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Join with us this Christmas to send love and blessings to those so less
fortunate than ourselves. Hold a Mince Pie Fundraiser for IcFEM this

December and help raise funds for our Christmas Appeal. All funds raised
will help support community projects, provide medical care, food,

education and support to patients and pupils at Dreamland Mission
Hospital and Dreamland Education Centre in Kimilili, Kenya.

 
Luke 2:14 “Glory to God in the highest, and on earth peace, goodwill

toward men.”
 

Last year we re-launched our child sponsorship initiative. Thanks to
generous donors we have been able to enrol over 50 students into primary

education. This is an opportunity that, for so many in Kenya, is out of
reach. One of these young people is Samuel. Samuel was in school 
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 until his father sadly passed away. This left
Samuel's mother with no option but to pull him
out of school as she could no longer afford
the school fees. Thanks to a generous donor
Samuel is now able to go to school again. So
much has changed for Samuel this year, all
because of the kindness and generosity of our
donors.

 

Decide upon a suitable date for your Mince Pie Fundraiser, use the
invitations included to invite friends, family and neighbours and plan what

you would like to treat your guests to. Below you will find a range of
recipe ideas for mince pies and Christmas themed drinks. Of course you

can also buy your mince pies. 
 

Ask all your guests to bring a donation and to fill out the donation form so
we can claim the extra 25% gift aid on donations from tax payers. 

 
Please ensure that your event is COVID safe, provide hand gel and keep

the room ventilated. The weather may not be suitable in December of
course but if you can hold your event outside then even better!
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Mince Pies 
B Y  P A U L  H O L L Y W O O D

Ingredients

For the pastry
 375g/13oz plain flour 

250g/9oz butter, softened 
125g/4oz caster sugar, plus extra for sprinkling 

1 medium free-range egg,

For the filling
2 x 400g/14oz jars mincemeat 

2 tangerines, zest grated and flesh chopped
1 apple, finely diced

Method
1. Preheat the oven to 200C/400F/Gas 6. To make the

sweet pastry, rub the flour, butter, sugar and egg together
with a splash of cold water until it just comes together as a
dough. Do not over work the dough. Wrap the pastry in cling
film and set aside to chill in the fridge while you make the

filling. 

2. To make the filling, turn the mincemeat out into a bowl,
grate the zest of the tangerines into the mincemeat, then
peel and chop the fruit. Throw the tangerine and apple

pieces into the bowl and blend by hand. 
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3. Roll out the pastry to a 3mm/1/8in thickness. With a
round pastry cutter, cut out 6 x 9cm/3½in discs of pastry.

Press the pastry into the muffin cups and fill each one with
a good helping of the mincemeat mixture, so that it
reaches three-quarters of the way up the side of the

pastry-lined cup.
 

4. With a fluted pastry cutter, cut out 6 x 8cm/3¼ in pastry
circles for the lids (slightly bigger than the top of the

muffin cups). Place a lid on top of each pie and gently
push down. Sprinkle with caster sugar. 5. Bake for 20
minutes, then transfer to a wire rack to cool. Dust with

icing sugar and serve warm with fresh cream
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Special Mincemeat
B Y  M A R Y  B E R R Y

Ingredients

175g currants, 
175g raisins, 

175g sultanas, 
175g dried cranberries, 

100g mixed peel, 
1 small cooking apple, peeled, cored and finely chopped,

125g butter, cut into cubes, 
50g whole blanched almonds, roughly chopped, 

225g light muscovado sugar, 
½ tsp ground cinnamon, 

1 tsp mixed spice, 
finely grated rind and juice of 1 lemon, 

200ml brandy, rum or sherry.

Method
Makes 4 x 370g jars

1. Measure all of the ingredients except the alcohol into a
large pan. Heat gently, allowing the butter to melt, then

simmer very gently, stirring occasionally, for about 10
minutes.

 2. Allow the mixture to cool completely then stir in the
brandy, rum or sherry.

3. Spoon the mincemeat into sterilised jam jars, seal tightly,
label and store in a cool place.
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Gluten Free Mince Pies 
B Y  G L U T E N F R E E C U P P A T E A . C O . U K

Ingredients

300g gluten-free plain flour, 
1.5 tsp xanthan gum, 
3 tbsp caster sugar, 

145 g unsalted butter, very cold 
(use Stork hard margarine if dairy-free), 

2 large eggs, 
mincemeat (homemade or store bought), 

1 additional egg to egg-wash / brush the pastry 
(or you can use milk instead - dairy-free if necessary)

Method
1. Place your flour and xanthan gum into a large bowl and
mix. Make sure your butter is cold, cut it into small cubes

and rub it in until the mixture resembles breadcrumbs.
 

2. Stir in your caster sugar.
 

3. Beat your 2 eggs together in a separate bowl and
gradually add them. Use a fork to bring it all together. It

should form a ball and not be very crumbly. The ball might
be a tiny bit sticky but very minimally.

 
4. Wrap your pastry in cling film. Place in the fridge for 30

minutes (or the freezer). Don't skip this part - it's very
important! 7



5.Preheat your oven to 180C Fan / 200C and lightly
grease a 12 hole muffin/cupcake tin.

 
6. When your pastry is cold enough, roll it out either

straight onto a floured work surface, or, my preferred way
is to roll it out between two pieces of floured cling film or

non-stick baking paper. Roll it to about 3mm thick.
 

7. Use about a 9-10cm (circular or fluted circle) biscuit
cutter to cut out the bases of your mince pies. Carefully

ease them into the holes, pressing them in gently.
 

8. Spoon about 1.5 tsp of mincemeat filling into each hole,
filling them safely below the top of the pastry case. If
topping your mince pies with a round lid, you can be a

little more generous with the filling and fill until near the
top.

 
9. Re-roll the rest of your pastry to a similar thickness as

before.
 

10. Use an 3in (7.5cm) round cutter to cut out as many lids
as you need.

 
11. Use a little milk or egg-wash to brush around the edge
of each pastry case, then carefully press the round lid on

top.
 

12. Brush the tops of each pie with a little more egg-wash
or milk.

 
13. Generously sprinkle caster sugar on top of each mince

pie.
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14. Bake in the oven for around 20 minutes until golden.
Keep checking as, depending on your oven, I find

sometimes mince pies can take closer to 15 and sometimes
closer to 25 minutes.

 
15. Leave to cool before removing from the tin. If you
made star mince pies, dust with a little icing sugar to

finish if you fancy.
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Mincemeat and Marzipan
Tart 

B Y  M A R Y  B E R R Y

Ingredients

For the pastry 
175g/6oz plain flour 

100g/3½oz unsalted butter, cubed 
25g/1oz icing sugar 

1 free-range egg, beaten, for brushing. 

For the filling 
550g/1lb 4oz good-quality mincemeat 

150g/5½oz marzipan, coarsely grated to finish 
icing sugar, for dusting 
brandy cream, to serve.
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Method
1. Preheat the oven to 200C/180C Fan/Gas 6. 

 
2. For the pastry, measure the flour, butter and icing sugar

into a food processor and pulse until the mixture
resembles breadcrumbs (take care not to over-process the
pastry as it will make it tough). Set aside a tablespoon of
the beaten egg for the glaze and add the remaining egg
to the processor. Pulse again until the pastry just comes
together. Put the pastry on a floured work surface and

knead until it comes together to form a ball. 
 

3. Reserve a quarter of the dough for the stars and roll out
the remaining pastry to the thickness of a pound coin. Line
the base and sides of the tin with pastry and prick with a

fork. Chill for 15 minutes. 
 

4. Spread half the mincemeat over the base of the pastry
and scatter over the grated marzipan. Evenly spread the
remaining mincemeat over the top to cover the marzipan.
Roll out the reserved pastry and, using star cutters, stamp
out enough stars to decorate the top of the tart (about

14). Arrange the stars on the top of the tart and brush with
the reserved beaten egg. 

 
5. Bake for 25 minutes, or until the pastry is golden-brown
and crisp. Set aside for 10 minutes to cool slightly before

removing from the tin. 
 

6. Serve the tart warm, dusted with icing sugar and with
the brandy cream alongside.
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Mulled Punch
B Y  B B C  G O O D  F O O D

Ingredients

500ml pomegranate juice 
25g golden caster sugar 

handful of frozen blackberries 
250ml apple juice 
1 cinnamon stick 

1 star anise 
4 cloves 

3 black peppercorns 
1 orange, quartered

Method
Put the pomegranate juice, sugar, blackberries and apple

juice in a saucepan. 
 

Add the cinnamon, star anise, cloves, peppercorns and
orange. 

 
Heat gently, don’t boil.
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Mulled Wine
B Y  J A M I E  O L I V E R

Ingredients

2 clementines 
1 lemon 
1 lime 

200 g caster sugar 
6 whole cloves 

1 cinnamon stick 
3 fresh bay leaves 

1 whole nutmeg , for grating 
1 vanilla pod 

2 bottles Chianti or other Italian red wine 
2 star anise. 

Method
1. Peel large sections of peel from the clementines, lemon

and lime using a speed-peeler. 
 

2. Put the sugar in a large saucepan over a medium heat,
add the pieces of peel and squeeze in the clementine

juice. 
 

3. Add the cloves, cinnamon stick, bay leaves and about
10 to 12 gratings of nutmeg. Halve the vanilla pod

lengthways and add to the pan, then stir in just enough
red wine to cover the sugar. 
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4. Let this simmer until the sugar has completely dissolved
into the red wine, then bring to the boil. Keep on a rolling

boil for about 4 to 5 minutes, or until you’ve got a
beautiful thick syrup. The reason for this first is to create a

wonderful flavour base by really getting the sugar and
spices to infuse and blend well with the wine. It’s

important to make a syrup base first because it needs to
be quite hot, and if you do this with both bottles of wine in

there you’ll burn off the alcohol. 
 

5. When your syrup is ready, turn the heat down to low and
add your star anise and the rest of the wine. Gently heat
the wine and after around 5 minutes, when it’s warm and

delicious, ladle it into heatproof glasses and serve.
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Mulled Cider
B Y  D E L I C I O U S  M A G A Z I N E

Ingredients

2 litres dry cider, 
2 cox apples, cored and sliced, 

8 cloves, 
5-6 allspice berries, 

pared zest of 1 large orange, 
4 tbsp dark rum or brandy, 

75g demerara sugar.

Method
1. Combine all ingredients in a large saucepan. Stir over a

low heat for 10-15 minutes – don’t boil. Transfer to a
serving bowl if you wish and ladle into glass mugs.
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Luxury Hot Chocolate
B Y  J E N N I F E R  E A R L E

Ingredients
 

300ml of whole milk, 
40g of dark chocolate, the best quality you can find, 

2 tsp boiling water, 
1 pinch of sea salt, tiny (not table salt). 

 
Optional extras 
1 tbsp of cream, 

3 drops of vanilla extract, 
1 pinch of sugar, more or less depending on the

sweetness of the chocolate used, 
1 tbsp of rum.

 
 
 Method

1. Warm a cup first by swirling it with boiling water (it
helps the chocolate to melt).

 
2. Chop the chocolate finely and put in a cup (or jug if

you’re making several cups-worth). Add the salt and then
the 2 tsp boiling water and stir to melt.

 
3. Heat the milk to just below boiling and pour in slowly,

stirring the whole time.
 

4. If you have a blender and can be bothered cleaning it
afterwards you’ll get a much nicer froth to the drink if you

whizz the ingredients together in there instead.
 

16



You are invited to a Mince Pie Fundraiser
Date:
Time:
Venue:
RSVP:

All funds raised will support the work of IcFEM Dreamland Mission, Kenya. 
IcFEM Dreamland Mission is a UK registered charity, registered charity number 1197661

You are invited to a Mince Pie Fundraiser
Date:
Time:
Venue:
RSVP:

All funds raised will support the work of IcFEM Dreamland Mission, Kenya. 
IcFEM Dreamland Mission is a UK registered charity, registered charity number 1197661

You are invited to a Mince Pie Fundraiser
Date:
Time:
Venue:
RSVP:

All funds raised will support the work of IcFEM Dreamland Mission, Kenya. 
IcFEM Dreamland Mission is a UK registered charity, registered charity number 1197661



Y
o

u
 a

re
 in

vite
d

 to
 a

 M
in

ce
 P

ie
 Fu

n
d

ra
ise

r
D

a
te

:
Tim

e
:

V
e

n
u

e
:

R
SV

P
:

All funds raised w
ill support the w

ork of IcFEM
 D

ream
land M

ission, Kenya. 
IcFEM

 D
ream

land M
ission is a U

K registered charity, registered charity num
ber 1197661

Jo
in

 u
s fo

r fe
stive

 tre
a

ts, fu
n

 a
n

d
 a

 g
o

o
d

 tim
e

to
g

e
th

e
r. A

ll th
e

 w
h

ile
 ra

isin
g

 m
o

n
e

y
 fo

r th
e

 w
o

rk
o

f IcFE
M

 D
re

a
m

la
n

d
 M

issio
n

. 



Maximising Your Impact
 

If you or any any of your guests are taxpayers then we can claim Gift Aid
on your donation. Gift Aid allows us to claim an extra 25% on top of your

donation, at no extra cost to our donors. 
 

If I have ticked the box headed ‘Gift Aid?’, I confirm that I am a UK Income or Capital Gains
taxpayer. I have read this statement and want IcFEM Mission to reclaim tax on the donation
detailed below, given on _________ (date of event). I understand that if I pay less Income
Tax / or Capital Gains tax in the current tax year than the amount of Gift Aid claimed on all

of my donations it is my responsibility to pay any difference. I understand the charity will
reclaim 25p of tax on every £1 that I have given. 

 
For any taxpayers making donations please enter details of the donor

below:

Full Name Address Postcode Amount Gift Aid
John Doe 1 Station Road AB12 3CD £20



After Your Event
We hope you enjoyed hosting your Mince Pie Fundraiser,
thank you so much for your hard work on behalf of IcFEM
Mission. 

You can donate the money you collected online by going to
www.icfem-mission.org/donate

Under 'Allocation' please select 'Mince Pie Fundraiser'

Alternatively you can make a direct transfer to the bank
details below:

Account Name: IcFEM - MIS
Account Number: 51445553
Sort Code: 40 - 09 - 25

You can also send a cheque to 
12 Ash Grove, 
Rode Heath, 
Stoke on Trent, 
ST7 3TD

 
Please do get in touch to let us know how your event

went and send any photos, we would love to see them.
 

We wish you a Merry Christmas and a peaceful and
prosperous New Year.

 

20



This fundraising pack was compiled by IcFEM Mission Europe
to assist fundraisers who may wish to hold an event similar to

this on behalf of IcFEM Mission Europe. 
 

IcFEM Mission is a Christian Charity, registered in the UK
largely to provide support to IcFEM Kenya. IcFEM Kenya is a
locally run organisation based at Kimilili in Western Kenya.

IcFEM Kenya run a variety of community projects, Dreamland
Mission Hospital and Dreamland Education Centre which are

highly valued by the community in Kimilili. 
 

For further information or if you have any questions please
take a look at our website 

www.icfem-mission.org
 

Or contact our UK office:
office@icfem-mission.org

01332 498 798 
 

Recipes were used from the following sources.
 

https://www.bbc.co.uk/food/recipes/paul_hollywoods_mince_04604
https://www.maryberry.co.uk/recipes/christmas/special-mincemeat

https://glutenfreecuppatea.co.uk/2020/11/16/gluten-free-mince-pies-recipe/
https://www.bbc.co.uk/food/recipes/star_mincemeat_and_22337

https://www.bbcgoodfood.com/recipes/mock-mulled-wine
https://www.jamieoliver.com/recipes/fruit-recipes/jamie-s-mulled-wine/

https://www.deliciousmagazine.co.uk/recipes/mulled-cider/
https://www.greatbritishchefs.com/recipes/hot-chocolate-recipe
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