microgreens
Our friends at Garden Organic have sent across
some fun gardening activities for you all to try!

These speedy greens are high in
vitamins and minerals and taste

great. Ready to eat in just a week you
can have a harvest to enjoy all year

round!



- Soak the radish seeds in a jar of water
overnight to help them germinate.

- Lay the cotton wool onto the tray and
soak it with water. 

- Arrange your seeds on the cotton wool.
Be creative with stripes, letters or a

pattern. A folded piece of paper can help.
- Water (spray) the seeds again and put

them somewhere bright, but out of direct
sunlight (which will make them dry out too

quickly). 
- You will need to spray them often with
water to keep the cotton wool moist.  
- Your harvest will be ready when the

shoots have their first pairs of leaves. Use
clean scissors to cut the stems and

compost the cotton wool and roots. 

How to do it: 



Sunflower Sprouts

They’re a super tasty (a bit like lettuce) and super fast (about a
week) crop which is high in lots of vitamins and minerals. 

Look for a seed packet that has ‘sprouting’ written on it. Make
sure you get raw sunflower seeds- ie, not toasted or roasted. You
can get organic sprouting sunflower seeds online. The ones sold
for planting in the garden or bird seed are best avoided because

they may have been treated with chemicals.

To make a sprouting jar, you
will need;

- A clean jar or glass (one with a rim is best to
help the elastic band stay on!)

- A piece of fine mesh or netting. I use netting
designed for insect nets, but old, clean tights

could work too.

- An elastic band.



- Put the seeds into your sprouting jar. Cover
them with water and leave to soak overnight. 

- Drain all of the water off.
- Rinse the seeds well and prop the jar up so it

can drain completely (See picture!)
- Lay the jar on its side so seeds have room to

germinate and air can circulate.
- After 12 hours fill the jar with water to rinse

the seeds and drain again. Do this twice.
- Repeat rinsing and draining twice each day for

about a week.
- Keep them somewhere bright, but out of

direct sunlight so they don’t dry out.
- After about a week you should have crunchy

green leaves to eat.
- The roots are edible too, but not the seed

husks (the black bit!)
They don’t store very well so when they’re ready

enjoy them straight away.

How do do it:



Leaves – You can collect these on
your walk

A Balloon

White Glue or Modpodge

A sponge paint brush

Scissors (optional)

Easy Leaf

Bowl
You will need: 



3) If using glue. In a separate bowl, mix
equal parts water and glue.  For those
using mod podge, you can simply pour

it into a usable bowl.

4) Using the sponge paint brush, apply
the glue solution to the balloon.

What to do:

1) Blow up the balloon

2) If the leaves are on
branches remove them 

5) Then add each leave and apply the
glue on top of the leaf to hold it down.

Continue until the bottom of the
balloon is covered. 

6) Let dry for 24-48 hours once dry pop
the balloon and peel away from the

leaves.
https://www.madewithhappy.com/diy-leaf-bowl/

https://www.madewithhappy.com/diy-leaf-bowl/


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
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