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FROM THE 
CARER’S TEAM AT WIRED

We are closed over the Christmas period from 1pm on Tuesday
24th December, and reopen at 9am on Thursday 2nd January

For details of other available support click here...

https://www.surveymonkey.co.uk/r/Wirralcarers-support
https://www.surveymonkey.co.uk/r/Wirralcarers-support
https://www.surveymonkey.co.uk/r/Wirralcarers-support
https://www.surveymonkey.com/r/2WFHTQF
https://www.surveymonkey.com/r/2WFHTQF
https://www.surveymonkey.com/r/2WFHTQF
https://www.surveymonkey.com/r/WIREDCarersfeedback
https://www.surveymonkey.com/r/WIREDCarersfeedback
https://wired.me.uk/carer-support/emergency-support/
https://wired.me.uk/carer-support/emergency-support/
https://wired.me.uk/carer-support/emergency-support/
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RAFFLE WINNERS

CARER’S CHRISTMAS
LUNCH

The turnout for our Carer’s Christmas
lunch was amazing. We all enjoyed
food, refreshments, bingo, a raffle,

live music and dancing!
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CARER’S CHRISTMAS
CRAFT DAY

Happy birthday to our lovely Barb for the
30th December and also our brilliant Kelly

on the 23rd December!  Lets have cake!
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SUPPORT FOR OVER THE
CHRISTMAS PERIOD...
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https://sppcm.co.uk/
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CHOCOLATE ORANGE MICROWAVE PUDDING
SERVES: 4              PREP & COOK:  30 & 10 mins        CUISINE: NUT FREE & Vegetarian

INGREDIENTS

 vegetable oil, for greasing

½ x 400g pack chocolate sponge

mix

 1 medium egg

½ orange, finely grated zest only

custard, cream or ice cream, to

serve (see tip below)

For the topping:

100g/3½oz orange flavoured milk

chocolate, from a ball or bar,

broken into pieces

fresh orange zest, to decorate

(optional)

METHOD

Generously oil a 1 litre microwaveable pudding basin (it should have a diameter of around

17cm/6½in at the rim – see recipe tips below). Cut a small circle of baking paper and place in the

bottom of the basin – this will make it easier to remove the sponge.

Put 200g/7oz of the cake mixture in a bowl and add an egg and 4 tablespoons cold water (or

follow the packet instructions for when using half a packet of the mixture). Whisk with electric

beaters for 2 minutes, or by hand until well combined and creamy. Stir in the orange zest.

Spoon the batter into the prepared basin, ensuring the mixture doesn’t rise more than half of

the way up the dish or it could rise and bubble over the sides.

Cook, uncovered, on HIGH for 3 minutes 30 seconds in an 800W microwave oven or 2 minutes

50 seconds in a 1000W microwave oven. The sponge should be well risen, just firm to the touch

and a little gooey around the edges. (Microwave ovens vary so the timings above are a guide. Be

prepared to adjust if yours is more or less powerful than the ones in the timings above.)

Take the pudding out of the microwave, using an oven cloth as it will be hot, and leave to stand

while the sauce is made.

To make the sauce, put the chocolate in a microwaveable bowl and cook on HIGH for 1 minute.

Stir and then cook on HIGH for a further 20–30 seconds, or until the chocolate is very soft but

not completely melted. Don’t allow to overheat or it burn. Stir until smooth.

Turn the pudding out onto a plate. Peel off the baking paper and pour the warm chocolate over

the top. Decorate with extra orange zest if you like. Serve with custard, cream or ice cream.

https://www.bbc.co.uk/food/ice_cream
https://www.bbc.co.uk/food/milk_chocolate
https://www.bbc.co.uk/food/milk_chocolate
https://www.bbc.co.uk/food/orange


Cheshire East

Cheshire West & Chester

Liverpool, Sefton, Warrington & Knowsley
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Regional Carer Support

Support for
carers

https://cheshireandwarringtoncarers.org/
https://www.merseycare.nhs.uk/carers
https://www.merseycare.nhs.uk/carers
https://www.crossroadstogether.org.uk/
https://www.carersuk.org/
https://www.sthelenscarers.info/
https://www.n-compass.org.uk/our-services/carers/the-lancashire-carers-service
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DISCLAIMER
Every effort is made to ensure that the information in this E-bulletin is

correct. Wired Wirral Carers Health & Wellbeing Support accepts no
liability for errors and omissions, and cannot recommend products or

services. Views and opinions expressed in this publication are not
necessarily those of Wired Wirral Carers Health & Wellbeing Support.

Questions or comments? 
E-mail us: wsco@wired.me.uk  or visit our website: www.wired.me.uk

https://wired.me.uk/independent-living/shop-mobility-wirral/
https://wired.me.uk/
https://wired.me.uk/
https://wired.me.uk/
https://wired.me.uk/
https://wired.me.uk/
https://wired.me.uk/
https://wired.me.uk/

