
We have now been operating the Covid-19 Support Hub for 16 weeks and I would like to say a
massive thank you to you all for the overwhelming support we have received.
We have distributed over 4,500 food parcels, shopping and prescriptions during that time to the
elderly, vulnerable and those struggling during this pandemic.

We are still going strong, supporting just over 400 referred residents from the Balby, Hexthorpe,
Town Flats, Hyde Park, Woodfield Plantation and Dominion areas.

The Covid-19 Community Hub Service will continue until at least the end of September, to ensure
everyone we support is ok, able to manage and not worried by their personal situation.
We wish to express our gratitude to Marks and Spencer, Food Aware CIC, Aldi UK, Lidl GB, Asda,
Tesco, Morrisons, FareShare Yorkshire and many more companies that have supported  there
are just too many to mention.  Personally, I would also like to say thank you for the support 

Balby & Hexthorpe
Community Engagement Society

Jane Davies, Head of Housing
Management spokesperson for 
St Leger Homes said: “We are
very grateful for the work done by
Shaun and the team and also for
all the work done by volunteers
across Doncaster to help feed and
support those who need it.  If
anyone from other areas needs 
help and support with food or
other basic needs please contact
our Customer Access Team on
01302 862862 and we will be able
to help you or refer you to
someone who can.”

received from St Leger Homes and Doncaster
Central  PCSOs.

We have received generous contributions from The
National Lottery Community Fund, South Yorkshire’s
Community Foundation, Greggs and many other
donors, making it possible to provide this service.
Also, a massive thank you to the wonderful team of
volunteers that have selflessly given their time to
provide this much needed support.  You are
amazing! Without your continued support we
wouldn’t still be going to this date.

We have met some amazing people over the last 14
weeks and I know we will meet many more as this
adventure continues.

Shaun  Kessell, Chair/Founder of Balby and
Hexthorpe Community Engagement Society
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In November 2019 our estate flooded in Bentley Town End. Many of us had been through this before
(June 2007).  But what was different this time - US!!

Four of us started on the Friday morning working together and distributing sand bags to our
friends and neighbours.  We were quickly joined by residents and others   – trolleys/prams/sack
barrows/wheelie bins/wheel barrows all utilised to try to protect our properties.  David and
Catherine from St Peters Church arrived with flasks of tea and sandwiches. Donations literally
came flooding in and a fund was started by St Peters Church.

Shane, his family and colleagues kindly allowed us to take over his business at Custom Windows
and Doors to form our own Community Hub.  Gwen and Stuart set up a tea and coffee station –
this became a point of contact for many residents.

Our community was just beginning to see some properties starting/finishing renovations and the
March 2020 coronavirus pandemic resulted in this work stopping.

What HASN’T stopped is the ongoing support from the TARA Committee and volunteers in regards
to supporting our community.  The Mayor's Fightback Fund was successfully obtained and has
resulted in EVERY household in Town End and Daw Lane (480) receiving a package suitable to
them.  This has included items for children such as a baking package/games/crafts. Carers'
packs, packages for our OAPs, pamper packages, teenage packs *facemasks/nails/gift sets,
cleaning packs.  

It was Gwen's 70th birthday in July - yet she was still there in all weathers to deliver the parcels.
One of our younger volunteers Summer has celebrated her 16th birthday and again this did not
stop her “helping our community”.

I am sure many of you across the borough saw the
green spaces around you at first flourishing and
then beginning to take over.  Once again as a
community we decided to take action.  Our local
councillors Jane Nightingale and Bill Mordue,
Bentley Town End volunteers and the wider
community worked with Doncaster Rotary Club to
carry out a litter pick and cutting grass on the
open space behind Yarborough Terrace.

We cut the grass that was over 2 feet long in
areas, fortunately the weather was nice and the
volunteers were able to cut all of the grass in a
few hours.

We would like to thank Stiga & Mountfield
Lawnmowers for providing us with the equipment
needed to cut the grass and Doncaster Council
for collecting the bags of litter and grass cuttings.

The aim of cutting the grass and a general litter pick was to allow members of the
community to go out and enjoy the play area. We understand that the council are
very busy at present with a large backlog of work so, by coming together and
getting it done we have not only helped the community but helped the local
authority as well.

We have many more plans and ideas and are looking forward to restarting the
TARA meetings when the current situation allows.

Town End TARA
Submitted by Claire - Bentley
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One of our members cooked a full Sunday dinner, with pudding every Sunday from March
for 2 of our other male members who she knew were living on their own. 
Another member made wooden fairies and fairy doors with her husband and children. 
 These were used to decorate Skellow Wood. Facebook was alight that week with dog
walkers, joggers and families thrilled to have come across them. 
Another of our members kept herself busy by sewing hundreds of scrubs bags for the NHS.
Three more of our members joined the community Covid-19 voluntary group and have been
delivering food parcels to the vulnerable. 
Another of our members, for his permitted daily exercise, delivered puzzle books and adult
colouring books to all our members, bought with #Upbeat's funds. 
Two other members have taken up an offer of a free online course in alternative therapies
from the White Rose School of Beauty and have now completed their coursework and are
only waiting to complete practical assessments when they are possible

#Upbeat are a mental health peer support group based in Carcroft & Skellow.  Emma and
Trish have been continuing to look after our approx 50 members by means of online support,
telephone calls, online activities/quizzes and chat groups, where members can support each
other. During the coronavirus crisis we had a growing numbers of requests for help with
mental health and decided to change our 'closed' online group to open it up to all. We have
had some new members join us now online, who had never before been to our group
meetings. Needless to say all were welcomed. 

That aside, I'm most excited to tell you about what our members have done themselves during
'lockdown' to help themselves, each other and the whole community. We are very proud of our
group and how well they have survived these difficult times.  Below are a few examples: 

 

The #Upbeat group as a whole have been amazing! Considering that they are a group who
came together with all kinds of emotional/metal health struggles and were one of the most
vulnerable groups of people going into the crisis and lockdown isolation.  Their achievements
and combined support of each other with such positivity, has made them heroes in my eyes.
 

It is with great pleasure that I share this news with you and you can now know how much the
use of the Hobcroft Centre (pre lockdown) has helped our village group and changed lives. 
We all can't wait to get back (with safe measures and social distancing in place). 

Sudoku 
Solution

#Upbeat Update
Submitted by Trish - Carcroft



The whole experience reminded me of a quote from A.A.
Milne: “People say that nothing is impossible, but I do
nothing every day.” However, all good things come to an
end, and now we have football back with no fans, Formula
1 with no crowds, and we are told that we can all now play
tennis, and golf, which is great for me, because I couldn't
play those games before 'lockdown'!
Never mind, the situation is getting better all the time. The
pubs and restaurants are soon opening and we can start to
think about a well deserved holiday; and after my recent
experience winding endless yards of wool, I'm not going
anywhere if there are sheep close by!! Have a great day,
look after each other and be kind. Never lose your sense of
humour!!

Ron's Ramblings
How have you found 'lockdown'? I found it in the dictionary between leisure and ludicrous. I
can't believe it's been over 100 days of getting used to agreeing with my wife (because there's
no alternative if you want to survive 'lockdown'), winding wool into a ball so that you can sit for
hours watching her knit and crochet, sitting in the garden trying your best not to sit for too long
in the sun so that you don't look like an “Oompah Lumpah” and trying to find something to
watch on the TV that's not a repeat. At least that keeps you busy for a while.

Please send your ideas to
customerinvolvement@stlegerhomes.co.uk
If you know somebody who would may like to

receive this publication, please ask them to email
us as above or call 01302 862743

Scotch Eggs
4 eggs
2 eggs for coating
300g sausage meat (tomato flavour or add 2 tbsp
of tomato puree added to the sausage meat)
200g breadcrumbs 
100g seasoned flour
Oil for frying 

Submitted by Denny - Conisbrough

Put eggs into cold water, bring to boil and cook for 12 mins. 
Put into cold water and then peel. 
Put sausage meat in a bowl.  Season with salt and pepper (add tomato puree if using). 
Put breadcrumbs, flour and beaten eggs for coating into 3 separate bowls. 
Take a quarter of meat and mould it around an egg, making sure there are no gaps. 
Roll it in the flour and coat completely. 
Then roll into the egg mix, finally into breadcrumbs. 
Continue with the rest of eggs. 
Then coat each one again in egg and breadcrumbs to create a thicker layer. 
Place in fridge for about an hour to set. 
Heat oil in a deep pan and, when hot, add the eggs carefully. 
Cook, turning often, for approximately 15 mins to ensure the sausage meat is cooked through. 
 If you don't want to deep fry then brush each egg in oil and place in the oven for 25 to 30
minutes until golden. 

Name Change
Many thanks to all of you who took time to send in
both your ideas for the name of this publication and
to those who voted.  The winning name selected by
one of our tenant's is 'It's Our Community'.  Many
thanks for your suggestion Julie from Denaby.


