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Dear Friends 
 
We are delighted that you have registered interest in holding a coffee morning/event in support of Orphaids 
UK. 
 
Last year (our first) raised over £2,000 through this initiative.  Demands are as great as ever and it will be 
exiting to see if we can achieve a target of £3,000 this year – which would equate to the upkeep costs for 
one of our children in Ecuador for 1 year. 
 
At our 2006 coffee event, people all over the country got together, had fun and raised money through 
church fetes, open homes, garden parties, feeding colleagues at work with cake, etc, etc. 
 
Other ideas are: 
 

• Select different church meetings to hold a coffee break through the month – e.g. Ladies group, 
youth groups, leadership meeting, after church service ‘meet & greet’ time. 

• Ask your colleagues to give their support – paying for slices of cakes and their drinks at your 
workplace (with permission, of course !). 

• Additionally, your congregation members could organise a coffee morning personally:  
o Amongst their friends and neighbours; in their homes, or by opening their gardens. 
o At their childs’ nursery 

• Your youth group could arrange to serve the minister and leadership team with tea, coffee, 
sandwiches, cakes, etc all day long, getting them to pay for the privilege!   

• You could ask the minister and leadership team to serve the church tea and coffee and biscuits 
after a church service and use our donation boxed to ask for a contribution? 

• Alternatively, you could ask for any caffine-fiends to be sponsored to give up coffee for a period of 
time. 

 
We hope the ideas above will help you to make the most of this opportunity, but don’t restrict yourself!!  You 
may think of something else (& please let us know so we can share with others!).   
 
Whatever approach would be most appropriate for your, this is a great way of bringing people together in 
an easy and informal manner by simply providing tea and coffee, cakes and biscuits and asking for a 
donation for a very worthwhile cause in return. 
 
We have supplied you with an invitation template, posters, leaflets, donation boxes, together with an 
information sheet of how to pay in – some of these resources are also available on our website – 
www.orphaids.org where you will also find lots of background information about Orphaids.    
 
We hope all those who take part have an enjoyable time and we look forward to receiving your feedback 
and results of your fundraising efforts – please don’t forget to send us photos of your events! 
 
Kindest regards, 
 
 
Alan Digman 
Orphaids UK Chairman 
 

If you need anything else from us, please let us know 
Tel: 01580 755711 
Email:  info@orphaids.org 
 

http://www.orphaids.org/
mailto:info@orphaids.org
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ORPHAIDS ECUADOR 
 

FIVE DEPARTMENTS OF WORK….. 
 

During The past five years Orphaids has developed its ministry into five departments, co-ordinated by 
the Director, Dr Luz Celly Piamba and the “Directiva” (the management body in Ecuador).  Taking 
them in logical order they are: 
 
1. Youth Against AIDS    (Jovenes Contra SIDA) 
 

 Targeting the most vulnerable, this department works to establish groups in high schools who are 
trained to teach in their own schools the need for educations about HIV/AIDS and prevention. 

 
 Trained students become part of the JCS department and meet together to share experiences, for 

training workshops and strategic planning. 
 

 Relational & educational work through drama & street work with young people. 
 

 Other targeted groups are sexual workers, the homosexual community, military and police.   
 

 Geovanny coordinates this work, assisted in administration by Johana. 
 
2. Community Care (ACOMVIDA: Accompanying for life) 
 

 Enables people suffering from HIV/AIDS to remain in the community supported by their own 
family. 

 
 Active support groups meet weekly to give each other assistance with transport to medical 

appointments, financial, pastoral & emotional help. 
 

 Visits to clients and their families, helping people get recourse to medical services, giving 
orientation and support to clients and their families. 

 
 Julio coordinates this work, assisted by Johana 

 
3. Medical Care Centre (Centro de Cuidados) 
 

 Palliative care conference planned for October 2007 to enable this department to gain medical, 
nursing and domestic staff it needs to begin functioning 

 
 It is intended that care will be given in three areas: palliative care; respite care; support care for 

clients starting their antiretroviral treatment. 
 
4. Orphanage 
 

 Where possible children whose parents died of AIDS related diseases are cared for by the 
extended family in the community. 

 
 Children who have no adequate care after the death of their parents, and children who are HIV 

positive are received into the orphanage.  Siblings are generally placed together in a family in one 
of the houses especially built to receive them. 
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 The houses are designed to receive up to six children (including the biological children of the 
house parents). 

 
 Orphaids gives a wage to the housemother in addition to the support for each child.  Husbands 

are free to find work, sometimes in supportive roles within the organisation or working in their 
preferred professions. 

 
 The Director, Dr Luz Celly Piamba, together with Psychologist support co-ordinate the orphanage 

and give support to the house parents and children. 
 

 There is also the facility to receive parents who have AIDS to bring their children to an apartment 
in the compound.  Physical, social and psychological factors determine those who can be 
received intro one of our four apartments.  The parent or parents care for their children with the 
support of Orphaids staff.  When the parent(s) are no longer able to care for their children they 
are allocated to a home in the orphanage. 

 
 
5. Income Generation 
 

 It has always been the vision of Orphaids UK to reduce the financial support to Orphaids Ecuador 
and help other countries, especially in the continent of Africa. 

 
 Projects will need to be set up; Orphaids is looking for some long term loans e.g to invest in 

raising chickens.  Other cottage industries are also under consideration. 
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YOU ARE INVITED YOU TO A COFFEE MORNING 
 

We invite you for a coffee, cake and biscuits on  
 

_________ at  ______________________________ _________________ 
 

A donation of  £________ would be appreciated, and is in aid of the Orphaids 
Charity. 

 
 
               RSVP _______________________________________________ 
            
                           ______________________________________________ 
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RECIPE SUGGESTIONS 
 

No doubt you may have your own favourite / easy recipes you would like to use, but if not, we�ve 
produced several simple recipes which might be helpful. 

Sponge Cake 

This is best made in a large tin and then iced and cut into squares, and it does seem to go a long way 
so is handy for feeding a number of hungry mouths!!  Also, you could also experiment and use 
different toppings to create differing flavours, etc (eg chocolate butter icing, with chocolate buttons, 
etc). 

Makes 8-10 squares 

Ingredients 

12 oz (350 g) plain flour  
6 oz (175 g) caster sugar  
6 oz (175 g) unsalted butter  
3 level teaspoons cream of tartar  
1½ level teaspoons bicarbonate of soda  
4½ fl oz (110 ml) milk  
3 large eggs  

Topping: 

7 oz (200 g) icing sugar  
juice of a medium lemon  

Pre-heat the oven to gas mark 3, 325°F (170°C). 

You will also need a square baking tin 10 x 10 inches (25.5 x 25.5 cm), greased and lined with 
greaseproof paper or baking parchment (make sure that the edge of the paper is level with the top of 
the tin), and some cake decorations to sprinkle over.  

First, combine the flour, sugar, cream of tartar and bicarbonate of soda in a large mixing bowl. Now 
gently melt the butter in a small saucepan. In a smaller bowl, beat the eggs thoroughly. Pour the 
melted butter into the beaten eggs, and then pour this mixture on to the dry ingredients, stirring to 
blend thoroughly. Lastly, add the milk, and pour the mixture into the prepared tin and bake on the 
centre shelf for about 35 minutes, or until the centre feels springy.  

Let the cake cool in the tin for about 10 minutes, and then turn it out on to a wire cooling rack. When 
absolutely cool, pour the icing on, which you make by sifting the icing sugar into a bowl and mixing 
with the lemon juice. It should have the consistency of thin cream. Spread all over the top of the cake 
then sprinkle with cake decorations. Serve cut into small squares. 

 
 
 
 
 

http://www.deliaonline.com/ingredients/sugars-and-syrups,244,IN.html
http://www.deliaonline.com/ingredients/butter,44,IN.html
http://www.deliaonline.com/ingredients/milk,271,IN.html
http://www.deliaonline.com/ingredients/eggs,104,IN.html
http://www.deliaonline.com/ingredients/sugars-and-syrups,244,IN.html
http://www.deliaonline.com/ingredients/lemons,152,IN.html
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Ginger Cake with Lemon Icing 

Again, a cake which goes a long way � which is very tasty & has the benefit of freezing well (simply 
defrost and put the icing on at least 30 mins before serving).  

Makes 15 squares 

Ingredients 

5 pieces preserved stem ginger in syrup, chopped 
2 tablespoons ginger syrup (from jar of stem ginger in syrup)  
1 heaped teaspoon ground ginger  
1 heaped teaspoon grated fresh root ginger  
6 oz (175 g) butter, at room temperature, plus a little extra for greasing  
6 oz (175 g) golden caster sugar  
3 large eggs, at room temperature  
1 tablespoon molasses syrup  
8 oz (225 g) self-raising flour  
1 level tablespoon ground almonds  
2 tablespoons milk  

For the icing:  

Juice 1 lemon  
8 oz (225 g) unrefined golden icing sugar  
2 extra pieces preserved stem ginger in syrup  

Pre-heat the oven to gas mark 3, 325°F (170°C). 

You will also need a non-stick cake tin, ideally measuring 6 x 10 inches (15 x 25.5 cm), 1 inch (2.5 
cm) deep, and some silicone paper (parchment) measuring 10 x 14 inches (25.5 x 35 cm). 

First prepare the cake tin by greasing it lightly and lining it with the silicone paper: press it into the tin, 
folding the corners in to make it fit neatly. The paper should come up 1 inch (2.5 cm) above the edge. 

To make the cake, take a large mixing bowl and cream the butter and sugar together until light and 
fluffy. Next break the eggs into a jug and beat them with a fork until fluffy, then gradually beat them 
into the mixture, a little at a time, until all the egg is incorporated. Next fold in the ginger syrup and 
molasses; the best way to add the molasses is to lightly grease a tablespoon, then take a tablespoon 
of molasses and just push it off the spoon with a rubber spatula into the mixture. Now sift the flour and 
ground ginger on to a plate, then gradually fold these in, about a tablespoon at a time. Next, fold in the 
almonds, followed by the milk, and lastly the grated root ginger and pieces of stem ginger. Now 
spread the cake mixture evenly in the cake tin, then bake on the middle shelf of the oven for 45-50 
minutes, or until the cake is risen, springy and firm to touch in the centre. Leave the cake to cool in the 
tin for 10 minutes, then turn it out on to a wire rack and make sure it is absolutely cold before you 
attempt to ice it. 

For the icing, sift the icing sugar into a bowl and mix with enough of the lemon juice to make the 
consistency of thick cream � you might not need all the lemon juice. Now spread the icing over the top 
of the cake, and don't worry if it dribbles down the sides in places, as this looks quite attractive. Cut 
the remaining ginger into 15 chunks and place these in lines across the cake so that when you cut it 
you will have 15 squares, each with a piece of ginger in the centre.   

http://www.deliaonline.com/ingredients/stem_ginger_in_syrup,207,IN.html
http://www.deliaonline.com/ingredients/stem_ginger_in_syrup,207,IN.html
http://www.deliaonline.com/ingredients/butter,44,IN.html
http://www.deliaonline.com/ingredients/sugars-and-syrups,244,IN.html
http://www.deliaonline.com/ingredients/eggs,104,IN.html
http://www.deliaonline.com/ingredients/molasses_syrup,158,IN.html
http://www.deliaonline.com/ingredients/flour,106,IN.html
http://www.deliaonline.com/ingredients/almonds,5,IN.html
http://www.deliaonline.com/ingredients/milk,271,IN.html
http://www.deliaonline.com/ingredients/lemons,152,IN.html
http://www.deliaonline.com/ingredients/sugars-and-syrups,244,IN.html
http://www.deliaonline.com/ingredients/stem_ginger_in_syrup,207,IN.html
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Raisin and Spice Crunchies 

One of the quickest, easiest, and simplest recipes of all, and perhaps the best news is that the basic 
recipe is supremely adaptable, so you can alter it to more or less any combination of nuts, fruits, and 
spices that you want. Two options are Cherry and Almond Crunchies or Apricot and Nut Crunchies � 
Please make people aware that they contain nuts! 

Makes 24 

Ingredients 

2 oz (50 g) raisins, chopped  
1 heaped teaspoon mixed spice  
4 oz (110 g) butter  
3 oz (75 g) demerara sugar  
1 dessertspoon golden syrup or runny honey  
4 oz (110 g) self-raising flour  
pinch salt  
4 oz (110 g) porridge oats  

For the topping: 
1oz (25 g) raisins, chopped 
½ oz (10 g) ready-toasted, chopped hazelnuts 

Pre-heat the oven to gas mark 3, 325°F (170°C). 

You will also need two solid baking sheets, lightly greased. 

Put the butter and sugar into a small saucepan and add the syrup or honey. The best way to do this is 
to warm the dessertspoon under a hot running tap, take the amount of syrup you need on the spoon 
and literally push it off with a spatula into the pan. Next place the saucepan on a gentle heat and allow 
the sugar, butter and syrup to dissolve. 

Meanwhile sift the flour, mixed spice and salt into a mixing bowl, and then add the porridge oats and 
chopped raisins. Mix everything evenly and, when the butter, sugar and syrup have melted, pour this 
in to join the rest. Now, using a wooden spoon, stir and mix everything very thoroughly, then switch 
from the spoon to your hands to bring everything together to form a dough. If it seems a bit dry, add a 
few drops of cold water. 

Now take lumps of the dough the size of a walnut and roll them into rounds using the flat of your hand. 
Place them on a worktop and press gently to flatten them out into rounds 2½ inches (6 cm) in 
diameter, then scatter the chopped raisins and hazelnuts on top and press these gently in. Then, 
using a palette knife, transfer half the biscuits on to a greased baking sheet and bake on the middle 
shelf of the preheated oven for 15 minutes. 

While they cook, prepare the second batch of biscuits and place these on your other baking sheet. 
When the biscuits are ready, leave them to cool on the baking sheet for 10 minutes and then transfer 
them to a wire tray to finish cooling. Store the biscuits in a sealed container � if you have any left! 

 

 

http://www.deliaonline.com/ingredients/raisins,202,IN.html
http://www.deliaonline.com/ingredients/butter,44,IN.html
http://www.deliaonline.com/ingredients/sugars-and-syrups,244,IN.html
http://www.deliaonline.com/ingredients/golden_syrup,71,IN.html
http://www.deliaonline.com/ingredients/flour,106,IN.html
http://www.deliaonline.com/ingredients/salt,219,IN.html
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Getting the ££££ to us after your event�. 
 
 
 

As soon as possible after your event, please collect the results of your fundraising efforts and send us 
a cheque representing this amount, made payable to Orphaids UK.  Please send it to our Treasurer 
the following address: 
 
 
Orphaids UK 
℅14 Vicarage Way 
Hurst Green 
Etchingham 
East Sussex 
TN19 7QQ 
 
 
If you are a UK Tax Payer, please also submit a completed Gift Aid form, in order to maximise the 
efforts you have made!! 
 
 

THANK YOU !!!!! 
 
 
 
 
 



  
 
 
 
 
 
 
 

Gift Aid Declaration For Orphaids UK - Charity Number 1081104 
 
 
 

DETAILS OF DONOR (please use BLOCK CAPITALS) 

Title:  Forename(s):  Surname:  

Address:  

  

  

  Postcode:  

 

I want the charity to treat (please delete as appropriate) 

    

* The enclosed donation of £  . 

* The donation(s) of £  which I made on    /    /    . 

* All donations I make from this declaration until I notify you otherwise as Gift 
Aid donations. 

    

Signed:    Date:   

       
   

Notes: * You must pay an amount of Income Tax and/or Capital Gains Tax at least equal to the tax that 
OrphAids UK reclaims on your donation in the same tax year. 

 * You can cancel this declaration at any time by notifying OrphAids UK. 

 * If your future circumstances change and you no longer pay tax equal to the tax that OrphAids 
UK reclaims, you can cancel your declaration. 

 * If you pay tax at the higher rate, you can claim further tax relief in your Self-Assessment tax 
return. 

 * If you are unsure whether your donations qualify for Gift Aid tax relief, please contact OrphAids 
UK, or ask your local Tax Office for leaflet IR65. 

 * Please notify OrphAids UK if you change your name or address. 
   

 

For Internal Use Only    

GA Number:    

Date Received:  Date Revoked:  

 
Please send to:  OrphAids UK, 14 Vicarage Way, Hurst Green, East Sussex TN19 7QQ 
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