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Getting started...
Fundraising Information



The 9 Scottish independent hospices 
and CHAS have come together to 
form a collective group as a national 
partnership working together to acheive 
support for and to highlight the work of 
hospice care in Scotland. 

The partnership involves 10 
independent hospices from across 
Scotland who provide end of life care 
and support to patients and their 
families. 

We hope that by working together our 
local message can be heard nationally, 
helping us to raise the vital funds that 
we all need to support and care for our 
local communities.

We are launching our first ever national 
fundraising campaign ”The Big Scotch 
Beef Sizzle.” 

Thank you very much 
for choosing to support 
Scotland‘s Hospices by 
organising your own 
barbecue. 
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Your barbecue!

Choose a date in June
What day of the week 

is most suitable? Invite 
your guests. Contact 

your local hospice to tell 
them about the plans for 
your event. You can also 
ask them for advice and 

ideas.

Fundraising
Think about all the ways 
you can raise money at 
your barbecue. Contact 

your local hospice to 
arrange collection of 

support material such as 
collection cans/buckets 

and balloons.

Keep it Safe
Think about first aid and 

any licences you may 
require for your event. 
Advice from the Fire 

Brigade can be found on 
page 3.

Promoting your event 
Contact your local 

hospice for advice and 
support for promoting 

your barbecue via social 
media. They can also 

offer advice about online 
donation pages.

After your event
Thank everyone who 

helped you and let them 
know how much you 

have raised. Contact your 
local hospice to let them 

know all about your event 
and share your photos 

with them. 

Enjoy! 
We want you to enjoy 
your event and have a 
great time fundraising 

for your local hospice so 
by following this guide all 

of your planning will be 
done and you can sit back 

and enjoy the event.



Barbecue Safety
•Avoid alcohol if you are in 
charge of a barbecue.
•Keep a bucket of water, 
sand or a garden hose 
nearby for emergencies.
•Never take a portable 
barbecue - or lit charcoal - 
into an enclosed space like a 
tent or caravan.
•Never leave a barbecue 
unattended.
•Make sure your barbecue 
site is flat and well away 
from sheds, fences, trees, 
shrubs or garden waste.
•Keep children and pets 
away from the cooking area.
•Use enough charcoal 
to cover the base of the 
barbecue, but not more 
(normally around 5cms or 2 
inches).
•Do not dispose of 
ashes from camp fires or 
barbecues until they are 
cold to the touch.
•Hot ashes can melt a 
plastic wheelie bin and can 
also cause a fire.
•After cooking, make sure 
the barbecue is cool before 
moving it.
•Never use petrol or paraffin 
to light your barbecue; use 
only recognised lighters or 
starter fuels on cold coals.

Keep it safe 
and legal...
There may be a few things you need to 
think about to keep things safe and legal. 
Here are some top tips for you but if you 
are unsure about anything please call your 
local hospice who will be happy to help.

Your barbecue!
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Children at your event
Children under the age of 16 
should be accompanied by 
an adult at your event and if 
you are taking photographs 
you will need to obtain 
parental consent.

Alcohol
If you plan to sell alcohol 
at your event, check if your 
venue is licenced. If not, 
contact your local council 
to find out about getting an 
occasional licence for your 
event.

Food hygiene
Contact your local council 
for food hygiene regulations 
at events or visit: 

www.food.gov.uk

Raffles 
If you plan to hold a raffle 
with tickets sold only at 
your event then no licence is 
required. If you wish to run 
a raffle over a period of time 
in the run up to your event 
please contact your local 
hospice for advice. 

For up-to-date information 
and regulations about 
lotteries and raffles please 
visit:

www.gamblingcommission.
gov.uk

Gas Barbecues
• Take care when turning 
bottled gas barbecues on 
and off.
• Make sure the tap is 
turned off before changing 
the gas cylinder.
• After cooking, turn the gas 
supply off first and then the 
barbecue control. This will 
stop any gas from leaking.
• Make sure all joints 
are safely and securely 
tightened.
• Change gas cylinders 
outdoors or in a well-
ventilated area.

Counting cash
Please count the money you 
have raised with someone 
else present. This makes 
it more fun and takes less 
time, but also helps to make 
sure an accurate count is 
made.

Ask people who want to 
donate by cheque to check 
details with your local 
hospice. Make sure any 
money raised is kept in a 
secure place. 
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Scotch Beef Chilli Basil Kebabs
Recipes

40 minutes to 4 hours (depending on marination time)                 

12-15 minutes                    

Makes 4 kebabs

Ingredients
450g lean Scotch Beef PGI popeseye (rump) steaks, cut into small cubes
2-3 red or yellow peppers chopped into chunks
4 tbsp fresh basil, roughly torn
2 cloves garlic, crushed
2 tbsp sweet chilli sauce
1 green or red chilli, deseeded and chopped
150g dried egg noodles

Cooking Method
1.  In a bowl, mix together all the ingredients except the beef, peppers and noodles. 
Keep aside a little of the marinade to use later.
2.  Add the beef and peppers to the marinade, mix thoroughly, cover and refrigerate. 
Marinate for approximately 30 minutes to 4 hours.
3.  Thread the meat and peppers on to skewers. Cook under a preheated grill or barbecue for 
approximately 12-15 minutes, turning occasionally.
4.  Meanwhile, in a saucepan cook the noodles as per packet instructions. Heat the remaining 
marinade in the pan and boil for 3-4 minutes until piping hot. Add the noodles and mix.

Serving Suggestions
Serve the kebabs and noodles immediately with extra stir-fried vegetables or with mixed 
salad leaves.

Nutritional Information
189 kcals
protein 26.5g
fat 4.9g
carbs 10.6g
sugar 8.7g
salt 0.4g
nutritional data does not include noodles
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Tzatziki Beef Burgers with Tomato Salad
Recipes

15 minutes              

12-15 minutes                    

Serves 4

Ingredients
450g (1lb) lean minced Scotch Beef
1 large red onion, halved
1 tbsp sweet chilli dipping sauce
16 cherry tomatoes, halved
A quarter cucumber, deseeded and diced
150g carton 0% fat Greek yoghurt
3 tbsp freshly chopped coriander
1 tbsp freshly chopped mint
4 burger buns, split in half and lightly toasted

Cooking Method
1.  Place the minced beef in a large bowl. Finely chop or grate half the onion, add to the beef 
with the chilli sauce and 2 tbsp chopped coriander. Let clean little fingers work the mixture 
together well.
2.  Divide the mixture into four and shape into burgers.
3.  Meanwhile finely slice the second onion half, mix with the tomatoes and remaining coriander. 
Chill until required.
4.  Mix together the cucumber, yoghurt and chopped mint. Chill until required.
5.  Preheat the grill to hot. Place the burgers on a foil lined grill pan and cook for 6 minutes on 
each side.
6.  Place the hot burger on the bun, spoon some cooling yoghurt tzatziki alongside and top with 
the bun lid. Enjoy with the tomato salad.
7.  Lightly toast then split open a pitta bread forming a pocket to stuff in chunks of the burger, 
tzatziki and salad.

Serving Suggestions
Taking part in helping prepare a meal is a great way to encourage children to try new flavours 
and ingredients. Quite testing too for grown ups patience – but the end results are worth it!
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Rump Steak and Griddled Chicory Salad
Recipes

15 minutes              

25 minutes                    

Serves 4

Ingredients
500g waxy salad potatoes e.g. Charlotte or Ratte, halved
2 yellow heads chicory, quartered lengthwise
2 red heads chicory, halved
1 tbsp olive oil
400g thick Scotch Beef PGI rump or sirloin steak, trimmed of any excess fat and gristle
1 clove garlic, crushed
5 tbsp walnut oil
2 tbsp sherry vinegar
1 tsp clear honey or maple syrup
1 tbsp Dijon mustard
1 small shallot, finely chopped
A large handful of lambs lettuce, corn salad or rocket

Cooking Method
1.  Cook the potatoes in lightly salted water for about 10-15 minutes depending on their size. 
Drain and set aside.
2.  Heat a griddle pan, brush the chicory with olive oil, sprinkle with a little salt and griddle 
for about two minutes, cut side down first, then turn onto the curved side for a further two 
minutes, remove from the pan while you cook the steak.
3.  Rub the steak with the garlic and a little salt and griddle on high heat for 3 or 4 minutes on 
each side if it’s very thick, or less if it’s slimmer, turning every 30 seconds of so, to prevent the 
meat from toughening. Set aside on a board ready to slice while you whisk together the walnut 
oil, sherry vinegar, honey or maple syrup, mustard and shallot.

Serving Suggestions
To serve, mix together the potatoes, chicory, dressing and lambs lettuce, divide between plates 
and top with some slices of steak.

This could also be served as one large bowl with the steak tossed with the salad.

Tzatziki Beef Burgers with Tomato Salad





What to do after your event
Celebrate!
Reflect on your event.  
Recognise all your hard 
work and fantastic 
fundraising efforts. 
Celebrate your amazing 
achievement!

Get in touch
Let your local hospice 
know all about it. We 
always like to hear about 
your fundraising stories. 
Send your local hospice 
any photos you may have 
and we can put these on 
our facebook page and 
announce the amount 
you have raised for the 
hospice.

Thank everyone 
Thank everyone who 
helped with your event 
and let them know how 
much you have raised.
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Participating Hospices
Accord Hospice 
7 Morton Avenue, Paisley, Renfrewshire, 
PA2 7BW

0141 581 2000   
fundraising@accord.org.uk

Charity Number: SC013682

Ardgowan Hospice 
12 Nelson Street, Greenock, PA15 1TS 

01475 726830    
fundraising@ardhosp.co.uk

Charity Number: SC011541

Ayrshire Hospice 
29 Miller Road, Ayr, KA7 2AX  

01292 288488      
fundraising@ayrshirehospice.org   

Charity Number: SC011390

CHAS
2nd Floor, Buchanan Tower, Buchanan Park, 
Cumbernauld Road, Stepps, Glasgow G33 6HZ      

0141 779 6180     
support@chas.org.uk    

Charity Number: SC019724

Highland Hospice
Ness House, 1 Bishops Road, Inverness,
IV3 5SB

01463 227908        
A.Leaver@highlandhospice.org.uk   

Charity Number: SC011227

The Prince and Princess of Wales 
Hospice
71 Carlton Place, Glasgow. G5 9TD

0141 429 5599       
info@ppwh.org.uk  

Charity Number: SC012372

St. Andrew’s Hospice 
Henderson Street, Airdrie, ML6 6DJ

01236 766951
Bruce.MacKenzie@standrews.scot.nhs 

Charity Number: SC010159

St. Columba’s Hospice 
15 Boswall Road, Edinburgh, EH5 3RW                                                 

0131 551 1381      
fund@stcolumbashospice.org.uk    

Charity Number: SC003634

St. Vincent’s Hospice 
Midton Road, Howwood, Renfrewshire 
PA9 1AF

01505 705635
info@svh.co.uk 

Charity Number: SC006888

Strathcarron Hospice 
Randolph Hill, Denny, FK6 5HJ  

01324 826222   
fundraising@strathcarronhospice.net  

Charity Number: SC006704

Hospice details and logos 
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Thank you
Thank you for your support of Scotland’s Hospices. 
We simply couldn’t continue to provide our services if it 
wasn’t for the generosity of our local community.


