
1 Give it up for 
30 days 
Challenge 
yourself to give 
something you 
love up for 30 
days

2 Afternoon 
Tea Party 3 Obstacle 

race 4 Hold a 
bingo 
night
5 Brave 

the 
shave 6

No make-up selfie 
Share your no makeup 
selfie on social media, 
donate £3 to our Just 
Giving campaign & 
nominate a friend to do 
the same

7 Coffee 
morning 8 Dance 

marathon 9 Hold a raffle - in 
person or on 
social media

10
Dress down 

day 11 Football match or 
tournament
Make your 90 minutes 
count by holding a football 
match or tournament in 
aid of Lindsey Lodge. Get 
sponsorship on Just Giving 
or pay to play

12 30 day 
chocolate 
ban 13 Gaming 

challenge

14 Quiz 
night 15

Colour or 
fancy dress 
run

16
Bathe in a 
bath of...
Get messy 
and bathe 
in a bath of 
beans for 
sponsorship

17
Plant sale 18 Sponsored 

Silence 
19

Litter picking 20 Talent 
show 21 Cake sale 

Bake sale? Piece of cake!
You don’t need to be Mary 
Berry to hold your own bake 
sale. Baking is a fun way to 
raise funds

22Bad 
taste 
party 

23 Sports day  24
Stinky fish 
challenge

25 Dog 
walking 
or car 
washing 26 Eating challenge

Could you eat 30 Jaffa 
Cakes? We want to see 
all your creative eating 
challenges- relate to 
the number 30 for bonus 
points!.

27
Darts match 
or pool 
tournament 

28 Race night/
Ladies 
Night 29Wax 

challenge 30
Throwback
The big 30! Take part in our throwback challenge. 
Can you recreate an iconic photo or a treasured 
memory from 30 years ago? 

Hashtag #LLHthrowback & donate £3 to our Just 
Giving campaign, share on social media and 
nominate a mate.

Don't forget to tag our fundraising page @llhfundraisers in 
your posts so we can share!

30 IDEAS FOR YOU TO SAY CHEERS



WE’RE HOSTING OUR 
OWN BIRTHDAY BASH!

WHEN? WHERE?

MORE DETAILS...





YOU’RE INVITED TO OUR 
BIRTHDAY BASH!

DETAILS...

YOU’RE INVITED TO OUR 
BIRTHDAY BASH!

DETAILS...

YOU’RE INVITED TO OUR 
BIRTHDAY BASH!

DETAILS...

YOU’RE INVITED TO OUR 
BIRTHDAY BASH!

DETAILS...



CAKE TOPPERS





IN AID OF

CHARITY NUMBER 702871



Take on our Big 
Birthday Quiz!
1. Who discovered Penicillin?
2. In tennis, what piece of fruit is found at the top of the men’s 

Wimbledon trophy?
3. What colour is a giraffe’s tongue?
4. What do you call a group of jellyfish?
5. How many legs does a lobster have?
6. Who sang Unchained Melody?
7. What is the capital of Alaska?
8. Vanilla comes from what flowers?
9. What does BBC stand for?
10. What nut is used to make marzipan?
11. What element does ‘O’ represent on the periodic table?
12. Who was British Prime Minister before Theresa May?
13. What’s the name of the river that runs through Egypt?
14. In meters, how long is an Olympic swimming pool?
15. Which is the only word in the English language that has no true 

rhyme?
16. How many days are in a leap year?
17. How many spice options are there at Nandos?
18. What’s the only English football team that plays in Scottish 

league?
19. What was the most streamed show on Netflix in 2020?
20. How many time zones are there in Russia?

1. Alexander Fleming 2. Pineapple 3. Blue 4. A bloom 5. Eight 6. The Righteous Brothers 7. Juneau 8. Orchids 9. British 
Broadcasting Corporation 10. Almonds 11. Oxygen 12. David Cameron 13. The Nile 14. 50 Meters 15. Orange 16. 366 17. 6 18. 
Berwick Rangers 19. The Umbrella Academy, with 43 million streams. 20. Six

ANSWERS



Big Birthday Kids Quiz
1. How many legs does a spider have?

2. What is the name of the toy cowboy in Toy Story?

3. Whose nose grew longer every time he lied?

4. If you freeze water, what do you get?

5. In the nursery rhyme, Jack and Jill, what do Jack and Jill go up the hill to 

fetch?

6. Where does the Prime minister live?

7. How many planets are in our solar system?

8. Which Disney movie is Elsa in?

9. Where does Santa Claus live?

10. What type of fish is Nemo?

11. What do caterpillars turn into?

12. On which holiday do you go trick-or-treating?

13. How many pairs of wings do bees have?

14. Where is the Great Pyramid of Giza?

15. What is a doe?

16. What do bees make?

17. What kind of cat is considered bad luck?

18. How many days are in a year?

19. What is the name of the pirate in Peter Pan?

20. What is a brontosaurus?

21. What is a group of lions called?

22. Which is the fastest land animal?

23. Who built the pyramids?

ANSWERS

1. Eight 2. Woody 3. Pinocchio 4. Ice 5. A pail of water 6. 10 Downing Street, London 7. Eight 8. Frozen 9. The North 
Pole 10. A clownfish 11. Butterflies 12. Halloween 13. Two 14. Egypt 15. A female deer 16. Honey 17. Black cats 18. 365 
19. Captain Hook 20. A dinosaur 21. A pride 22. The cheetah 23. The Egyptians



TAKE A LOOK AT THE 
RECIPE IDEAS BELOW FOR 

YOUR OWN BIRTHDAY 
BASH

METHOD
1. Heat oven to 190C/fan 170C/gas 5. Butter two 20cm sandwich tins and line 

with non-stick baking paper.
2. In a large bowl, beat 200g caster sugar, 200g softened butter, 4 beaten eggs, 

200g self-raising flour, 1 tsp baking powder and 2 tbsp milk together until 
you have a smooth, soft batter.

3. Divide the mixture between the tins, smooth the surface with a spatula or 
the back of a spoon.

4. Bake for about 20 mins until golden and the cake springs back when 
pressed.

5. Turn onto a cooling rack and leave to cool completely.
6. To make the filling, beat the 100g softened butter until smooth and creamy, 

then gradually beat in 140g sifted icing sugar and a drop of vanilla extract 
(if you’re using it).

7. Spread the buttercream over the bottom of one of the sponges. Top it with 
170g strawberry jam and sandwich the second sponge on top.

8. Dust with a little icing sugar before serving. Keep in an airtight container 
and eat within 2 days.

INGREDIENTS
200g caster sugar
200g softened butter
4 eggs, beaten
200g self-raising flour
1 tsp baking powder
2 tbsp milk
For the filling
100g butter, softened
140g icing sugar, sifted
drop vanilla extract (optional)
half a 340g jar good-quality strawberry jam
icing sugar, to decorate

CLASSIC VICTORIA SANDWICH



METHOD
1. Heat the oven to 180C/160C fan/gas 4. Oil and line the base of two 18cm 

sandwich tins. Sieve the flour, cocoa powder and bicarbonate of soda into 
a bowl. Add the caster sugar and mix well.

2. Make a well in the centre and add the golden syrup, eggs, sunflower oil 
and milk. Beat well with an electric whisk until smooth.

3. Pour the mixture into the two tins and bake for 25-30 mins until risen 
and firm to the touch. Remove from oven, leave to cool for 10 mins before 
turning out onto a cooling rack.

4. To make the icing, beat the unsalted butter in a bowl until soft. Gradually 
sieve and beat in the icing sugar and cocoa powder, then add enough of 
the milk to make the icing fluffy and spreadable.

5. Sandwich the two cakes together with the butter icing and cover the sides 
and the top of the cake with more icing.

CHOCOLATE FUDGE CAKE

INGREDIENTS
150ml sunflower oil, plus extra for 
the tin
175g self-raising flour
2 tbsp cocoa powder
1 tsp bicarbonate of soda
150g caster sugar
2 tbsp golden syrup
2 large eggs, lightly beaten
150ml semi-skimmed milk
ICING
100g unsalted butter
225g icing sugar
40g cocoa powder
2½ tbsp milk (a little more if needed)



METHOD
1. Heat the oven to 180C/160C fan/gas 4. Oil three 20cm round cake tins and 

line the bases and sides with baking parchment (if you don’t have three tins, 
cook the batter in batches). Whisk the milk and vinegar together in a jug – 
the milk should curdle slightly. Set aside.

2. Whisk the sugar, oil and vanilla extract together in a bowl, then whisk in the 
yogurt, making sure to break down any sugar lumps. Pour in the soured milk 
and mix well.

3. Sift the flour, cocoa powder, baking powder, bicarbonate of soda and ½ tsp 
salt into a separate bowl and stir well to combine. Gradually whisk the wet 
ingredients into the dry until you have a smooth batter, but be careful not to 
over-mix.

4. Divide the batter evenly between the tins and bake for 25-30 mins, until well 
risen and springy, and a skewer inserted into the centre comes out almost 
clean. A few sticky crumbs are fine, but the mixture should not be wet.

5. Leave the cakes to cool in their tins for 20 mins, then carefully turn them out 
onto a wire rack to cool completely. They will be delicate so be gentle (a cake 
lifter is helpful). The sponges will keep, covered, at room temperature for up 
to two days.

6. For the vegan buttercream, melt the chocolate in the microwave or a bowl set 
over a pan of simmering water. Leave to cool. Beat the spread and vanilla on 
high speed in a stand mixer for a few minutes until pale and fluffy. Add the 
icing sugar gradually, beating on slow to start with, then turning up the speed 
to max until the mixture is light and creamy. Pour in the cooled chocolate 
and combine thoroughly. Chill the buttercream for at least 30 mins before 
using.

7. To assemble the cake, first use a sharp knife to trim the tops off the sponges 
to make them level. Put one of the sponges on a serving plate, cake stand or 
20cm round cake drum (using a cake drum makes it easier to ice the cake 
neatly and to move it onto a stand or plate later). Spread over a layer of the 
buttercream, using a palette knife to get an even, neat finish. Top with the 
second sponge and spread over another layer of buttercream.

8. Top with the last sponge upside-down, so the bottom of the cake becomes the 
top (this will help to keep the icing neat and relatively crumb-free). Spread 
the sides of the cake with buttercream. Hold the top sponge steady with a 
palm if you need to stabilise the cake. Once you have the sides covered as 
neatly as you can, cover the top with a thin layer of buttercream. Use your 
palette knife to neaten the top and sides. If you have a side scraper, use it to 
sweep around the sides and top to sharpen the coating. (This is a crumb coat, 
trapping any crumbs to give you a neat, firm base.) Put the cake in the fridge 
to firm up and chill for 1-2 hrs.

9. To finish, cover the sides and top of the cake in the same manner, using most 
of the remaining buttercream. Press the sprinkles up against the bottom of 
the cake, about a quarter to a third of the way up. You can dress the top of 
the cake with a circle of sprinkles, or for a fancier finish, pipe little swirls 
around the top edge of the cake using any remaining buttercream scraped 
into a piping bag fitted with a large open star nozzle, then finish with more 
sprinkles.

10. Keep the cake in the fridge to stay firm, then remove 1 hr before serving. Will 
keep, covered, in the fridge, for up to three days.

VEGAN BIRTHDAY CAKE

INGREDIENTS
320ml sunflower oil, plus extra 
for the tins
450ml soy , almond or coconut 
milk (the pouring variety, not a 
can)
1 tbsp apple cider vinegar
500g light muscovado sugar
2 tsp vanilla extract or vanilla 
bean paste
260g plain soy or coconut yogurt
450g self-raising flour
160g cocoa powder
1½ tsp baking powder
1½ tsp bicarbonate of soda
For the vegan buttercream
200g dairy-free dark chocolate
400g vegan spread , at room 
temperature
2 tsp vanilla extract or vanilla 
bean paste
800g icing sugar , sifted
colourful sprinkles



#NoMakeupSelfie
#NoMakeupSelfie
#NoMakeupSelfie
#NoMakeupSelfie



#ThrowbackChallenge
#ThrowbackChallenge
#ThrowbackChallenge
#ThrowbackChallenge



Text CHEERS 
followed by 
your donation 
amount to 
70470 to give 
that amount.
Texts will cost the donation amount plus 
one standard network rate message, and 
you’ll be opting into hearing more from 
us. If you would like to donate but don’t 
wish to hear more from us, please text 
CHEERSNOINFO.
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