
 

 

 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 

Welcome to the  

Leavers Lounge! 
We would love you to drop by and visit us 

at the leavers lounge! 

Based @ meeting point house. 

 X-box 

 Sensory room  

 Sofas 

 Clothing rail 

 Hot drinks, fizzy pop and biscuits 

 Regular activities and Monthly 

care leaver’s forums.  

 Info available on partner support 

agencies. 

 Chilled space to meet your PA 

 

                      

Could you be part of our 

young person’s panel?? 

 
 

 

June-August 2024 

Do you know we have social media and a website?! Our website includes our local offer 
to our care leavers and lots more useful information! Add our social media pages to keep 
up to date on what’s happening with Leavers come first! 

                                          

 
 
 
                                  
                                         
                                        loungeleavers@gmail.com 

https://www.telford.gov.uk/careexperienced 
https://www.facebook.com/Leaverscomefirst/ 
https://www.instagram.com/leaverscomefirst/ 
TWCareLeavers@telford.gov.uk 
 

mailto:loungeleavers@gmail.com
https://www.telford.gov.uk/careexperienced
https://www.facebook.com/Leaverscomefirst/
https://www.instagram.com/leaverscomefirst/
mailto:TWCareLeavers@telford.gov.uk


 

                                                                                                                                                             
                                           
                                                                                                   
 
   
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

                                                            
 
 

Grandmentors is a scheme that Telford and Wrekin are now running with our 16-25 

year olds, if you feel you would benefit from having a mentor to support you with 

aspects of your life or if you are feeling isolated and lonely and just need some 

company get in touch with your social worker or Personal advisor for a referral.  

Grandmentors is an innovative volunteering project where older volunteers use their 

lifetime of skills and experience to support and mentor young people leaving the care 

system. 



 

 

 
 

 
 

                          
 
 
  

The leavers lounge is now a distributor of 
condoms! Speak to your PA if you would like to 
get registered for a c-card so you can get free 
condoms from venues that distribute throughout 
Telford or you can come to the leaver’s lounge 
where we can distribute to you! Drop me a 
message via our facebook to arrange a day and 
time 
https://www.facebook.com/Leaverscomefirst/  
 

                              
 
 

https://www.facebook.com/Leaverscomefirst/


 

 

 
 
 
 
 
 
          
 Care leaver takeover, young people got to meet council workers in different roles and experience 

what they do for a morning! 

 

 

Care leaver podcast! We have been meeting to begin designing a podcast planned, designed and 

delivered by you!  

 

 

5 young people attended pathfinder driving experience for 4 days to learn to drive  

 

Monthly football practice sessions  

 

Group visit to Bridge cheese factory for tour and lots of cheese! 

 

Care leaver’s forums  

March-spring walk round Telford Town Park to commemorate world health day 

 April- Badminton and Frisbee to commemorate moving more for mental health awareness week 

April- Separated migrant young person forum with Walsall council games in cannon hill park 

June- Pride party for pride month 2024 

 

Monthly creative workshops with Rod! 

 

Cooking on a budget session at Horsehay village hall (homemade pizza!) 

 

Care leaver championship cup at Molineux stadium Wolverhampton Telford took 10 young people 

to a tournament against other care leavers from Wolverhampton, Walsall, Hereford, Shropshire, 

Warwickshire, Coventry, Solihull, and Staffordshire  

 

Arts session with Learn Telford  

 

 

 

 

 

 

 

 

 

 

 

 
 
  

What’s been going 

on?!!! 
 



 

Loaded potato wedges with chilli beans 
 

 
Potato wedges taste great loaded up with spicy chilli beans. If you don’t already have any in your 
freezer, making your own doesn’t take long and you don’t need to use the oven. Tins of beans in 
chilli sauce are a versatile addition to you store cupboard, so it’s worth always keeping a couple of 
tins in stock. 
 
This recipe is part of a budget meal plan for two. In September 2023, this recipe was costed at an 
average of £1.44 when checking prices at four UK supermarkets. It is designed to be made in 
conjunction with a low-cost store-cupboard. 
Preparation time 
less than 30 mins 
Cooking time 

10 to 30 mins 
Serves 

Serves 2 
Dietary 

  
Vegetarian 

Ingredients 

 2 large potatoes (400g/14oz in total), each cut into 8 wedges 
 1 tbsp vegetable oil 
 400g tin beans in chilli sauce 
 20g/¾oz cheddar, finely grated 
 2 spring onions, finely sliced 
 salt and ground black pepper 

Recipe tips 
Method 

1. Put the potatoes in a medium saucepan and cover with enough water to rise just 1cm/½in over the 
potatoes. Cover and bring to the boil, reduce the heat slightly and simmer for 5 minutes, or until 
softened but still holding their shape. Drain well in a colander or sieve and leave to stand for 5 
minutes to drive off the steam. 

2. Heat the oil in a large non-stick frying pan. Fry the potatoes for 3–5 minutes on each side, or until 
lightly browned, adding more oil if they begin to stick. (You can leave out this step if you like but the 
crisped potatoes taste especially good.) 

3. While the potatoes are cooking, tip the beans into a pan – you can use the same pan as you cooked 
the potatoes in to save washing up. Heat according to the can instructions until hot (or you can do 
this in a microwave oven). 

4. Divide the potato wedges between a sharing platter, two plates or shallow bowls and season with a 
little salt and pepper. Top with the hot beans, sprinkle with cheese and spring onions to serve. 

https://www.bbc.co.uk/food/articles/budget_meal_plan_for_two
https://www.bbc.co.uk/food/articles/budget_recipes
https://www.bbc.co.uk/food/diets/vegetarian
https://www.bbc.co.uk/food/diets/vegetarian
https://www.bbc.co.uk/food/potato
https://www.bbc.co.uk/food/vegetable_oil
https://www.bbc.co.uk/food/chilli_sauce
https://www.bbc.co.uk/food/cheddar_cheese
https://www.bbc.co.uk/food/spring_onion
https://www.bbc.co.uk/food/black_pepper
https://www.bbc.co.uk/food/recipes/loaded_potato_wedges_22372#recipe-tips


 

 
 
         
 
                      
 
                        
 
 

                                      
 
 
 

                                     

What’s happening?!! 
 



 

                              
 
 

                       
 
 
 

                                                

 

 


