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BRADFORD BLESSINGS  
Learning Yorkshire: 

As the spiritual and emotional learning and growing 
continue, I am also learning more and more of the 
Yorkshire dialect! Yorkshire is quite easily one of the 
harshest accents in England (along with Geordie and 
Scouse) but I am learning to love it, here are a few 
words and phrases for you to learn too: 

• Owt: Anything (Have you bought owt for lunch?) 
• Kick Off: Throw a fit (That kid is really kicking 

off!) 
• Lass: Lady/Female (That young lass over there) 
• Snicket: Shortcut (There is a snicket down that 

alley.) 
• While: Until (She works 10am will 6pm 

tomorrow.) 
• Knackered: Tired (I am totally knackered from 

work today.) 
• Oi: Hey! **The best way to get someones 

attention!** (Oi, what are you doing?!) 

A Family of Friends… What a 
Blessing 

This beautiful photo of myself and my fellow YAGM-
UKers was taken by my TfG partner, Dore, while at 
our mid year conference in Wales. We were blessed 
to have a beautiful day (without any rain and plenty 
of sunshine) to climb up one of the mountains and 
reflect upon our time in the UK thus far and moving 
forward. I just want to thank these 12 amazing 
people for all their support and love this year, we are 
a crazy family, but a family none the less. 

Learning to Cook… Yorkshire 
Puddings! 
Don’t be too disappointed, but Yorkshire puddings 
are not actually pudding, but they are extremely 
delicious! While we would have some time of dinner 
roll, it is custom to have a Yorkshire pudding with a 
Sunday roast dinner (see below!) And there is no 
wrong way to eat a Yorkshire (other than not eating 
it!) Here is a recipe for them…. go ahead and give it a 
try!  

Ingredients:  
- 104g plan flour (this is about 200ml/7fl oz) 
- 4 eggs  
- 200ml milk 
- Sunflower oil, for cooking 

Step 1: Heat oven to 230C (446F). Drizzle a little 
sunflower oil evenly into a 12-hole non-stick muffin 
tin and place in the oven to heat through. 

Step 2: To make the batter, pour 140g plain flour 
into a bowl and beat in four eggs until smooth. 
Gradually add 200ml milk and carry on beating 
until the mix is completely lump-free. Season with 
salt and pepper. Pour the batter into a jug, then 
remove the hot tins form the oven. Carefully and 
evenly pour the batter into the holes. Place the tins 
back in the oven and leave undisturbed for 20-25 
minutes, until the puddings have puffed up and 
browned. Serve immediately. You can now cool 
them and freeze for up to 1 month. 
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Putting the YOUTH in Youth Work 
The best part of my time at New Hope is hands 
down the connections I’ve made with the youth and 
young people who call this place home. On 
Wednesday nights we run a hope group for youth 
age 11-17 at our house, and along with great 
discussions and games, we always have time to just 
fellowship together. These are easily my favorite 
parts in the week.  

(Leah and Lucy leading during our all age service) 

I love just talking with them, sharing stories and 
laughter about pop culture references or being able 
to mentor them through about a difficult situation 
they may be experiencing. I tell them often that I do 
not envy them, having to grow up in a world 
controlled by social media. I thank my lucky stars 
that “selfies” weren’t a real thing when I was an 
awkward teenager. 

I’ve always known I 
wanted to work with 
youth and young 
adults, but I never 
imagined that I would 
be able to do so in a 
foreign country, in a 
rough city, with some 
of the most amazing 
young people I’ve ever 
met. They inspire me 
daily to continue my 

passion. They’re 
openness is a blessing. As much as I hope they are 
learning from me, I am getting so much more in 
return from them and for that I want to thank them. 

Sights around..  
A few weeks back Dore and I took a walk around the 
area where Pastor Oliver lives, I’m always amazed by 
the beauty that surrounds me here in Bradford. One 
minute you are in the city centre and the hustle of 
that, the next you find yourself gazing at the 
breathtaking countryside. Here are a couple pictures 
from our walk… Enjoy! 

Bible Verse for You: 
This verse has become more and more important to 
me throughout my time here. From sharing faith 
stories with an assembly full of primary school 
students to a congregation of believers… I want to 
leave you all with this: 
Ezra 10: 4 “Rise up, Take courage and 

DO IT” 

Thank You Sponsors! 
THANK YOU to the following people who have 
sponsored a day during the months of March and 
April. If not for your support and belief in the YAGM 
program, I would not be able to do what I am doing! 

March: The Ferber Family, Barb Roberts, Ron & 
Jan Dobbins, The Gerber Family,  
April: Charlotte Bosch 

Keeping Up With Me: 
For more stories of my time in Bradford, check out my blog: 
jessroberts13.wordpress.com 
**If you have any questions or ideas you’d like to see in 
future newsletters, email me: jesslroberts13@gmail.com

http://jessroberts13.wordpress.com
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