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This summer you can ‘Get Together in your garden’ safely with others to re-connect and
do something small and meaningful for your local hospice. 

Raise some smiles with your loved ones by hosting them in your garden with some food
and drink, and raise a few pounds for your local Hospice to boot. 

St Wilfrid’s Hospice got its start with just 12 people with a dream and a drive to make a
difference to our local community. Over thirty years later St Wilfrid’s Hospice is there for
hundreds of patients and their loved ones each year, bringing compassionate end of life
care to those who need it most.

How to plan and organise your 'Get Together in your garden'
Food and drink ideas
Information on how to run a raffle on the day
Guidance on how we can help you
Sweepstake that cake! A little guide for how to raise money with
cake on the day
Quick check legal guide to your fundraising
Order form to get free St Wilfrid's materials like bunting and
branded table cloths

What’s included in this pack:

You can make a difference this year, but you don’t have to do it alone – your St Wilfrid's
Community Fundraising team are here to help with great support for anything you want to
take on. Just get in touch by calling 01243 755 184 or emailing fundraising@stwh.co.uk. 

stwh.co.uk/gettogether

*Please follow government guidance for your local area at the time of your Get Together In Your Garden. 

Registered Charity in England and Wales No. 281963. Registered as a company limited by guarantee in England and Wales no.0156211
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£5 could provide a three course meal for a patient on our Ward
£10 could contribute to the PPE supplies for our hardworking hospice staff 
£15 could help provide telephone support for someone coping with the loss of a
loved one 
£25 could help provide one hour of care by a Hospice at Home nurse to a patient
in the comfort of their own home 

 

St Wilfrid's Hospice is currently caring for 365 patients and supporting their
loved ones at any one time. From Emsworth to Arundel, from the Selsey Coast
to North of the Downs, St Wilfrid's visits ensure local people facing life
limiting illness can share more precious moments with loved ones.

“St Wilfrid's really cared about our Mum’s dignity and
quality of life. They were our angels in disguise.

 
Having St Wilfrid’s those last two days made all the

difference. We can actually remember our last shared
laugh with Mum - with us riding the stair lift up and
down sharing and spilling cups of tea on the way up
and down, with mum listening in from her bedroom. 

 
It’s those simple little moments that take you back
and you can cherish ever afterward. Mum looked

herself more than she had done in the past year, she
faced the end without fear."

stwh.co.uk/gettogether
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On behalf of everyone at St Wilfrid's Hospice thank you for having a Get Together
in your Garden!
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How many guests will you invite?

Are there any current government guidelines on how
many people you can host in your garden?
What's the easiest way to invite people to come?
Social media, text, phone calls or lovely little notes
are all options. 

Top tip: If you'd like invitations with 'in aid of St
Wilfrid's hospice' on them just ask us, we can even
print them for you. 

Whether your garden is large or small, tidy or untidy – it’s a place for enjoyment. Your garden
party could be afternoon tea and cakes, prosecco by candlelight, a coffee morning and book
swap, a children's arts and crafts play day, or even a plant and produce sale by the front gates
– the choice is yours and people of all ages can get involved.

Decide on your date, times and theme
Is there a special date you'd like to celebrate?
Will you theme it around something like Wimbledon Tennis or the Olympic & Paralympic
games?
What day of the week is good for you and your guests? 
Top Tip: We suggest early evenings towards the end of the week or weekend afternoons. 

What's on offer at your Get Together?
Would you like to offer a full lunch or evening BBQ? 
Maybe you'd like to opt for some simple snacks paired with drinks like Gin & Tonic, Pimms,
Prosecco or Tea & Coffee. 
Will you offer a game, quiz or a raffle during your get together?
Does there need to be some children's activities? 

Top Tip: It is easy to theme your Get Together with something like Wimbledon by offering
strawberries and cream, along with Pimms, and have a tennis themed short quiz. 

stwh.co.uk/gettogether
Registered Charity in England and Wales No. 281963. Registered as a company limited by guarantee in England and Wales no.0156211
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Host a small raffle 

Ask guests to make a donation during the event into the special charity pot

Have a cocktail table and ask guests to make a donation for any special drinks like

Pimms, G&T's 

(but let them drink water for free!)

Host a quiz and have an 'entry fee' that goes towards hospice care? 

Have your own plant and produce sale 

Set up a seed exchange  

Ask people to donate seeds from plants that are flourishing in their own garden, or

seeds that were surplus to their needs and ask guests for a 50p donation for each

packet. It’s a great way to introduce new plants to your garden. 

Garden produce competition 

Invite guests to bring their roundest apple, biggest courgette, or flower themed bake to

enter your  garden show for a small donation. Plants make great prizes! 

How will you fundraise for hospice care at your Get Together?
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Instructions
1. Preheat the oven to 180 degrees Celsius and line a
23cm brownie tray with baking parchment.

2. Put everything except the handful of nuts, into a
food processor and process until very smooth,
scraping down the sides as you go.

3. Give the handful of nuts a quick rough chop, then
add to the processor and pulse until they are smaller
but still chunky.

4. Scrape into the brownie tray, smooth the surface
and put into oven for approximately 30 minutes. They
will be fudgy when cooked but a skewer should come
out clean.

5. Cool completely before cutting and decorate
with edible flowers if using.

Family-friendly picnic food

Nothing beats a family picnic, and feeding a crowd of adults and kids is super-easy with a few
family favourites up your sleeve. Think about recipes that are fun and colourful to keep kids
interested and are big enough on flavour that the adults will love them, too. Try homemade
houmous with crunchy veg for dipping or gorgeous grilled chicken skewers. 

British favourites

Whether we’re out celebrating a few days of sun or persevering under an umbrella, we Brits
love a picnic. Keep things simple with homemade sausage rolls, or go all out and make your
own Scotch eggs. Plus, it’s the perfect opportunity to make good use of some seasonal
favourites. 

stwh.co.uk/gettogether
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• 50ml organic coconut oil
• 50ml almond milk
• 1 tsp natural vanilla
extract
• 1/2 tsp salt
• Large handful of
pecans and walnuts

Vegan Brownies

Ingredients
• 3 spotted/black
bananas, peeled
• 1 tin of black beans
with their juice
• 6 Medjool dates,
• 125g cacao powder
• 60g buckwheat flour
• 2 level tsp baking powder
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Picnic Frittata 

Ingredients
6 large free-range eggs

50 g freshly podded peas , plus a small
handful for the salad

50 g freshly podded broad beans
a few sprigs of fresh mint

1 lemon
20 g Parmesan cheese
extra virgin olive oil

½ a small bunch of asparagus
olive oil

 
SALAD

2 ripe tomatoes
a small handful of pea shoots

a small handful of rocket
 

OPTIONAL
10 g feta cheese

 

Preheat the oven to 220°C/425°F/gas 7. Crack the eggs into a mixing bowl
and add a pinch of sea salt and black pepper. Whisk together and put to
one side.

Add the peas, broad beans and a good pinch of salt to a pestle and
mortar, then pick in the mint leaves and bash to a rough paste.

Stir in the zest and juice of ½ a lemon, a good grating of Parmesan, 2
tablespoons of extra virgin olive oil and a pinch of pepper (you may need
to do this in batches). Have a taste and add a little extra Parmesan or
lemon juice, if needed.

Place a small non-stick ovenproof frying pan (roughly 20cm) on a low
heat. Slice the asparagus in half at an angle, then add to the pan with a
lug of olive oil and fry gently for a minute or so. Meanwhile, fold half the
pisto through the egg to combine.

Pour the egg mixture into the pan over the asparagus, then spoon little
bombs of the remaining pisto on top. Stir gently for a minute or so, then
scatter over the feta and grate a little more Parmesan on top, if you like it
extra cheesy.

Place the pan in the hot oven for about 5 minutes, or until golden and
risen.

Meanwhile, roughly chop the tomatoes and add to a bowl with the pea
shoots, a small handful of peas and the rocket. Drizzle over a little extra
virgin olive oil, add a squeeze of lemon juice and toss to coat. Season
lightly with salt and pepper and crumble over the feta, if using.

When the frittata is ready, turn it out onto a board and serve with the
salad.

Have enough work surface. What equipment will you need? How will you keep raw meat separate from cooked?
Stay with your barbecue
Seasoning - Only add salt to a marinade if you are marinating for no more than 2 hours. Pepper is fine
overnight, but salt never. Always season with salt just before barbecuing and don't be afraid to season well. 
Lose fridge chill - Always give at least 20 minutes for raw barbecue dishes to lose their chill and be
approaching room temperature. If meat, fish or vegetable is too cold in the centre, the outside may well burn
before the inside is cooked
Test for 'done - Using a small sharp knife, cut into the centre of the meat (down to the bone if there is one), to
check that the flesh is cooked and juices are running clear. 
Rest the meat-  Leaving it to rest for a few minutes allows the meat sinews to reabsorb the juices. Rest the
meat on a warmed tray on the top rack or away from the direct heat covered with foil.

BBQ Checklist



01243 775302             fundraising@stwh.co.uk stwh.co.uk/gettogether
Registered Charity in England and Wales No. 281963. Registered as a company limited by guarantee in England and Wales no.0156211

                                         - The jewel-like seeds instantly transform hummus from a humble dip to an eye-catching
starter. The mix of sweetness and crunchy texture put a surprising twist on the dish. Don’t let the idea of wrestling
the seeds out of the fruit put you off, de-seeding a pomegranate is easier than you think.

A Lil’ Lemon - A squeeze of fresh lemon adds a fantastic pop of acidity  - mix in about half a lemon’s worth of juice
to bring a little brightness to your hummus.

                                 - It’s time to delve into your spice cabinet! Spices like paprika, cayenne pepper and sumac all
lend a marvelous layer of nuance to a classic hummus dip. Seasoning your hummus with spices is perfect when you
want to supercharge your hummus dishes with flavor.

                            - A simple touch of fresh chopped green onions, chives, parsley, rosemary or dill is another brilliant
way to add more flavor to your hummus. Just add the herb of your choice (or use a mix!), drizzle with some olive oil
and sprinkle on some sea salt.

                         - Toasted sesame seeds make another wonderful addition to store-bought hummus, giving the
hummus a rich, nutty flavor. You can also dust dried chickpeas in spice and toast in the oven to garnish the top.

Upgrade your Humous

STEP 1
Thoroughly rinse the chickpeas in a colander under cold running water. Tip
into the large bowl of a food processor along with 60ml of the oil and blitz
until almost smooth. Add the garlic, lemon and tahini along with 30ml water.
Blitz again for about 5 mins, or until the hummus is smooth and silky.

STEP 2
Add 20ml more water, a little at a time, if it looks too thick. Season and
transfer to a bowl. Swirl the top of the hummus with the back of a dessert
spoon and drizzle over the remaining oil. Serve with crunchy crudités and
toasted pitta bread, if you like.

Ingredients
400g can chickpeas, drained

80ml extra virgin olive oil
1-2 fat garlic cloves, 
peeled and crushed

1 lemon, juiced then ½ zested
3 tbsp tahini

 
 

Hummus is a healthy, tasty snack—and it's incredibly easy to jazz up. If you've
been wondering how to make hummus taste better, we've got a few easy
hacks everyone will love! First make your basic humous in under ten minutes:

 Marinades don't only flavour meat, but they also tenderise. Never use salt, or lemon and lime juices in a
marinade for longer than two hours.
Marinate in strong plastic bags, tied securely to prevent leakage when you turn them. Otherwise, always cover
food tightly with clingfilm and use non-reactive containers such as glass, or stainless steel.
Before placing on the barbecue grill, rub or shake off any excess marinade, particularly if there is any oil in it, to
prevent burning or flaring and the consequent smoky bitter flavour.
Never put cooked meat back onto the same dish you used for marinating. Always use a clean dish.

Marinade checklist

A Pop of Pomegranate

A Lil’ Lemon 

Some Spice is Nice

Great Garnishes

Seeds, Please
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STEP 1
Boil the kettle and put the tea bags in a jug. Pour over 500ml
boiling water and leave to steep for 5 mins. Meanwhile, put
100g blueberries in a jug, add the sugar and lightly crush
with the end of a rolling pin or a potato masher. Remove the
tea bags from the water, pour the tea over the blueberries
and top up with another 300ml cold water. Add a large
handful of ice to cool quickly, or chill until cold.

STEP 2
When you’re ready to pack your picnic, pour the iced tea into
bottles or flasks. Add a few sprigs of fresh mint, some lemon
slices and the remaining blueberries. Seal and store in a
cooler bag.

STEP 1
Cut the top off the watermelon and hollow it out using a
large spoon, fishing out any pips along the way. Mash the
flesh through a sieve into a bowl. Put the flesh in a blender
(or use a tall jug and hand blender) with the lemon juice
and sugar, whizz to a purée, then stir in the soda.

STEP 2
Heap some ice into the hollowed-out watermelon and fill
it with the lemonade mixture. Serve the rest in a jug with
the lime slices and mint. Have a bowl of extra crushed ice
on the side so people can help themselves.

stwh.co.uk/gettogether
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Ingredients
1 large or 2 small watermelons

250ml lemon juice
80g golden caster sugar

1l bottle soda water
1 lime , cut into slices

small handful mint
crushed ice

 
 

Watermelon Lemonade

Ingredients
5 peppermint tea bags

140g blueberries
2 tbsp golden caster sugar

large handful ice
handful mint leaves
a few lemon slices

 
 
 

Blueberry Iced Tea
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Step one: 
Decide when and how you will do your raffle. A raffle run on the day of a wider event is classed as
a small lottery, and while it has to meet the criteria below, it doesn’t have to be registered with a
local authority or gaming board.  Make sure you don’t offer any cash prizes, that you sell and issue
tickets - and announce winners - at your event.  The total sum of bought prizes must not exceed
£250.
 
Step two: 
Let everyone know you’re running a raffle and need prizes big and small. Can your guests bring
something as a prize? Give examples to make life easier for those you contact; a voucher for a
lunch for two at a local restaurant, a bottle of wine at a pub nearby, a hamper of goodies from a
shop are all fantastic offerings. Once the raffle has been drawn, send a thank you note to your
sponsors.

Top Tip: We can provide you with a letter from St Wilfrid's to help you ask for prizes from local
companies. Get in touch with us about this. 

Step three: 
Set up your stall at your garden event. Make your stall look as appealing as possible, after all it’s
the shop window for your raffle. Even if the majority of your prizes are vouchers, print colourful
posters detailing the prizes (including any expiry dates) to entice your guests to buy a ticket. 

Step four: 
Sell your raffle tickets (either home made or you can buy cheap raffle ticket books) to your guests
and make sure you draw the winning tickets before they all leave. Make it a part of the event,
perhaps during desert or drinks before the end of your event. 

Step five: 
Enjoy the look of your guests faces when they win a prize, and at the end count up the money
you've raised and tell them all how much they've contributed together for hospice care. 

stwh.co.uk/gettogether
Registered Charity in England and Wales No. 281963. Registered as a company limited by guarantee in England and Wales no.0156211
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Did you know St Wilfrid's Hospice makes over 3000 home visits to patients and their
loved ones every year!
Did you know since the first lockdown St Wilfrid's Hospice has cared for 40% more
patients than in the same period before Covid!
Did you know St Wilfrid's Hospice looks after 325 patients at any one time!

How to get in touch:

Call us: 01243 755 184 and ask for the lovely Community Fundraising team
Email us: Fundraising@stwh.co.uk 
Message us on social media: @stwilfridschichester
Post us a letter: St Wilfrid’s Hospice, Walton Lane, Bosham, PO18 8QB

How to share your success:

Share your best pics with us on social media using the hashtag #Gettogethergarden and we
will share them on facebook @stwilfridschichester. Example post content:

We're getting together in the garden for St Wilfrid's Hospice! We're soaking up the sum with
ice drinks in one hand and buns in the other, all for a great local cause. #Gettogethergarden

Simple advice and guidance
Materials to make your Get
Together look brilliant
Friendly support over the phone or
on email
Specific information on how you
could be helping fund hospice care
- we can even make you posters to
share with your guests, or give you
a story to share with them about
how amazing hospice care can be. 

St Wilfrid's Hospice fundraising team
are here to help you. What's on offer:

stwh.co.uk/gettogether
Registered Charity in England and Wales No. 281963. Registered as a company limited by guarantee in England and Wales no.0156211
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Cake Sweepstake

How to Play: 
For a suggested £2, make your guess. If you’re closest to the real answer you win half the sweep
stake money. The rest goes to St Wilfrid’s Hospice, to help ensure every terminally ill patient
and family gets the compassionate care they need.

For full terms and conditions visit stwh.co.uk/getactive and choose the resources button. 
Event organisers can find the answer from our fundraising team or at the end of this Get Together fundraising pack. 

 

Berry Nice!Name:

Guess:

 

Name:

Guess:

 
Name:

Guess:

 
Name:

Guess:

 

Name:

Guess:

 
Name:

Guess:

 

Name:

Guess:

 

Name:

Guess:

 
Name:

Guess:

 

Name:

Guess:

 

Name:

Guess:

 
Name:

Guess:

 

How many berries crown this cheescake?
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Charity number – It's important that your supporters know where their money is going so include the line
'In aid of St Wilfrid’s Hospice, registered charity number 281963’ on any materials for your event (e.g.
posters). 

Representing St Wilfrid’s Hospice – Your fundraising materials must not suggest that you represent us, only
that you are fundraising in support of us. State that you're a volunteer when collecting.

Under 16’s – If anyone under 16 is involved in the fundraising in any way, please make sure that they have
permission from their parent or guardian, and are properly supervised by a responsible adult. 

Health and safety – Conduct a risk assessment before your event. Make sure there are no trip hazards
around. Ask our team for advice. 

Insurance - If you are holding an event for members of the public in your garden, check with your house
insurance that you are covered for Public Liability. 

Photos - When taking photos of guests, please ask permission to do so first, and tell them if sharing online. 

First aid - If you are holding an event involving a number of people it’s a good idea to have first aid
supplies on hand.  You can get advice from St John Ambulance or the Red Cross.

Raffles - Tickets must only be sold on the day of the event. If tickets are sold in advance your ‘raffle’ could
be legally classed as a public lottery and subject to further regulations. Check guidance at
gamblingcommission.gov.uk.

Liquor licensing rules - If you wish to sell alcohol at an event , you must be licensed. If you need to apply
for an occasional liquor license, it’s easier to approach an existing licensee and ask them to apply for you.
You do not need your own license if you are holding an event in a building that already has a licensed bar.
You can ask for 'donations on your garden bar' which does not count as selling, no license is needed for
this. 

Fundraising with food - To keep everyone safe, it's a good idea to check the Food Standards Agency
guidelines on preparing, handling, cooking & storing food. 

Staying Safe
Fundraising should be fun, but it is important to
make sure that your event is legal and safe for
everyone taking part. If you are in any doubt,
please contact us for more information.

http://www.sja.org.uk/
http://www.redcross.org.uk/
https://www.gov.uk/guidance/alcohol-licensing
http://www.food.gov.uk/
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Get your free T-shirt from us and proudly wear on the day of your event!
Your fundraising team are on hand to support you all the way. They can offer you a range of free
materials to help get your event off the ground and making a difference locally for patients under St
Wilfrid’s care. You can also order any of the following items to help your fundraising:

Please complete your address: _____________________________________________________________
Send this form using the free-post envelope provided or you can call or email us your order 
Call: 01243 755 184 or Email: fundraising@stwh.co.uk

 

QTY

*this item is available for loan only, 
please return to the hospice after your event.

 Please circle size:   S      M      L      XL 

 Please circle size:   S      M      L      XL
 
 
 
 
 
 
 
 
 

Cotton T-shirt ‘St Wilfrid’s Hospice’ 

Sports Technical T-shirt ‘St Wilfrid’s Hospice’ 

Branded dark blue table cloth *

Collecting cans *

Collecting buckets *

Collecting box (made of card)

Balloons

Bunting 

Sponsorship forms 

Poster to help advertise your event 

Branded invitations that you can use for your event

 

Please provide date, time, location and ticket costs to us:

Branded tickets to your event

Item Details

Name
Event
Contact Details
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These 17 songs chosen by the St Wilfrid's Nurses to get your BBQ Sizzling!
 

Listen on spotify here: 
https://open.spotify.com/playlist/3YTYsxOqKWSIDcwcNdRajg?si=9aaf1e6c46d54457
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Stress reduction

There’s growing evidence that gardening can benefit
our mental health, research in Sweden for example,
found that the more people used their gardens, the
fewer incidents of stress they suffered. 

A report in the Mental Health Journal cited gardening
as being able to reduce stress and improve mood,
with a reduction in symptoms of depression and
anxiety. 

Out of 317 people who took part in table-top
gardening sessions run by Thrive across Berkshire,
Hampshire and south Oxfordshire, 80 per cent
reported better mental health as a result, with 93 per
cent saying they had improved their confidence and
motivation. 

While gardens can be relaxing, they can also be places
where our efforts result in a real sense of
achievement, boosting confidence and self-esteem. 

Improve your balance and reduce susceptibility to falls
Reduce pain and help with recovery from surgery or other medical interventions
Be used as part of rehabilitation programmes for people with debilitating illnesses or traumas,
such as strokes, helping to improve motor, speech and cognitive skills

The NHS suggests that adults should do at least 2.5 hours of moderate aerobic activity a week and/or
muscle strengthening. That doesn’t necessarily mean running or going to the gym. Pushing a lawn
mower is cited as moderate aerobic exercise, while digging is classified as a strength building activity.
Depending on the intensity of the gardening you are doing, it’s estimated that work in the garden will
help you consume 250-500 calories an hour.

Sir Richard Thompson, a past president of the Royal College of Physicians and a former doctor to the
Queen, wrote in the college’s journal Clinical Medicine: 'Digging, raking and mowing are particularly
calorie intense, there is a gym outside many a window.’

Besides the cardio benefit, the physicality of gardening will keep your body flexible and increase your
strength, particularly in your arms, legs, abdominals and back. Where as sowing seedsfor example,
needs precision which will enhance your fine motor movements and maintain good dexterity. Simple
exposure to the sun brings positives; for instance, sunlight can increase vitamin D levels and lower
blood pressure. Gardening can also:

stwh.co.uk/gettogether
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In the Merry Berry sweepstake that cake
there are in fact 97 berries gracing the

top of the cake!
 

https://www.thrive.org.uk/how-we-help/what-we-do/why-gardening-is-good-for-our-health/why-gardening-is-good-for-your-mental-wellbeing#stress-reduction

