
Evergreen Care Trust 
Tea Party Pack
Bringing people together, 
one cup at a time



Dear Tea Party Host,

Thank you so much for joining our Tea Party Campaign in support of 
Evergreen Care Trust. By hosting a tea party, you’re helping us raise vital 
awareness and funds to support older people, carers, and families across 
Stamford and the surrounding area. Whether it’s a cosy gathering in your 
kitchen or a lively garden affair, your event will help spread kindness, 
connection, and community spirit.

How to Host Your Tea Party:
Hosting is simple, joyful, and entirely your own. Here’s how to get started:
1.	 Pick a Date & Venue -Choose a time and place that suits you—your 

home, garden, school hall, or even a local café.
2.	Invite Guests - Friends, neighbours, colleagues, or classmates—anyone 

who loves tea and good company!
3.	Set the Scene - Think bunting, vintage teacups, homemade cakes, or 

even a themed dress code. Make it fun and welcoming.
4.	Share the Cause - Let guests know their cuppa is making a difference. 

Share a little about Evergreen’s work and why it matters.
5.	Fundraise Your Way - You can ask for donations, run a raffle, sell baked 

goods, or simply pass the teapot and a collection tin. Every penny helps.
6.	Celebrate & Connect - Enjoy the day, take photos, and celebrate the joy 

of bringing people together. We’d love to see your tea party in action!

Why It Matters:
Your tea party helps Evergreen Care Trust continue providing free, 
volunteer-led services to older people who need a little extra support. From 
befriending visits to practical help, your event helps us keep compassion 
flowing in our community.

Thank you for being part of the Evergreen story. Your kindness today will 
echo in someone’s life tomorrow.

Warmest Regards,
The Team at Evergreen



About Evergreen Care Trust  
Evergreen Care Trust is a local charity dedicated to promoting healthy 
ageing and dignified care for older people, vulnerable adults, and their 
families across Stamford, Bourne, and The Deepings. We believe that 
everyone deserves to feel valued, supported, and connected—especially in 
later life.

Founded in 2005, Evergreen has grown into a trusted lifeline for hundreds 
of individuals who might otherwise feel isolated or overlooked. Our work 
is rooted in Christian values, but our services are open to all, regardless of 
faith or background.

What We Do
We offer a wide range of free and low-cost services that make a real 
difference in people’s lives:

Befriending

Community Support

Hand & Nail Care

Clean Teams & Decluttering

Chaplaincy & Listening

Social Groups & 
Friendship Lunches

Soup Delivery Service

Personal Alarm Supply & 
Fitting

Advocacy



Print these 
pages out to 
make your own 
bunting! all you 
need to do is 
cut around the 
dashed lines and 
thread some 
string through 
the holes at 
the top!



The perfect 
bunting to help 
decorate your 
tea party event



I’m Hosting a Tea Party
for Evergreen Care Trust!
Join us for an afternoon of tea, treats, and togetherness in 
support of Evergreen Care Trust. Let’s raise a cup to kindness, 
community, and the incredible work Evergreen does for older 
people across Stamford and beyond. 
 
Expect: 🍰 Homemade cakes ☕  Endless cups of tea 🎉  Friendly 
faces & feel-good moments 💚 A chance to make a  real 
difference

All are welcome | Donations appreciated | Every 
slice supports local care



Place Cards
Print these place cards out and write out your guests names



Lemon Drizzle Cake

Ingredients 
 
For the cake: 
225g unsalted butter, 
softened 
225g caster sugar 
4 eggs 
225g self-raising flour 
Zest of 1 lemon 
 
For the drizzle: 
Juice of 1½ lemons 
85g caster sugar

Method 

Preheat your oven to 180°C (160°C fan) or Gas Mark 4. 
Cream the butter and sugar together until pale and fluffy. 
Add the eggs one at a time, mixing well after each. 
Fold in the flour and lemon zest until fully combined. 
Line a 2lb loaf tin with baking paper and spoon in the 
mixture. 
Bake for 45–50 minutes, or until a skewer inserted into the 
centre comes out clean. 
Mix the lemon juice and sugar to make the drizzle. 
Prick the warm cake all over with a skewer and pour the 
drizzle evenly over the top. 
Cool in the tin, then remove and serve.



Chocolate Cookies
Ingredients 
 
115g unsalted butter, 
softened 
100g light brown sugar 
75g caster sugar 
1 large egg 
1 tsp vanilla extract 
120g plain flour 
40g cocoa powder 
(unsweetened) 
½ tsp baking soda 
¼ tsp salt 
150g white chocolate 
chips (or chopped white 
chocolate) 
 
Optional: a pinch of sea 
salt for sprinkling

Method 

Preheat your oven to 180°C (160°C fan) and line two 
baking trays with parchment paper. 
Cream the butter and sugars together until light and fluffy. 
Add the egg and vanilla, and beat until well combined. 
Sift in the flour, cocoa powder, baking soda, and salt. Mix 
until a soft dough forms. 
Fold in the white chocolate chips until evenly distributed. 
Scoop tablespoon-sized balls of dough onto the baking 
trays, leaving space for spreading. Flatten slightly with your 
fingers. 
Bake for 10–12 minutes, until the edges are set but the 
centres still look soft. They’ll firm up as they cool. 
Cool on the tray for 5 minutes, then transfer to a wire rack. 
Sprinkle with a little sea salt if desired.




