Thomas' Tea Party
Fundraising Pack

Welcome
Thank you for joining the Soundabout community and supporting us with
your fundraising by requesting this fundraising pack. Your donations will
help us to build a musical community without barriers.
At Soundabout, we believe that everybody deserves to have a voice.
Rather than focusing on what people can’t do, we want to emphasise what
they can. We believe that people with severe and profound learning
disabilities including autism should, have a life full of expression, passion
and enjoyment. To enable this to happen we aim to educate, support and
empower through training, and supporting those in our community. That’s
why we use music to enable people with learning disabilities to express
themselves, connect with others, and feel the warmth of music.
Let’s create an open and accessible community where someone
profoundly disabled can feel relaxed, safe, and enjoy themselves. Let’s
empower everyone to use their voice and create their own rhythm. Our
music sessions bring learning disabled children and adults together with
their families and carers to take part in music-making, from our inclusive
and virtual choir to our workshops. Music is just the start; we want to help
develop a sense of belonging, and confidence for people to take through
life, as we all deserve to live in a community without barriers.
We hope you enjoy fundraising for Soundabout, and please don’t hesitate
to get in contact if you have any questions.

Clare Cook, Soundabout CEO

Thomas' Tea Party
Thomas’ Tea Party is our summer music
festival that was created in honour of
Thomas Hall, whose parents John and
Sarah Hall founded the charity to celebrate
his short life.
You can see Sarah talking about Thomas
and Soundabout in this video here.

This year, due to Covid-19 restrictions, our event will be held online, on
Facebook, on Saturday July 17th from 2pm-6pm. We hope you will join us!
We will have performances from Soundabout patron Derek Paravacini, The
Soundabout Inclusive Choirs, Sul Fiato, Three Idle Women and many more...
We invite you to celebrate with us, by not only joining in with our online festival
but hosting your own “Thomas’ Tea Party” too!
To buy your tickets for our online event, click here.

A Participant Story
Why your fundraising is important to us
Liz and Ava
Online Soundabouters since March 2020
We started lock down with Ava, weeks before the official lockdown began and have in
reality been practising for this pandemic since the day she was born! Ava is 12, has
multiple disabilities including cerebral palsy, complex epilepsy and is blind to name a few.
My initial reaction to this was utter panic and tears and then another special needs mum
said to me, I think we will surprise ourselves, we are used to this and she was actually
right! It’s been extremely difficult saying goodbye to our support system, vital therapies and
education, not knowing when it might return.... but within weeks we started to see many
online support services cropping up. Charities like yourselves, working in a whole new way
and this pandemic has in many way, offered us what we’ve needed for years and I pray
that many of these new online support services, will remain after the pandemic fades and
normal services start to resume.
Your live sessions have been such a gift to me and Ava. They’ve been an utter joy to be
part of. Ava has no vision so has no idea you’re behind an iPad screen and when she
hears her name, she reacts in the same way she would if you were with her in person.
We’ve laughed, danced, made all sorts of weird and wonderful noises and you’ve brought
fun, love and laughter to our living room almost every day over the last few weeks as
we’ve listened to your stories over and over and got together our props with great
excitement as to what’s coming in future sessions. Thank you so much for being so
reactive to the current crisis and reaching out to families without exception, many of whom
you’ve never and will never meet in person. You’ve been one of our greatest lock down
gifts and many beautiful things have come out of this awful pandemic and I hope they
remain beyond it, as for so many families, there will never be a normal!

A Fundraising Story
Moving about for Soundabout!
Hannah
In January-March 2021, Hannah moved 600km and raised £1,130 for Soundabout
Hello! Let me introduce myself. I am Hannah an East
London SEN teacher. I work in a school for children with
complex and multiple needs which is such a fun,
challenging, inspiring, exciting job (made a little bit more
difficult due to Covid but we still have lots of fun!).
I have had the privilege of working with Soundabout
through my job. They have supported us with our
Instagram assemblies and have run virtual music
sessions for some classes. Throughout 2020 they worked
tirelessly to provide online sessions for individuals who
were staying home to stay safe.

Soundabout and I share the belief that everybody has a voice. Soundabout
believes that people with complex and multiple disabilities should have a life
full of expression, passion and enjoyment. They use music to enable people
with learning disabilities to express themselves, connect with others, and
feel the warmth of music. They also run amazing training programmes to
support others. Their music sessions bring those with learning disabilities or
additional needs together with their families and carers to take part in musicmaking such as through their inclusive and virtual choir to their workshops.
But music is just the start; they want to help develop a sense of belonging,
and confidence for people to take through life, as we all deserve to live in a
community without barriers. I think you'll agree, the vision of Soundabout, is
something we can all get on board with.

Fundraising Ideas
Host your own Tea Party. Invite your friends and
family over to enjoy tea and cake whilst enjoying
our online music. Ask for donations, or charge
them for your delicious cakes!
Challenge your friends to a Thomas’ Tea Party
“Bake-Off”. Who can create the best cake? Ask
for an entry fee to raise money.
Have a Thomas’ Tea Party Cake Sale. Set up a
stall outside your house and sell your delicious
cakes and biscuits to your friends and neighbours!
Perform Make Your Own Kind of Music LIVE
with the Soundabout Inclusive Choirs. Sell tickets
to your own personal concert!
If you are stuck for ideas, give us a shout, we
would be happy to inspire you!

Make Your Own Kind
of Music Singalong
At 3:30pm on Saturday July 17th, the Soundabout Inclusive Choirs will be
performing Make Your Own Kind of Music, which they recently performed
to mark Make Music Day.

We are encouraging everyone to get involved by singing, playing or
moving along with the Soundabout Inclusive Choirs at 3:30pm! (Lyrics are
on the next page.)
You might want to host your performance as a concert and sell tickets to
friends and family, or ask for donations.
We'd love it if you filmed your music-making and
emailed it to info@soundabout.org.uk so we can
showcase it after the event!

Singalong Lyrics

Click here for the backing track.
Click here to learn how to sign the song (whole song)
Click here to learn how to sign the song (chorus only)

Simple Steps to Fundraising
Setting up your fundraising page on Enthuse
Set up an Enthuse page (individual/team). Make sure you
tell your personal story behind why you are fundraising
for Soundabout.
To set up your own personalised fundraising page for
Soundabout, click on the following link. In the right hand
corner click on the blue button that says “Fundraise for
us”. You will then be guided through the setup of your
personal fundraising page.
If you need any help, please don’t hesitate to contact us
at Soundabout: info@soundabout.org.uk or call 01235
797474.
To boost your fundraising, why not ask your work about
match funding?
Ask local businesses for sponsorship/donations or gifts in
kind which you can use to set up a raffle at your event

Shout about your fundraising
By telling people and shouting
loud about your fundraising,
you will raise even more
money!

We love hearing about your amazing fundraising, so
show us what you have done by sharing on social media
with the hashtags #ThomasTeaParty #SoundaboutUK.
We cant wait to see your photos! Don’t forget to share
your Enthuse fundraising page too!
Contact local newspaper/radio
Video/photo diary
Email updates to your friends and family
Use the poster at the end of this pack to
shout out about your event

Recipes

Fairy Cakes
Ingredients
100g caster sugar
100g very soft butter
100g self-raising flour
2 eggs
1 tsp vanilla extract
For the icing
200g very soft butter
200g icing sugar
food colouring, sprinkles, marshmallows etc

Method
Turn the oven on to 180C/160C fan/gas 4. Put paper cases in a 12-hole cake tin.
Put the sugar and butter (it must be soft or you won’t be able to mix it properly) in
a bowl and mix it together. Sift in the flour.
Break the eggs into a separate bowl and add them to the bowl with the vanilla.
Mix everything together.
Divide between the cases using a spoon, scraping it off with a knife. Put the tray
in the oven for 20 minutes.
Mix the butter and icing sugar to make a creamy icing. Add colouring, if you like.
Push an icing nozzle into an icing bag, then scoop in the icing.
Let the cakes cool completely in the tray. Pipe icing onto each cake and decorate
with marshmallows or sprinkles, or whatever you like.

Ingredients

Rock Buns

250 g Self-raising Flour
65 g Butter or Margarine
70 g Caster Sugar
1 Free-range Egg
2-3 tbsp Milk
100 g Mixed Dried Fruit

Method
Pre-heat your oven to 190° (or 170°c for a fan assisted oven or Gas Mark 5) and
grease a couple of baking sheets. Set aside.
In a large bowl, sift the flour. Add the butter and rub together with your fingers until
it resembles breadcrumbs.
Add the sugar and egg to the mixture. Add the milk a spoonful at a time, mixing
together to create a thick, sticky dough – you may not need all the milk.
Add the mixed dried fruit. Mix until the dried fruit is evenly dispersed through the
dough.
Place a tablespoon sized amount of dough onto your pre-greased baking sheets.
Repeat with the rest of the dough, leaving space between each ball. Don’t be
concerned with making them neat – the rougher the balls are, the more rock-like
your buns will appear.
Bake in your pre-heated oven for around 15 minutes until they have a nice golden
colour.
Allow to cool a little on the baking sheets before transferring to a wire rack to cool
completely. Although rock buns are best enjoyed when still a little warm from the
oven!

Brownies
Ingredients
185g unsalted butter
185g best dark chocolate
85g plain flour
40g cocoa powder
50g white chocolate
50g milk chocolate
3 large eggs
275g golden caster sugar

Method
Cut 185g unsalted butter into small cubes and tip into a medium bowl. Break 185g dark
chocolate into small pieces and drop into the bowl.
Melt the butter and the chocolate together. Leave the melted mixture to cool to room
temperature.
While you wait for the chocolate to cool, position a shelf in the middle of your oven and turn the
oven on to 180C/160C fan/gas 4.
Using a shallow 20cm square tin, cut out a square of non-stick baking parchment to line the
base.
Sieve 85g plain flour and 40g cocoa powder into a medium bowl.
Chop 50g white chocolate and 50g milk chocolate into chunks on a board.
Break 3 large eggs into a large bowl and tip in 275g golden caster sugar. With an electric mixer
on maximum speed, whisk the eggs and sugar. They will look thick and creamy, like a milk
shake. You’ll know it’s ready when the mixture becomes really pale and about double its original
volume.
Pour the cooled chocolate mixture over the eggy mousse, then gently fold together with a rubber
spatula.
Hold the sieve over the bowl of eggy chocolate mixture and resift the cocoa and flour mixture,
shaking the sieve from side to side, to cover the top evenly.
Gently fold the mixture again.
Finally, stir in the white and milk chocolate chunks until they’re dotted throughout.
Pour the mixture into the prepared tin.
Put in the oven and set your timer for 25 mins. Check on your brownies by wobbling the in
gently-if the brownie wobbles in the middle, it’s not quite done, so slide it back in and bake for
another 5 minutes. Take out of the oven.
Leave the whole thing in the tin until completely cold. Cut into quarters, then cut each quarter
into four squares and finally into triangles.
They’ll keep in an airtight container for a good two weeks and in the freezer for up to a month.

Scones
Ingredients
350g self-raising flour, plus more for dusting
1 tsp baking powder
85g butter, cut into cubes
3 tbsp caster sugar
175ml milk
1 tsp vanilla extract
squeeze lemon juice (see tips below)
beaten egg, to glaze
jam and clotted cream, to serve

Method
Heat the oven to 220C/200C fan/gas 7. Tip the self-raising flour into a large bowl with ¼ tsp salt
and the baking powder, then mix.
Add the butter, then rub in with your fingers until the mix looks like fine crumbs. Stir in the caster
sugar.
Put the milk into a jug and heat in the microwave for about 30 secs until warm, but not hot. Add
the vanilla extract and a squeeze of lemon juice, then set aside for a moment.
Put a baking tray in the oven. Make a well in the dry mix, then add the liquid and combine it
quickly with a cutlery knife – it will seem pretty wet at first.
Scatter some flour onto the work surface and tip the dough out. Dredge the dough and your
hands with a little more flour, then fold the dough over 2-3 times until it’s a little smoother. Pat
into a round about 4cm deep. Take a 5cm cutter (smooth-edged cutters tend to cut more
cleanly, giving a better rise) and dip it into some flour. Plunge into the dough, then repeat until
you have four scones. You may need to press what’s left of the dough back into a round to cut
out another four.
Brush the tops with a beaten egg, then carefully arrange on the hot baking tray. Bake for 10
mins until risen and golden on the top. Eat just warm or cold on the day of baking, generously
topped with jam and clotted cream. If freezing, freeze once cool. Defrost, then put in a low oven
(about 160C/140C fan/gas 3) for a few minutes to refresh.

FAQs
Can I use the Soundabout logo when fundraising?
Yes, but please let us know that you are fundraising for us and let us know details of
your event. You can email info@soundabout.org.uk

How do I send my money to Soundabout?
Hopefully you will have been able to set up a fundraising page on Enthuse and you
can ask people to donate via this. If you do get donations in cash, you can either
make a bank transfer to Soundabout or you can send us a cheque. Please do get in
contact and we can give you more details about this.

Can I claim gift aid?
Gift aid can only be claimed by the person making the donation. If people are donating
via Enthuse, then they will be asked about gift aid at the time of donation. If people
donate in cash directly to you, please use the form at the end of this pack. Please
ensure that donors supply their full name and address and tick the gift aid box, to
allow us to claim gift aid.

How do I get a Soundabout t-shirt?
You can buy Soundabout t-shirts, and other merchandise, in the Soundabout online
shop (click here to visit).

Can I use a different fundraising platform e.g. Go Fund Me, Just Giving
if I prefer?
We would prefer that you use our fundraising platform (Enthuse) because it is branded
specifically for Soundabout. Please do contact us if you have any problems using
Enthuse.

Contact Us
Charity Name: Soundabout
Registered Charity Number: 1103002
Company Number: 05023067
Registered Office:
Soundabout
John Eccles House
Robert Robinson Avenue
Oxford Science Park
Oxford OX4 4GP
info@soundabout.org.uk

01235 797474
SoundaboutUK

@SoundaboutUK

Donation form
Your name...............................
Please use this form for cash donations
Please ensure each donor ticks the Gift Aid box if eligible.
Please ensure that donors use their own handwriting

NEXT STEP:
Collect donations from your donors and send us a cheque made payable to
Soundabout along with this donation form to:
Soundabout
John Eccles House
Robert Robinson Avenue, Oxford Science Park
Oxford OX4 4GP

