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Needless to say, this Christmas will be like no other. Usually, at this time of year festivities
are well underway - buffets, Christmas dinners, bingo, parties and quizzes would have
been taking place throughout Doncaster. However, under current restrictions, this is not
possible.

All of the TARAs and tenant groups involved with St Leger Homes, and our Customer
Involvement Team have made a short video to wish you all a happy and safe Christmas -
as well as a peaceful new year!

To view the Christmas video, please click: https://youtu.be/hnqSH-3XzKs

Community Christmas Card Video
Submitted by TARAs and Tenant Clubs across the borough
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Christmas Alphabet Wordsearch

Who hides in the bakery 
at Christmas?
A mince spy

What do snowmen have for
breakfast?
Snowflakes

What is white and minty?
A polo bear!



I expect like me you're all getting geared up for Christmas, albeit
a very different one.

My personal view is that just because we can’t have the parties
and dozens of people around, we should celebrate and treat
ourselves. There are only 3 of us this year for the big day, so we
are having a treat of duck breasts - not very frugal, but a treat,
the turkey I got on offer earlier in the year will reside in the
freezer until we are allowed a bigger gathering.

If you can plan/prep in advance it makes life easier. My daughter
did a roast last weekend and cooked extra roast potatoes for
Christmas Day. We always have braised red cabbage, I scored
some from the market a few weeks ago and now - you guessed it
- I have 6 tubs in the freezer!

Fenn's Frugal Food - Festive Edition

Finely grated onion
Grated or soft cheese
Garlic - use either garlic granules or crushed fresh/frozen garlic
Curry powder
Ketchup

When you’re out shopping for the festive season, only buy what you really need. I know
that sounds obvious, but do you really need four joints of meat and a sack of carrots? In
the past, I have literally counted how many carrots, sprouts etc I will need to try and limit
leftovers and, perish the thought - waste.

So, what to do with any potential leftovers. As I have said in previous articles, any cooked
meat can be wrapped and placed in the freezer (please remember only ever re-heat
meat once and ensure it is piping hot - a minimum of 75 degrees. Even cooked vegetables
are freezable - so, don't let them go to waste. There is always a day in the post-Christmas
festivities when you will feel like a day off from cooking. When you’re making a bacon
buttie or a Full English breakfast, slice some Christmas pudding or cake and fry it in the
bacon fat, it may sound odd, but I can assure you it’s absolutely delicious.

Don’t forget if you’re cooking meat on the bone, you can boil up the bone for stock. Last
year’s turkey stock will be this year’s gravy. Alternatively, it makes a fantastic base for
soup.

If you like bread sauce, again, make your own. I start it on Christmas Eve, finish it
Christmas Day morning and warm just before lunch. The night before - grab a small onion
and stud it with about 10 cloves, pop it in a saucepan, cover with milk and warm to just
below boiling, turn off and leave overnight. Next day, take out your onion, add
breadcrumbs (hopefully from that bag in the freezer that you’ve been adding to all year)
shredded bread - a great way to use that bread that’s only good for toast - and gently
warm, stirring occasionally. Add milk/bread until you reach the required consistency and
add a knob of butter to give a lovely glossy finish.

If you want to do some party food, try and make your own. For dips, a base of fromage
frais and/or natural yoghurt works very well. All you need to do is add in your selected
flavours. Here are a few for you to try:

Whatever you fancy really - go on, be adventurous! All of these dips are delicious and can
be served with a homemade platter of bite-sized vegetables for dipping - carrot,
cucumber, peppers, spring onion, cauliflower etc.  This will help use up any bits and pieces
you may have in the bottom of the fridge and has the added bonus of adding to your
healthy 5-a-day.

Most of all enjoy yourselves and don’t panic. Happy Christmas, stay safe and see y’all next
year.



Design-a-Bauble
It doesn't matter how young or how old you are - colouring is the perfect way to relax
and unwind. We would love to see your designs - please share them with us. Tag us in
on Facebook or Twitter!

Can you solve these anagrams to find a piece of Christmas music:

Silent Night 
Jingle Bells 
We Three Kings 
Deck the Halls 
God Rest Ye Merry, Gentlemen 
The Holly and the Ivy 
Good King Wenceslas 
The First Noël 
Once in Royal David's City 
The Twelve Days of Christmas 
O Tannenbaum
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LINEN TIGHTS
LEN BEGS JILL
THE GREEKS WIN
TED HACK SHELL
GREET MEN, LEGEND OR MYSTERY
THEY HIT LOVELY HAND 
COOKED ANGEL'S WINGS  
HONEST FILTER 
COYLY SEND VICTORIAN AID 
WATCH FESTIVE DAMES SHORTLY 
BEAN UNTO MAN

All Mixed Up



Smile-a-WhileChristmas Poem
There never was a stranger time 

to make a Christmas wish,
I cannot give a Christmas hug, 

or just a Christmas kiss,
I must accept as time goes by, 
that things are not as planned,

I now wear masks or visors, 
and can't shake you by the hand,

These changes, though not natural, 
I've taken in my stride,

It doesn't make me different, 
I'm still the same inside.

I'll still watch all the beauty 
and the girls as they pass by,

I'll still fill with frustration, 
when I forget the reason why,
But I'll still enjoy the birdsong, 

the sun and snow and rain,
And all the hope a vaccine brings 

will help to ease the pain,
So let's be happy, fill a glass, 
and drink it with good cheer,

And wish you merry Christmas 
and a wonderful new year.

Here at Monday Smile-a-While, we have been
keeping ourselves, and older members of the
community, very busy during lockdown, self-isolation
and now tier-3 measures. It has been fantastic to
support people in our community to keep busy and
have something to take their minds off what can
sometimes appear to be doom and gloom. 

Each month we have provided our members with a
craft activity pack. Packs have celebrated and
acknowledged various themes including: summer
holidays, autumn, Remembrance Day and of course
more recently Christmas. Here are a couple of
photographs of our work, including one of our
amazing members.

St Leger Homes would like to congratulate all of the young people across the
borough who took the time to send us their entries for the Christmas and Winter
Scene drawing competition.

We loved looking at your work and it really added a little Christmas cheer when we
looked through the entries to select our winners.

Christmas
and

Winter Scene

Hina
Age 13

Imogen
Age 5

Aisha 
Age 6

Drawing
Competition

Results

Submitted by Velga & Ron - Stainforth       Submitted by Pauline - Thorne 

It was very difficult to select just one picture for each of the age categories - but
after much deliberation, we are pleased to announce our winners.



9. If a person was given all the gifts in the song 'The Twelve Days of Christmas', how
many gifts in total would they receive?
10. If you were born on Christmas Day under what zodiac sign would you be?

11. In which film was the song 'White Christmas' first featured?

12. What is myrrh?

13. What did 'Frosty the Snowman' have for a nose?

14. Which character from Dr Seuss 'stole' Christmas?

15. What type of pies are often eaten at Christmas?

16. What colour is the berry on mistletoe?

17. What is the name of the snowman in the Disney movie 'Frozen'?

18. In the traditional Christmas pantomime, who is the mother of Aladdin?

19. Which country is credited with starting the Christmas tree tradition?

20. Which ocean can Christmas Island be found in? 

21. Who was crowned King of England on Christmas Day in 1066?

22. Which plant has bright red and green leaves and is sometimes known as the

Christmas flower? 

23. Which fruit is traditionally put inside a Christmas stocking?

24. Which ruler allegedly banned mince pies in Britain in the 1600s?
25. Stollen is the traditional fruit cake of which country?

Christmas Knowledge

Movie Santas
Christmas Quiz Sheet

Can you name the Christmas movie these Santas appeared in?
(Adapted from kensquiz.co.uk)

2.1. 3.

7.

4.

6. 8.5.

All answers
can be found
on page 8



Can't you tell that winter is coming? The temperature is dropping off in the mornings,
and when I go out to the car, I need to get the squeegee out because it's covered in
condensation. There's always a positive though, at least I haven't had to use the ice
scraper more than twice so far. I was given a good tip last year, and for a change, it
was one that worked. If you have ice on the windscreen in the mornings, get a plastic
freezer bag and run some hot water into it, not boiling, just from your hot tap in the
kitchen. Hold the bag against the top of the windscreen and let it slowly slide down.
Repeat this right across the windscreen and hey presto, the ice has gone! Thanks,
Alison, it really does work, and so easy!

I've just had a smart meter fitted and now the installation is complete I've got another
toy to look at. I'm just hoping that I'm smart enough to understand it! My Christmas
present - Ho Ho Ho. It's quite fascinating, there's a little dial on the left to show me
how much electricity I'm using and a picture of a gas flame on the right, and the
company that supplies my gas and electricity can see how much I'm using as well. 
When you think about it, doesn't it feel more like 'Big Brother' every day? It's a strange
feeling, 'Alexa' can listen to everything I say and this new smart thing can tell a
company miles away how much fuel I'm using, the supermarket knows all about the
food I buy and on-line outlets track my shopping habits - I just wonder how much of my
life is private now? Perhaps the lottery company will know how much I need a win to
top up my savings account and they'll be benevolent as well? I'll keep my fingers
crossed, but I don't think I'll hold my breath!!

I think I'm going to be in trouble this year as well. Anyone who follows these stories will
know that I'm not the best cook in the county, but I do like to try. It's just dawned on me
that Christmas is not very far away, and the usual family get together can't happen at
the moment, so I'm going to have to cook Christmas dinner! I'm sure that will be fun,
and it will probably make for good reading in January! Maybe I'll just look for a friendly
pub that's putting on a Christmas spread, that way, I'll get out of the washing up as
well. Be happy and wish me luck.  

I send all the readers of Ron's Ramblings lots of good wishes for Christmas and the New
Year. See you all again in 2021. Speak soon.

A bird in the hand is worth two in the bush

A friend in need is a friend indeed

Can't see the wood for the trees

A chain is only as strong as its' weakest link

The best defence is a good offence

A picture is worth a thousand words

A stitch in time saves nine

A rolling stones  gather no moss

Ron's Ramblings

Missing Words Challenge - Answers



Please send your ideas, stories, poems, quizzes or recipes to:
customerinvolvement@stlegerhomes.co.uk
or call 01302 862743.

Pastry: 
2 cups plain flour
½ tsp salt
1 tsp cinnamon
1 cup brown sugar
½ cup butter 
1 egg
1-2 tbsp ice water if required 

Mincemeat: 
Simply use pre-made sweet mincemeat which should be readily available at your local
supermarket or you could make your own if you are feeling adventurous! (Search online for
a recipe.)

Preheat oven to 220 degrees (200 degrees if fan assisted) or gas mark 7. 
Add flour, salt, cinnamon and sugar – mix together.
Add butter – rub the butter into dry ingredients to make a bread crumb texture. 
Add whisked egg and bring ingredients together to form a ball of dough.
If required add water gradually until pastry forms a moldable ball.
Roll pastry 3mm thick – cut into rounds and put in  a lightly greased tray
Add a teaspoon of mincemeat mix to each tart.
With additional pastry use a star cutter and cut out the top of the tarts – add to each tart. 
Egg/milk wash each tart and sprinkle with a pinch of brown sugar
Bake for 15–20 mins, until golden brown. 

Mince Pies

Christmas Quiz Sheet Answers
1.Jingle All the Way
2.Lion, Witch & the Wardrobe
3.Miracle on 34th Street
4.Nightmare Before Christmas
5.Fred Claus
6.How the Grinch Stole Christmas
7.Get Santa
8.Santa Claus - The Movie
9. 364
10.Capricorn
11. Hoilday Inn
12.Aromatic tree resin
13.Button
14.Grinch
15.Mince Pies
16.Three
17.Olaf
18.Widow Twanky
19.Norway
20.Indian
21.William I 
22.Poinsettia
23.Orange
24.Oliver Cromwell
25.Germany

Festive Hot Chocolate
Christmas Eve is just around the corner and what
better way to settle down for the night to wait
for Santa than with a lovely indulgent hot
chocolate.

Simple festive hot chocolate: 
Mug, hot chocolate powder, squirty cream, mini
marshmallows and a candy cane. (Make as
directed on the packaging) add your squirty
cream, marshmallows and candy can stirrer.

Super indulgent festive hot chocolate: 
Mug, milk, milk chocolate, squirty cream,
marshmallows and candy cane stirrer. Gently
warm milk in a pan, add 100g of chocolate to the
warm milk and continue to heat until all
chocolate is melted. Carefully pour your hot
chocolate into your mug. Add your squirty cream,
marshmallows and candy cane stirrer.

http://stlegerhomes.co.uk/

