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Welcome to your Yellow Yorkshire Turn Yorkshire Yellow & Bake It'
fundraising pack!
We're over the moon that you are joining us in our yellow fun!

In this handy little pack, you'll find everything you need to have a laugh,
raise money and help save lives across Yorkshire by turning Yorkshire
yellow!

t's simple to take part, either alone or with friends, family, neighbours
or colleagues - virtually or at a safe distance! Turn Yorkshire Yellow &

'Bake It'. If you don't want to '‘Bake it' you can Wear It, Guess It, Paint it,
Run It, Walk It or Cycle It - all in aid of Yorkshire Air Ambulance - the sky
the limit!

Contents

e The BIG Picture
-Meet some of our patients
-Meet some Yellow Yorkshire Fundraisers

e Fundraising ideas
- Get some great ideas for the BIG yellow day!

e Helpful Stuff
- Get Social, Gift Aid, paying in and much more
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Ambulance's official Facebook page
@YorkshireAirAmbulance and Twitter page
(@YorkshireAirAmb)

join the Yellow Yorkshire Fundraising fun!

'"Turn Yorkshire
Yellow & Bake It




The BIG Picture

Whether it's your first time fundraising for Yellow Yorkshire or you've joined us every year since we

started. The question is: why are we all here dressing up, dancing, baking and generally getting "Turn Yorkshire 8
creative? : \V/
Yellow & Bake It \{\9
O
Simply the answer to this is all the incredible, funny, downright imaginative things you do to raise .,,&\
money help save lives and keep our two air ambulance's flying in the skies across Yorkshire. .88\
Since it began, in 2014, Yellow Yorkshire Day as helped to raise thousands of pounds for the Yorkshire <

Air Ambulance, so we really can't thank you enough for coming together again in 2020 for our "Turn
Yorkshire Yellow & Bake it campaign'.

Meet our
Datients...




UKAR, Bingley
held a duck race and dressed in yellow for Yellow Yorkshire and raised an
incredible £2,000. £500 of which was raised through the sale of some old
Bradford and Bingley Wallace and Gromit money boxes!

Kirklees Active Leisure
took part in Yellow Yorkshire by wearing yellow t-shirts and asking for
donations towards fitness classes!

Minister Law
raised funds by wearing yellow and hosting a delicious bake sale!

rovarone D v £ Bradford XPO

Su ppur‘t ing

| O@O = P , RS employees dressed up in yellow for our Yellow Yorkshire Day too

'. = # and raised funds to help us keep flying in the sky.

DM Keith
filled a car with yellow balloons and asked customers to guess how
many balloons were inside the car for a small donation.
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Helicopter Sugar Cookies

Ingredients

100g/3"%20z unsalted butter, softened at room temp
100g/3"20z caster sugar

1 medium free-range egg, lightly beaten

275g/100z plain flour

1 tsp vanilla extract

For the Decoration
400g/140z icing sugar

3-4 tbsp water

2-3 drops food colouring(s)

Method

1.Preheat the oven to 190C/170C Fan/Gas 5. Line a
baking tray with greaseproof paper

2.Cream the butter and sugar together in a bowl
until combined

3.Beat in the egg and vanilla extract, a little at a
time, until well combined

4.Stir in the flour until the mixture comes together
as a dough

5.Roll the dough out on a lightly floured work surface
to a thickness of 1cm/%zin

6.Using the helicopter biscuit cutter, cut biscuits out
of the dough and carefully place onto the baking
1 ¢-1Y

7.Bake for 8-10 minutes, or until pale golden-brown.
Set aside to harden for 5 minutes, then cool on a
wire rack

8.For the icing, sift the icing sugar into a large mixing
bowl and stir in enough water to create a smooth
mixture. Stir in the food colouring

9.Carefully spread the icing onto the biscuits using a
knife and set aside until the icing hardens

& Bake it

Ifyou would like to make your very own edible helicopters, to help you raise funds this
Yellow Yorkshire Day, why not get yourself one of our fantastic helicopter cookie cutters.
You can get yours now by visiting our online shop. They are priced at £2.50 each with

free delivery!

You can do anything with this cutter, the sky is the limit.
We have provided two easy recipes below to get you started but you can be as creative

as you like.

Helicopter Shortbread

Ingredients
125g/40z butter
55g/20z caster sugar
180g/60z plain flour

For the Decoration (optional)
400g/140z icing sugar

3-4 tbsp water

2-3 drops food colouring(s)

Method
1.Heat the oven to 190C/375F/Gas 5
2.Beat the butter and the sugar together until
smooth.
3.Stir in the flour to get a smooth paste. Turn on to
a work surface and gently roll out until the paste
is 1cm/*%:zin thick
4.Cut out with the helicopter biscuit cutter and
place onto a baking tray. Sprinkle with caster
sugar and chill in the fridge for 20 minutes
5.Bake in the oven for 15-20 minutes, or until pale
golden-brown. Set aside to cool on a wire rack
6..For the icing, sift the icing sugar into a large
mixing bowl and stir in enough water to create a
smooth mixture. Stir in the food colouring
7.Carefully spread the icing onto the biscuits using
a knife and set aside until the icing hardens

Buy your helicopter
cookie cutter online at
www.yaa.org.uk/shop



https://www.yorkshireairambulance.org.uk/product/helicopter-cookie-cutter/
https://www.yorkshireairambulance.org.uk/shop/

donation.
orgoallo
You could
face paint

~ Knit or sew
~ gifts. Have ¢
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t Sending In Your Money

. Asan independent registered Charity, the Yorkshire Air Ambulance is

~ entitled to HMRC's Gift Aid scheme. It basically means that for every
£1 donated, we can claim back a further 25p from the government. So
a £1 donation would become £1.25, a £5 donation boosted to £6.25
and a £10 donation increased to £12.50 and so on. It's a great way to
boost your donation at no extra cost! Please note we can only claim
Gift Aid on personal donations, and not business or corporate
donations.
Please ask your donors to fill in the Gift Aid Declaration form included
in your pack to make their donation eligible for Gift Aid.

Get Social

We will be running a social media campaign so don't forget to #Yellowyorkshire
and share your pictures and ideas with us on our official Facebook page
(Yorkshire Air Ambulance), Twitter page (@YorkshireAirAmb) and Instagram

(@yorkshireairambulance)

: L
I-.

aa.org.uk, email info@yaa.org.uk
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or call 01422 237900


https://www.facebook.com/YorkshireAirAmbulance/
https://twitter.com/YorkshireAirAmb
https://www.instagram.com/yorkshireairambulance/
https://www.justgiving.com/yaac
https://uk.virginmoneygiving.com/giving/
https://www.yorkshireairambulance.org.uk/support-us/donate/
https://www.instagram.com/yorkshireairambulance/
http://www.yaa.org.uk/

