
Boil the kettle. 
Save a life.

Your Fundraising Guide



Our Top 3 Fundraising Tips:

1. Set A Target.
Decide on your fundraising 
target for the event, and then 
plan as many ways as possible 
for the event to make money. 

2. Get Planning. 
Make a checklist and give yourself enough 
time to get everything done. Try to get 
sponsorship in kind for things like your 
venue, facilities and prizes. Pick a date 
and time that will suit as many people as 
possible – and do your best to avoid clashes. 
Pick an appealing theme or activity that 
people will be glad to get involved in, then 
find the ideal spot.

Whether you’re a first time 
fundraiser or a seasoned 
professional we are delighted 
to have you on board! We 
have outlined some tips below 
to make sure your event is a 
success.

Thank you
Thank you for holding a fundraising event! The 
funds you raise from your event will go towards 
programmes like our CPR training, so by hosting 
an event this February you are becoming a 
lifesaver. Because when someone is trained in 
CPR, they have the power to save someone’s life. 
With fatalities from cardiac arrests over 5,000 a 
year we desperately need more lifesavers like you!

This guide contains lots of fundraising tips to 
make your event a success and information on 
easy ways to bank the funds you raise. Our team 
is here to help, if you need any further advice on 
your event call us on 01 668 5001 or email  
iheart@irishheart.ie and we’ll give you the support 
you need.

Thank you for joining our army of lifesavers. Best 
of luck with your event and remember, have FUN! 

Your Fundraising Team, 
Irish Heart

3 Get the word out! 
Think about who your event is 
aimed at, who to invite and whether 
you want to put an upper or lower 
limit on numbers attending. Use 
every channel available to tell 
people about your event. Be sure to 
reach the right people.



By Bank 
Lodge your funds directly into the Irish 
Heart account.

Bank Details:   Bank of Ireland,  
Irish Heart 
Foundation,  
Ballsbridge, Dublin 4.

Account No.:  4687 4651 
Sort Code:  90 09 73

If you are lodging at the Post Office, 
please call us to let us know how much 
you are lodging and in which Post 
Office branch.  

By Phone

Call your fundraising team on  
01 668 5001 and donate by debit  
or credit card. 

By Post
Send us a cheque. Due to new banking 
procedures all cheques must be made 
out to Irish Heart Foundation. Please 
send it along with your full name and 
address. If there is anyone you would 
like us to acknowledge, please send us 
their details. You can find our postal 
address overleaf.

These delicious soft cookies are a perfect for your 
Coffee Morning. You can swap the apricots with 
any ready-to-eat dried fruit such as raisins, peach, 
pineapple or mango. They also freeze very well and 
defrost in no time at all when needed.

● PREP TIME 15 MIN  
● COOK TIME 15 MIN  
● SERVES 40

Method
Preheat the oven to 180°C/ 350°F/Gas mark 4. Place 
the butter or margarine and sugar in a large bowl 
and using a hand-held beater or wooden spoon 
cream together until light and fluffy. Slowly add in 
the eggs until evenly combined.

Sieve the wholemeal and plain flour into a separate 
bowl with the bread soda, then add to the sugar 
mixture and gently fold in. Finally fold in the 
porridge oats and apricots, adding enough of the 
milk to stop the mixture becoming too dry and 
difficult to mix.

Form into walnut-sized balls and arrange on large 
non-stick sturdy baking sheets, well spaced apart 
to allow some room for expansion. Sprinkle each 
cookie with a few flaked almonds and then gently 
flatten with a fork or your hand. Bake for 12 - 15 
minutes until cooked through and lightly golden.

Check out this Heart 
Healthy Recipe
Oatmeal and apricot cookies

How to Bank your Funds 

Ingredients

∙  100g (4oz) butter or  

polyunsaturated margarine, 

at room temperature

∙  175g (6oz) light brown 

sugar

∙  2 eggs, lightly beaten

∙  150g (5oz) wholemeal flour

∙  150g (5oz) plain flour

∙  1 teaspoon bread soda

∙  150g (5oz) porridge oats

∙  75g (3oz) ready-to-eat dried 

apricots, finely chopped

∙  2 - 3 tablespoons low fat 

milk 

∙  4 tablespoons flaked 

almonds



Irish Heart Foundation 
50 Ringsend Road,  
Dublin 4.

Phone: +353 1 668 5001 
Fax: +353 1 668 5896 
Email: iheart@irishheart.ie 
Web: www.irishheart.ie

Heart and Stroke Helpline: 
Locall 1800 25 25 50 
Monday to Friday 10am to 5pm

Follow us on

Follow us on

Charity Number CHY 5507




