
 

 



 

 



 

 

 
 
 
 
 
 
Katy Handley graduated from Leeds Metropolitan University with BA 
(Hons) Economics for Business and from Bournemouth University with 
MSc Finance and Law. She is a progressive hands-on mother, inspired to 
write for those facing parenthood in the modern world.  
 
Parenthood goes beyond raising children. It’s everything in between that we 
often find most challenging, such as the perfect teacher gift or the perfect 
way to say ‘thank you’. 
 
Representing a new wave of thinking surrounding motherhood, Katy makes 
it known that you don’t need to spend a fortune to give the perfect gift and 
you certainly don’t need to be Superwoman. Shortcuts are there to be used 
and what better shortcut is there, than to give a homemade gift from the 
heart.  
 
Katy has found a way to show that with a little time and imagination, you 
can bring a little sunshine into the lives of all your friends and family. 
 
Katy’s career path has taken a detour from the managerial role she played 
within retail finance and demonstrates how a practical, logical approach to 
being a homemaker can be just as demanding and rewarding as a business 
role. She lives a life buzzing with energy and activity in Hampshire together 
with her partner, three children and her dog. 
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D i sc la imer  
 
 
This Gift Bible is the sole opinion of the author. The information within 
this manual is not meant to be used and should not be used as a substitute 
for common sense. 
 
The author and publisher are in no way liable for damages caused or 
allegedly caused either directly or indirectly by the information contained 
within this manual. Any treatment, action or application to any person 
reading the information herein is not at the liability of the author or 
publisher, but the individual. 
 
The author is not a chef or seamstress and you are solely responsible for 
your own choices, your own actions and results as a consequence. This Gift 
Bible is a suggestion of homemade gift ideas. Exact quantities and cooking 
times are solely at the individuals’ discretion. When dealing with, hot, 
sharp or small objects this is entirely at the risk of the individual and not 
the liability of the author or publisher herein. Health and Safety alongside 
hygiene standards are solely the responsibility of the individual. 
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Introduct ion 
 
 
Our family is more than a little bit manic most of the time to say the least. 
We’ve got three girls, all under the age of six (plus a dog) and nothing 
could have prepared me for the mammoth task of sourcing gifts with three 
children in tow. Then there’s the task of actually finding a quiet moment to 
wrap and give the gifts. The hardest bit has to be coping with the feeling 
that you would like to do more for someone, other than just grab a box of 
chocolates or a bottle of wine from the supermarket to say thank you.  

Friends and family are so generous in their gifts towards our girls; 
from oodles of toys to all the time and attention they bestow upon them. 
Time spent with the girls is priceless not just to me, but to them. That’s 
what creates memories of birthdays and special occasions; not the gifts. 
The girls’ Godmother Rebs hasn’t missed a single birthday party to date 
(even though I know a thirty-something has far better things to do on a 
Saturday afternoon) and I’ve never even needed to ask. She’s always just 
wanted to come. A simple scarf or bottle of wine seems a little thoughtless 
and impersonal to give when friends devote so much time like that to our 
girls.  

I did surprise Rebs though this Christmas through the post with a 
handmade (by the girls) cream pom pom. This may sound strange, but it 
looked just like a perfect snowball. She called us on the phone nearly in 
tears at the gesture. That to me is when you’ve found the perfect gift, it 
doesn’t need to be an elaborate display, just something someone has spent 
time thinking about and creating and that says a thousand words in one 
small parcel. 

Every Christmas my Grandad was given a jumper by us and what do 
you give a friend that thinks nothing of travelling the length of the country 
just to crawl around the floor playing ponies? Before our family started to 
grow a simple scarf seemed ideal; just like the jumper did for Grandad, but 
now we’ve realised; it’s not actually about the gift at all. It’s about the 
time, the thought and the sentiment.  

What better way is there for a child or family to say ‘thank you’ or 
‘Happy Birthday’ to someone; than with something made by them? The 
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gifts may not win awards for being pretty or perfect, but each and every 
inch of them would have been made with love and just for that one person 
and that’s what this Gift Bible will help you with. It will help you find and 
create that perfect gift. 

Once you get started with homemade gifts, your imagination and ideas 
will come flooding but until it does, here’s a book awash with ideas that 
even a child can make, with handy hints and tips on wrapping suggestions. 
Tucked at the back, is by far my favourite section; Hampers. 

I love pulling together a small box or bag of goodies for people, it’s so 
personal, costs hardly anything other than time and if, like us, you have 
children, then wet rainy windy afternoons are a perfect time to get busy 
creating and making those priceless moments like our snow ball pom pom. 

These really are heart-warming memories at their best. What are the 
gifts you remember as an adult from your childhood? It’s not the most 
expensive, it’s not the biggest and it’s certainly not the most flamboyant; it 
is without doubt those that are given with love, thought and consideration 
for the recipient. This isn’t exclusive to friends and family though... what 
about teachers? What about your dog? Handmade gifts are a perfect way to 
show anyone your heartfelt thanks or best wishes.  

For many years (well five, as that’s how old our eldest Harriett is now) 
we’ve been making homemade gifts for family and friends. My Grandad 
really doesn’t need yet another crew neck woollen jumper in yet another 
shade of blue and Rebs doesn’t like my taste in wine anyway, so 
homemade cakes, crafty bits and goodies were born in our home. The girls 
love doing it all so much. Making the jams and the chutneys and doing a 
little sewing. It’s fun without question and whiles away another cold and 
windy wintery afternoon. 

You’ll find over time, like we did, that everyone seems to adore this 
forgotten old tradition of gifts made by you. The effort, the time, the 
thought... it means so much to people, not because of the gift itself, but 
because of the sentiment, because it’s homemade.  

I must admit though, every time we hand over a jar of a little treat 
we’ve made, I do chuckle, as with the girls helping do all the beating and 
stirring and mixing and measuring; quantities aren’t always exactly as 
intended. Our dog Poppy loves it though, clearing up all those little scraps 
that make it to the floor. It’s only that first bite of any batch that will tell 
you if I was really watching closely enough or how much sugar scattered 
the entire kitchen rather than making it to the bowl, but it doesn’t matter. 
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Even if it tastes ghastly, the girls are always so proud and have a wonderful 
time creating.  

Every gift we give has had the assistance of our girls if not made 
entirely by them and no-one minds; in fact they seem to love it all the 
more. Over the years I’ve collated a bank of easy, children friendly recipes 
and trinket ideas that even a three year old can help with. So waving the 
perpetual white flag of homemade, I feel obliged to share it. To tear away 
from those hideous, impersonal gifts which hold no sentiment, this is 
homemade. 

Watching your child proudly hand over their gift that they made is one of 
the most magical moments you will ever find. The smile on their face can light 
up a thousand rooms and melt a million hearts. A ‘best teacher in the world’ 
mug may look nicer and a bottle of Champagne is far easier to pick up on the 
way home from work, but where does it reflect any of your child’s personality 
or influence? Homemade, no matter how it turns out, is made with time and 
effort and most of all care and I know which I’d rather receive, do you? 
Perfect for a Teacher, perfect for a Grandparent and perfect for all those 
friends that give up their weekends to spend with your family. 
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Advisory notes 
 
 
 
All quantities and cooking times in this book are purely for guidance, as 
with the help of little hands you really can’t be sure of exact quantities in 
the bowl and thereby cooking times can vary as well as taste. So use a little 
common sense when looking through the recipe guides that follow and 
adapt them as you feel you need to. This is your gift to remember not mine. 

Each and every one of these gifts have been tried and tested over many 
years and the girls never seem to tire of making them... especially the 
sticky fig and almond parcels (all that goo is far too tempting for any little 
hands). You’ll be amazed how many times you can re-invent the same gift, 
purely by wrapping it differently or moulding it into a different shape or 
popping it into kilner jars or fabric covered jam jars. Cellophane, ribbon, 
brown paper and string really can be your friend. These little items can turn 
something quite ordinary into a spectacular parcel of treasures to carefully 
untie and unfold, to reveal the treasures within. 

It turns something ordinary into a tear welling moment of absolute 
utter speechlessness, just knowing someone has done all this just for you. 
So a little advice from me, is if you can, keep a small box of these items in 
the house and you’ll always be ready for a forgotten birthday or a small 
thank you. 

To the homemade novice, the trinkets that follow may seem time 
consuming, but looks really can be deceptive. With three girls, I really 
don’t have hours and hours to spend on this, but I can always catch a half 
hour here and there or spend a rainy afternoon keeping the girls out of 
mischief. Try it… pick one, any of them are a great place to start and 
you’ll be hooked. More importantly, you’ll surprise yourself that you really 
can do this. It’s easy, it’s fun and the nostalgia of being five playing with 
PVA glue is enough for any grown up to enjoy. Just bear in mind your 
child’s ability and don’t let them touch anything hot or sharp. A little 
common sense please!!! 
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Simpl ic i ty at  i ts  best. . .  
 
 
 
Before you start to panic, there’s nothing difficult or overly time 
consuming within any of the ideas that follow. There’s no sifting of flour 
in this book or creaming of butter and sugar, there’s no cutting of patterns 
before getting stuck in and there’s certainly nothing you need special 
equipment for. Who actually has that much time these days? Yes sifting 
flour will make a lighter cake, but it also takes time, creates washing up 
and my Grandad has never noticed the difference. So if you don’t have to 
do it then don’t! This is a bung it in a bowl and get making at its best Gift 
Bible; not hours of painstaking mixing and measuring. 

The same is true if you don’t have the exact ingredients, then 
substitute for what you do have and if you don’t have the exact equipment 
like pinking shears, then just use your kitchen scissors. This is what 
homemade is; using what is in your home. 

There’s a vast selection of goodies over the following pages; 
appropriate for all occasions. Bundle them up individually for a token or as 
groups to create a hamper for a slightly larger gesture, but above all else, 
get creative and see what you can make from what is in your home. 

Enjoy what you’re making and enjoy giving and give every gift with a 
smile. A smile costs nothing and gives your gift the perfect finishing 
touches every time. 
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The Essent ia ls  
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STOCK 
 

 
These aren’t classic stock recipes, but they’re a basis for most of our pies 
in our home. It doesn’t feel like an extra effort to make this stock as the 
juices and water from your vegetables would usually just go down the sink 
rather than potting them up to make delicious stocks. 

These stocks may seem a little strange upon first read, but they add 
such great flavour to dishes; so the vegetable waters really are definitely 
worth hanging on to and putting in the fridge if you remember. These 
‘stocks’ themselves, don’t actually make great gifts, but they add that 
something special to the homemade pies and casseroles that follow. It’s 
that extra something you can never quite identify as an ingredient. Hence, 
it being rather prominent at the start of the Gift Bible ‘STOCK’. 

I use the chicken stock recipe for countless goodies but my favourite is 
with a lemongrass stick thrown in and a kaffir lime leaf too; this is 
gorgeous as a light soup with a handful of noodles tossed into it and some 
spring onions chopped over the top or with a couple of pieces of fresh 
stuffed pasta (such as capeletti) floating. It’s a yummy, easy mid-week 
lunch. It’s so fresh in taste you almost feel virtuous after eating this. Or 
break in some lengths of pasta and stir in some cubes of cooked chicken 
and it’s a heart-warming broth to fight off any cold. Again use what you 
have and a little imagination and you’ll surprise yourself. 
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Chicken stock 
 
Well… almost chicken stock, you’ll see what I mean when you actually 
make use of the flavours you normally pour down the sink as I’ve already 
mentioned. 

If like us, you have a roast chicken most Sundays, after dinner remove 
all the remaining meat from the chicken carcass and then place it in a 
saucepan, cover with water, add a bay leaf and any other spices you have 
lurking, along with any carrots or onions left over from the roast (we even 
throw the leftover gravy into the pot).  

You can probably tell already, this isn’t a classic stock, but it’s 
delicious. Bring the contents of the pan to the boil and then turn down low 
and simmer with the lid on for about an hour. Strain the liquid into a jug, 
and then cool. This will keep rather well covered in the fridge for about a 
week or freeze immediately and use when required. 
 
 

Vegetable stock 
 
Well… almost vegetable stock, you’ve probably guessed; it’s nothing like 
what you’d find in a normal recipe book, but serve it with a few sugar snap 
peas and spinach and a chopped spring onion on top and you have another 
gorgeous soup. 

After your Sunday roast, don’t pour the vegetable water down the sink. 
Strain all your vegetables into a large pan, add a bay leaf and then bring to 
the boil. Boil for 2-3 minutes then turn down to a simmer with the lid on 
for about an hour. Strain the liquid into a jug, and then allow to cool. This 
will keep well, as long it’s covered, in the fridge for about a week or freeze 
immediately. 
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Sewing – what is it and how do I do it? 
 
RUNNING STITCH: Pass the needle in and out of the fabric, making sure 
the stitches are of equal length about 1-2cm is usually sufficient and tie off 
when your row is complete.  
 
PINKING SHEARS: these are essentially scissors that cut with a zig-zag 
edge rather than straight edge, so are great for finishing fabric items, as this 
will prevent the cloth from fraying and reduce the need for hemming. 
 
All you need is a needle and thread, a small project and a teeny tiny ounce 
of know-how and you’re sewing!! 
 
 
 

The bits you didn’t know you needed to 
know... 

 
KILNER JARS: these are like large jam jars, they tend to be air tight with 
a hinged lid and a rubber seal, perfect for most things from jam to biscotti 
storage. 
 
TBSP: Short for tablespoon in quantity. 
 
TSP: Short for teaspoon in quantity. 
 
SPRING FORM CAKE TIN: A cake tin which has a hinge, which when 
undone allows the base to be removed from the sides. This makes turning 
out cakes very easy. 
 
BAIN MARIE: A small saucepan of boiling water brought down to a 
simmer with a bowl warming on top not touching the water. This allows 
items such as chocolate to melt away from a direct source of heat. 
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