
Welcome to the Shack Shelter Challenge! 

Thank you for signing up, and for helping families and children in Patripul, India. Patripul has been a Covid 
hotspot since the pandemic began, with an extremely long lockdown and many terrible stories of suffering 
and loss. The Shack Challenge is helping these families, by raising funds for a short-term feeding programme. 
Initially supplying emergency feeding, we will also use the programme to help children back into education. 
There is a high risk that children from Patripul won’t return to school, as they are working to support their 
families or demotivated by the long break. So as soon as schools and our centres reopen, food parcels will 
be directed to the children attending our centres, at the end of each school week. Our partners hope this 
incentive will re-engage families who have given up on education as a route out of poverty, and give them a 
good reason to stop sending their children out to work or beg. 

How does it work?
Enclosed in this pack is all the information you need to prepare for your challenge including:

Next Steps
Now you have your received your pack, you need to follow the steps below: 
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• Guidelines for living in your shelter
• A list of typical food included in our food parcels for families in Patripul
• Some recipes you could try and make with some of the ingredients from the food parcels
• Stories from families Global Care is helping in Patripul, near Mumbai. 
• A sponsorship form if you want to collect money from people rather than using Just Giving 

Check out the 
pack info to get 
started. Set up 

your fundraising 
page! 

1 Your welcome email includes instructions on how to set up a Just Giving 
fundraising page. Have a look at the story cards to find out how life 
changing your fundraising will be. Although we are focusing on Patripul 
for this challenge, if we raise more than our initial target of £13,000 we 
aim to support children impacted by coronavirus in other urban slum 
settings. Do share these stories in support of your fundraising, if you 
wish. Links can be found next to the pictures of *Vinod and *Priya and 
*Arun and *Lakya. 

When you have chosen or created your 10ft2 ‘shack’ space, take a 
picture and share it with us on social media, including the Shack 
Challenge Facebook group. You can use the following hashtags 
#ShackChallenge #GlobalCare #DalitLivesMatter and please make sure 
you tag Global Care (@GlobalCareUK)so we can support you!                     

Prepare for your 
challenge and 
share a photo 

with us and your 
friends & family.
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Mon 23rd Aug: 
Go for it! Share 

your Shack 
Challenge journey 
online and raise 
some money! 

It’s time to start your challenge. Make sure you share lots of photos and 
content online so your supporters can see how you are doing. The more 
you raise, the more ‘extras’ you can earn to make the challenge more 
bearable!  If you are unable to take part this week, you have between 
14 August and 12 September to complete your challenge. 

You’re a Shack 
Superhero! You 

have helped give 
hope to children & 
families in poverty.

Thank you for taking part! Don’t forget to share your Just Giving page 
one last time. Up to 20% of donations actually come in once a challenge 
is complete, so don’t miss out on sharing your achievements! The 
money you have raised will help to save lives, you’re a superhero! 

Fundraising Targets
As part of your challenge, you have agreed to raise a minimum of £100 for Children at Risk. To motivate you, 
and to encourage your supporters to give as much as possible, we have a few fundraising milestones for you to 
hit, which will make your challenge more bearable! We suggest you start your fundraising early. Have a look at 
what you can earn when you hit the following targets:

Fundraising Milestones 

Raise £75 - You can have some salt, pepper and spices of your choice
Raise £150 - You can have unlimited tea or coffee (no milk though!)
Raise £200 - Going to the toilet is now half price
Raise £400 or more - You can have a shower without paying for the water
Raise £500 - You can have a second technological device!

Top Tips
• Remember the average size of a shack in Patripul is just 10 square feet, try and make your ‘shack’ as close 

to this size as possible so you can experience what it is really like to have such a small space to live in. 
•    You have just one technological device to start with, and you must pay for electricity with your budget, so 

be careful with the time you spend on it! 
• You have to pay for water, so think carefully about how you use it. 
• Remember that the more money you raise the more extras you can add to make your Shack Shelter 

challenge a little easier
• The more you share on social media, the more people will support you and sponsor you. People need to 

know what you are doing and why you are doing it, if you want to raise serious money!
• Remember you are not alone, and we will be cheering you on all the way. We hope we will have a little 

community of Shack superheroes doing this challenge, and we can all support each other! 

Since the beginning of India’s lockdown, Global Care has made multiple separate deliveries of food to Dalit 
families in Patripul, saving many from starvation. It’s one of many communities around the world we have been 
supporting through the challenges of the coronavirus pandemic.

We have been using our Children At Risk fund to support families around the world since March 2020, raising 
over £182,000  to deliver this vital aid, in twelve countries. We have included an infographic in this pack, so 
you can see exactly what we have done with all the money raised. 

Every penny you raise with the Shack Challenge will help us to deliver food parcels to children who really need 
it. Here are just a few things that your fundraising could pay for

Keep a look out for some more resources which we will send to you later in the summer. We will be sharing 
stories on social media and our website, and we will send links to you via email. We will be providing some 
activities for you to do whilst you live in your shack, and there will be some exclusive online content available 
to all participants which we will share from the 23rd August.
  
Best wishes, 

Anita White
Communications & Fundraising Officer

• £3.50 will pay for one food parcel for a child for a week
•  £14 will pay for food parcels for a child for one month
• £50 will buy enough rice for 62 children for a week
• £75 will buy enough flour for 112 children for a week
• £100 will pay for 149 individual bottles of hand sanitiser for children in India
• £100 will pay for 12,800 litres of water for school children in Kenya
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For any questions about the challenge, please contact : Anita White
Tel: 030 030 21 030  | Email: events@globalcare.org



• 250g White rice
• 100g Flour
• 70g Dried chickpeas
• 25g Sugar 
• 40 ml Vegetable oil
• 80g Onions 
• 100g Potatoes

• 24g Tomatoes (2 medium)
• 45g Okra / Green beans / 
• equivalent green vegetable
• 10g Garlic 
• 6g Green / Red chillies 
• 60g Aubergine

Shack Shelter Challenge - Guidelines
The idea behind the Shack Shelter challenge is to stand in solidarity with the children and families living 
in slum communities like Patripul, India and Kibera, Kenya. 

We would like you to create a dwelling of 10 square feet, and spend 12 hours or 24 hours in that space 
or outside  - exactly as they would in Patripul. You can of course use the bathroom  - but you must pay 
for each visit. We suggest you either cook on a stove in your shelter, outside on an open fire, or use just 
one hob in your kitchen. But prepare the food in your shelter!

Whilst it isn’t compulsory to limit your food intake, in the interests of authenticity, why not base 
your meals on the items below? This list is based on the food parcels we have delivered in Patripul 
throughout the pandemic and should last one person for one day, for a cost of appriximately £2. Why 
not adapt it for your use? Note, it does NOT include tea or coffee!

We therefore challenge you to live in your shack for 12 hours or more, and give yourself a budget 
of £3.10 per person per day to include everything. If you’re worried about having enough water for 
handwashing in the pandemic, then remember a bottle of hand sanitiser in Patripul costs 67pence (if 
you can afford it). This is based on all the items outlined above, and the genuine costs that people are 
paying to live in Kibera, Kenya. 

Price List 
As you would expect, everything costs money, living in the slum. There is no running water, so families 
have to pay for every drop they use. An average family in Kibera uses just 120 litres per day. Electricity 
connections are usually illegal, so families can pay high prices for quite dangerous connections. Below is 
a list of basics you pay for, when living in a slum community. 

Item Cost in Kenyan Shillings Cost in Pounds 

20l jerry can of water - 30l 
allowance per person per day 

30 Ksh £0.20

Public toilets, cost per visit 10 Ksh £0.06

Electricity - 30-50 Ksh per day 40 Ksh £0.26 / 0.07 per person

Cooking fuel - parafin or coal 214 Ksh per day £1.40 / 0.35 per person



Vinod & Priya 
Patripul Stories 

*Vinod and *Priya came 
to Patripul from Bihar 
nine years ago. Vinod 
worked as an auto 
rickshaw driver, and Priya 
looked after their two 
children, with two more 
babies coming in the next 
three years. 

However, as a Dalit family, 
the lowest caste in India’s 
ancient caste system, the 
odds are against them. 
Social exclusion, and 
economic and structural 
discrimination, prevent 
Dalits from bettering 
themselves.

As Vinod says: “We 
Dalits had no right to 
property. We are not 
allowed drinking water 
from the common tap, 
we were barred from the 
right to education and 
knowledge, we had to 
perform menial jobs for 
the higher castes. We are 
not allowed to use the 
common burial ground, 
we are not allowed to 
live out of the slum in 
areas inhabited by higher 
castes.”

When Global Care’s 

partners, the GCare 
Foundation, came into 
their lives, their oldest 
daughter was working 
as a cleaner in the public 
toilets, at the age of nine. 
Both older girls were out 
of school, and their third 
daughter, *Mishka, had a 
heart problem the family 
could not afford to treat, 

attending school just two 
days a week. 

First our partners paid 
for the treatment Mishka 
needed at a hospital 
in Mumbai. Then they 
encouraged Vinod 
and Priya to make the 
long-term investment 
in education for their 
children. All four children 
are now in school, with 
extra support from the 
GCare Centre. 

When lockdown began, 
Vinod could no longer 
work. Suddenly they 
had no income. It was 
terrifying. Twice they 
planned to walk home 
to Bihar, a journey of 
1700km. The first time, a 
food parcel from Global 
Care arrived as they were 
planning the journey. 
After the food ran out, 
they actually began the 
long trek home, but 
turned back as it was 
clear that Mishka, with 
her heart condition, and 
little *Ansh, could not 
cope with the journey.

Without our help, some 
or all of the children 
may have starved to 
death. The family have 
benefitted from multiple 
deliveries of food over 
the course of Mumbai’s 
extended lockdown.

“Thank you”, they say. In 
a society which demeans 
and despises them, and 
places no value on their 
lives, you have shown 
them they are precious.  

The Long Walk Home

Throughout lockdown, 
many families from 
Patripul joined millions 
of slum labourers from 
India’s great cities in 
attempting to walk back 
to their villages, in the 
biggest mass migration in 
recent Indian history.

Facing starvation, locked-
down families 
decided they 
had no other 
option but 
to leave the 
slums for the 
countryside, 
where family 
support 
networks 
are stronger, 
subsistence 
agriculture 
offers some hope 
of sustenance, and 
lockdown movement 
restrictions are less 
harsh.

Often walking thousands 
of kilometres, many 
families met with 
disaster. Sadly this has 
included at least two 
families known to our 
partners, from Patripul.

One family, whose three 
girls, aged 14, 10 and 
7, all attend our GCare 
Centre, were attempting 
to walk to Bihar, a 
distance of 1700km. En 
route, they met with 
a terrible accident. 
Sleeping at the side of 
the road one night, they 
were run over by a lorry. 

The father was left in a 
critical condition, and the 
oldest daughter has had 
her legs amputated. 

In another incident, 
two children aged two 
and four, from a family 
connected to our centre, 
sadly died of hunger and 
thirst. They were part 
of a group from Patripul 

attempting to walk 1300 
kilometres to their home 
in Lucknow. 

In the wake of this tragic 
incident, Global Care paid 
for 87 families to return 
home safely to Bihar and 
Uttar Pradhesh, at a cost 
of £5 per person, using 
our coronavirus response 

funds. 

Our partners 
were 
heartbroken 
to hear 
such awful 
news about 
children and 
families they 
know and 
love.

https://www.globalcare.org/2020/08/a-slum-supper-story/

https://www.globalcare.org/2020/08/a-slum-supper-story/


Dalit Lives Matter

The murder of George 
Floyd by an American 
policeman sparked 
protests around the 
world, bringing the Black 
Lives Matter movement 
back into the spotlight. 
However a leading Indian 
commentator claims a 
similar death in India 
would barely raise an 
eyebrow. 

Even though 
the Indian 
caste system 
has officially 
been 
dismantled, in 
reality, caste-
based violence, 
discrimination 
and exclusion 
is still rife. It’s 
apartheid by 
another name.

SA Aiyar wrote in the 
Times of India: “Violence 
based on caste, religion 
and gender is so 
ingrained in society 
and politics that police 
violence is viewed not as 
an exceptional outrage, 
but an extension of social 
and political feuding… 

The caste system is 
slowly eroding, but 
atrocities against Dalits 
continue on a scale that 
makes black travails in 
the US seem trivial.”**

Even without violence, 
every-day life for Dalits is 
a boulder-strewn journey 
through exclusion 
and antipathy. Denied 
good housing, access 

to education, decent 
job opportunities, and 
an endless list of other 
essentials, our partners, 
the GCare Foundation, 
are working for change.

The team work tirelessly 
in advocating for 
individual children and 
families in Patripul, 

meeting teachers, 
headteachers, local 
government officials and 
landlords, to insist that 
India’s laws are applied 
fairly and discriminatory 
practices are ended.

At the GCare Centres, 
they offer Dalit children 
a chance to learn, and 
to experience a place of 
acceptance and safety 

which wider 
Indian society 
systematically 
denies them.

Global Care 
is committed 
to supporting 
this important 
work. And we 
hope and pray 
that the Black 
Lives Matter 

movement will provide 
a wake-up call for India 
too. Dalit Lives Matter.

** https://timesofindia.
indiatimes.com/
blogs/Swaminomics/
dalitlivesmatter-why-we-
dont-care-about-this-
hashtag/

Long before the 
Coronavirus pandemic, 
*Heena and *Viraj’s 
father committed suicide. 
He was deep in debt to 
unscrupulous employers, 
and couldn’t see a way 
out. 

But his employers 
insisted the debt must 
be paid, so young 
Heena worked as their  
servant. Abused, 
and desperately 
unhappy, at 
weekends she 
would run away. 
But she always had 
to go back. She was 
just nine years old.

When our local 
partners heard her story, 
they paid off the family’s 
debt, and offered Heena 
and Viraj a place at the 
GCare centre, which 
helps Dalit children 
access education. The 
family moved near the 
centre, and at long last 
enjoyed a life free of 
exploitation and debt. 
Mum did daily jobs to 
earn an income. Two 
years passed. Heena 

flourished. And then the 
coronavirus pandemic 
began.

Because of lockdown, 
there was no work. Mum 
moved the family to a 
different slum, thinking 
it might be better there. 
She was wrong.

Our partners were 
refused permission to 

enter any slums other 
than Patripul. They 
continued to feed 
families in Patripul, but 
they were unable to 
reach this family.

Then, awful news 
reached them. Seven 
year-old Viraj died of 
starvation. His grief-
stricken mum had a 
mental breakdown. As 
in the photo overleaf, 

she spent her days 
wandering the streets, 
with her baby daughter.

Our partners found a 
home for Heena with her 
aunt, and over the past 
12 months our partners 
have continued to 
support the family. 

In January 2021, our 
partners secured hospital 

treatment and 
outpatient care for 
Heena’s mum. This 
has been enormously 
helpful, and Heena’s 
mum has made 
such good progress 
the family has been 
reunited. 

Mum has decided to 
leave the slums, the 
scene of so much grief 
and loss, and return 
to her village with her 
daughters. Our partners 
arranged safe transport: 
“Many thanks to Global 
Care for standing with 
us,” said Heena’s Mum. 
“Thank you for saving me 
and my daughters”

Heena



Arun & Lakya

*Arun and *Lakya are 
originally from Uttar 
Pradesh, but have lived in 
Patripul for years,
When our partners 
first met them, Arun 
worked as a cobbler 
at the railway station, 
earned very little income 
and spent it on alcohol. 
Their youngest son 
went begging to get 
money for his mum 
and sisters. The 
oldest dropped out 
of school and went 
out at night, selling 
drugs.
Only the youngest 
of the four children 
attended school, 
where her progress 
was minimal. The 
whole family had 
frequent bouts of 
sickness, because they 
drank drainage water. 
Their prospects were 
bleak, and their life was 
bitter. 

But everything is 
different now. 

Our partners took 
their case to the local 
authorities, and arranged 

for them to have access 
to clean drinking water. 

The children, aged 16, 
13, 9 and 8, are all in 
school, and their dad 
has stopped drinking. 
He has a different goal 
now: “We did not get 
proper education. We 
were rejected from the 

community and from the 
school, but I want my 
children to go to school, 
and break this poverty.”

Thanks to extra support 
at the GCare Centre, their 
learning is improving. 

The Coronavirus 
lockdown has been a 
time of great fear. 

No-one could work, 
and the family faced 
starvation.
Arun says: “During this 
lockdown we were so 
scared of our life, we 
did not have a single 
rupee, and even no rice, 
no dahl, no vegetables. 
One afternoon we were 

thinking what to 
do, we thought 
it is better to get 
Covid19 than dying 
from starvation.

“Suddenly we 
heard someone 
knocking on our 
door, and there was 
Mahendra with food 
packages.”

Multiple food 
deliveries were 
made in the first 

lockdown, with further 
deliveries in the second 
wave in 2021. The impact 
of our partners’ work 
has been wide-ranging 
and transforming: “After 
GCare Centre came to 
our slum, we are happy 
and got hope for my 
children.”

*Names changed to protect identity

Chapattis or Flatbread 

Ingredients 
(Makes 2 chapattis or one thicker flatbread)

70g plain flour, plus extra for dusting
1 dessertspoon vegetable oil, plus extra for greasing
45ml hot water or as needed
(1 tsp salt)
For extra flavour add a teaspoon of chopped onion to the mixture

Method
• In a large bowl, stir together the flour (and salt). Add onion if using.
• Use a wooden spoon to stir in the oil and enough water to make a 
soft dough that is elastic but not sticky. Knead for a few minutes.
• Continue to knead the dough on a lightly floured surface for 5-10 
mins until it is smooth. Divide into 2 pieces if you want thinner bread. 
Roll each piece into a ball. Let it rest for a about 10 mins if you’re 
cooking the bread straight away.  You could make a bigger batch, store 
in the fridge, then take out as much as you need for each meal.
• On a lightly floured surface, use a floured rolling pin to roll out the 
balls of dough until very thin – but you need to be able to pick them 
up! 
• Heat a frying pan over medium heat, and grease lightly. When the 
pan is hot, add a chapatti on it. Cook until the underside has brown 
spots, about 30 seconds, then flip and cook on the other side. Put on 
a plate and keep warm while you cook the rest of the chapattis. 
• For flatbread, roll out all the mixture until about 1/2cm thick.  Cook, 
you may need to turn it a couple of times to make sure it is cooked 
through.

Recipes

https://www.globalcare.org/2020/08/another-slum-supper-story/

https://www.globalcare.org/2020/08/another-slum-supper-story/


Potato Rosti Ingredients (Serves 1)

200g potatoes, peeled and coarsely grated
½ small onion, finely sliced
Garlic/ chilli (optional)
2tsp vegetable oil

Method
Heat oven to 190C/170C fan/gas 5
• Squeeze any excess water out of the grated potatoes by wrapping 
in a clean tea-towel and squeezing hard. 
• Tip the potato into a bowl and mix well with the onion (and garlic 
and chilli if using). Season with salt if allowed.
• Heat a small greased pie dish or cake tin in the oven. 
• Scatter the potato over the tin, trying not to pack it down. Drizzle 
with another teaspoon of oil.
• Bake in the oven for 1 – 1 ½ hr until the potatoes are cooked 
through and crisp on top.

Falafel Ingredients (Makes approximately 8 small or 
4 large falafel, 2 to 3 servings)

112g dried chickpeas  
1 small onion coarsely chopped
1 garlic clove - crushed
Chopped chilli
vegetable oil for frying
Permitted seasoning

Method
• Rinse the chickpeas, place in a large bowl, cover with cold water (at least 
2-4 inches above the chickpeas) and soak overnight. 
• The next day, drain the soaked chickpeas, rinse and pat dry.
• Add the chickpeas, onions, garlic, chilli & seasoning to a food processor. 
• Pulse the mixture until very finely minced, but not pureed, scraping the 
bowl down as necessary and re-pulsing. The mixture will be loose and 
crumbly but when you press a handful together it should hold its shape.
• Transfer the mixture to a bowl, cover and refrigerate for at least 15 minutes 
(this helps the balls stay together during frying).  You can prepare the falafel 
mixture ahead, and refrigerate for a few days before cooking.
• Using a tablespoon, scoop out falafel mix then gently shape it into a ball 
and place onto a clean plate. As your oil allowance isn’t enough for deep 
frying, press the balls down into patty shapes so they cook evenly.
• Add oil to a frying pan, or wok, turn the heat to medium-high.
• Fry the falafel in batches, placing them gently into the oil and without 
crowding in the pan, until they are browned on the bottom side. Carefully 
turn the falafel over to brown on the other side (3 - 5 minutes total). 
• Place a piece of kitchen roll on a plate. Using a slotted spoon or slice, 
carefully lift the falafel out of the oil and place on the plate.
• Serve immediately or store in the fridge and eat cold the next day for a 
packed lunch.

Extra seasoning when allowed 
e.g. salt, ½ teaspoon ground 
cumin, ¼ teaspoon ground 
coriander, ¼ teaspoon ground 
cardamom, fresh coriander, 
pepper.



Hummus Dip 
Ingredients (Makes 2 - 3 servings)

125g dried chickpeas
1 to 2 garlic cloves
Oil
Chilli (optional)
Flavourings (once you’re allowed extra ingredients)
salt
1/2 lemon, juiced
Tsp roasted cumin seeds
Fresh coriander

Method
• Soak the dried chickpeas overnight in cold water – about double the 
volume of water (they swell up and soften). 
• The next day, drain the chickpeas, rinse and cover with fresh water. 
Bring to the boil and simmer for about 1 to 1½ hours, until the skins 
are soft.
• Drain the chickpeas (keep the cooking water), and tip them into a 
food processor with the garlic, and chilli if using. If you don’t have a 
food processor, use a potato masher or pestle and mortar.
• Blend the chickpeas, slowly adding oil and/or a little of the retained 
chickpea cooking water to the food processor until you achieve the 
consistency you want. (Be careful not to add too much oil or water as 
it will make the hummus sloppy.)
• Now season to taste with salt and other permitted seasoning. 
• Serve with flatbread or chapattis




