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COI ommunity

As we are in the middle of our third
lockdown we would just like to reassure
people that ECOs essential services remain
open and we will continue to support
people in need, just as we have done since
the beginning of the pandemic!

The community centre now faces another
period of closure to the public and whilst
our team continues to work behind the
scenes, extreme pressure is on us to deliver
services, so please bear with us during busy
periods.

We understand that this continues to be a
difficult time for everyone so we would like
to reassure you, we are still here for you!

Unfortunately, over Christmas, we suffered
a break-in and the vans vital to the
operation of our charity were vandalised.
We pick up food from Fareshare, Morrison’s
and Tesco’s (to name a few) and other
essential items such as products for the
Hygiene Bank. We deliver to the vulnerable
and elderly. These vans are our lifeline. 
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Our food provision services will be greatly affected while these vans are out of action. We
are unsure of how we will be able to collect anything. We have fundraised to be able to
have these vans, which is difficult at the best of times never mind during the current
pandemic! But we didn’t stop, we pushed on and got our refrigerated van because we
knew how great it would benefit the community to be able to collect fresh produce.

Through this disgusting act, it’s our community that is going to suffer! We know this is a big
ask but if you are able to donate even a pound to support our ongoing work in the
community and raise the excess to get our vans back on the road it would be greatly
appreciated. For further information visit: https://gofund.me/903d00a3

Monthly
Edition

Please Note:
 

'It's Our Community' will now be published monthly. We will
continue to email your latest copy and would encourage you to

share this with friends, neighbours and family.

https://gofund.me/903d00a3


Ready, steady, census. Households across Doncaster will soon be asked to take part in
Census 2021. 

The census is a once-in-a-decade survey that gives us the most accurate estimate of all
the people and households in England and Wales. It has been carried out every decade
since 1801, except for 1941. 

Census day is Sunday 21st March 2021 and it will be the first to be run predominantly
online, with households receiving a letter with a unique access code allowing them to
complete the questionnaire on their computers, phones or tablets from early March. 

“A successful census will ensure everyone from local government to charities can put
services and funding in the places where they are most needed”, Iain Bell, deputy national
statistician at the Office for National Statistics, said. 

“This could mean things like doctors’ surgeries, schools and new transport routes. That’s
why it is so important everyone takes part and we have made it easier for people to do so
online on any device, with help and paper questionnaires for those that need them.” 

The census will include questions about your sex, age, work, health, education, household
size and ethnicity. For the first time, there will be a question asking people whether they
have served in the armed forces, as well as voluntary questions for those aged 16 and over
on sexual orientation and gender identity. 

Results will be available within 12 months, and personal records will be locked away for
100 years, kept safe for future generations. 

There are also full and part-time job opportunities available in Doncaster, please see
https://www.censusjobs.co.uk/ for more information and to apply. 

For more information on how the census works and can benefit our community, visit
www.census.gov.uk or contact Laurance.green11@field.census.gov.uk 07452 940363

We know that your house is more than bricks and
mortar. It is your home, family and the community
you live in. We would like you to share with us what
you love about your home or community. 

The competition will be judged in three age
categories:
Under 6
6 - 10
11 +

Our three age group winners will each receive a
£10 Love2Shop voucher. 

Please add your first name and age to the entry.

Email us your pictures. You can do this by taking a
photo of it or scanning it on to your computer.
Please send all entries to:
customerinvolvement@stlegerhomes.co.uk

Deadline for Entries - Sunday 31st January.

Ready, steady, census

Love My Home/Community Competition
Entries from Doncaster 

residents only



Go to the App store
Type in the name of the app 
Click on 'Get'. You may need to use your
fingerprint or passcode if you have set this up
Open the app or it can be found on your
home screen for use later

Go to the Playstore
Type in the name of the app
Click on 'Install'. You may need to use your
fingerprint or passcode if you have set this up
Open the app or it can be found on your
home screen for use later

Many of us are becoming more reliant on
technology. Whether we like it or not - our world
has become smaller but at the same time if we
choose it can also become so much bigger.

Over the next few months, I will be sharing a few
of my favourite mobile phone apps with you. I
would also like you to share your favourites with
us. If you would like to let us know about an app,
send it to the contact details found at the bottom
of page four.

If you have never downloaded an app before, it is
really simple:

iPhone owners: 

Android phone owners:

'Appy' New Year
See Frugal Fenn's article

above for more information
on these two money saving
and food waste prevention

apps.

Hello, Lovelies and a Happy New Year to you all. I hope you all had a good festive season,
even if it was a little quieter than usual.

There are a couple of Apps you all might be interested in.

The first one is Olio, this is an App that allows you to give/accept food and other things. it
is completely free to use and all the ‘stuff’ on it is free. Some supermarkets are now using it
to give away surplus food via a network of signed up food hero volunteers. It isn’t huge
round here yet, but the more of us that sign up to it, the bigger it gets.

The other app is Too Good to Go. Many of us will be familiar with supermarket reduction
stickers, we will also be familiar that these often attract much attention. As we are now
trying to avoid crowds - use this app to pick up a mixed bag of reduced goods close to
your home. All you need to do is 'click and collect'.

This app lists daily various ‘bags’ from supermarkets, convenience stores and open pubs
and restaurants. The prices average out at about four pounds, and for this, you would
normally get at least two bags of produce. I have had fresh fruit and veg, bread, chilled
goods - such as chicken breasts, steak, cheese, ready to eat chicken and pies, cream and
milk. With this, you don't know what you’re getting, so it’s a surprise. It reminds me of a
cooking programme 'Ready, Steady, Cook'.

What else would you like to see? Costed recipes?
See you next month
frugalfenn@gmail.com

Fenn's Frugal Food



 
Please send your ideas, stories, poems, quizzes or recipes to:

customerinvolvement@stlegerhomes.co.uk
or call 01302 862743.

Ron's Ramblings
Here we are in January then, I wonder what delightful
surprises this year has in store for us? 

Before we go there I know you're all wondering how my
attempt at cooking Christmas dinner went down, well I took
a picture so that you could judge for yourselves! I might
apply for MasterChef this year! What do you think?

Maybe not, because the first thing I'd like to say to Fenn,
(you see, I do read her pages) is, thank you for the unusual
tip about frying the bits of Christmas cake in the bacon fat.
I'm sure it would have tasted fantastic, but mine was
inedible! All the icing and marzipan stuff burnt onto the
frying pan and it took me an hour to clean it! I did tell you
I'm a bit of a novice! It's easy to see after the event, that I
should have cut the icing off before frying, but you didn't say
that, and it didn't dawn on me at the time! Never mind, at
least the bacon was sweet. Mmm, different!

KEEP CALM
AND

USE BRANDY

Christmas morning was a bit of a challenge for me as I couldn't get the thought of cooking
the dinner off of my mind. I felt that I was definitely in unknown territory every time I looked
at the oven, and the worst thing was that there were no cooking instructions with the
turkey crown. It was a present to my wife from the factory where she works, and all I knew
was that it weighed 2.93 kilos! I asked my wife who I often refer to as the 'knitting
machine' due to her speed, knowledge and accuracy, how long I should cook it for and
what temperature, but she informed me that she had never cooked a turkey as it was not
a popular meat in Latvia. Not having 'Frugal Fenn's' telephone number, I realised I would
have to ask Alexa for some tips. She was quite helpful and my confidence grew just a
little. I chopped off what looked to me like about a kilo, and wrapped it in tin foil. I part
boiled the spuds and the baby parsnips and put them around the meat in the tray. In the
oven it went and I relaxed with a small brandy, which I happened to have on hand ready
for the sauce later. Sprouts, carrots and cauliflower on the hob to boil and I was in
business! I made the white sauce and took half to add cheese and the other half for the
brandy sauce.

By this time I was feeling like Jamie Oliver, so I had
another brandy to celebrate! As you can see, the
dinner was not bad for a beginner, not quite
Michelin star quality yet, but I did feel very proud of
myself, and very relaxed (after another brandy). We
were both full after eating the dinner, so decided
to leave the Christmas pudding until Boxing Day.
Luckily my neighbour had baked us some lovely
mince pies, which went down a treat with brandy
anyway. Thank you, Nora, they were great. I reckon
that by next year I'll be even better at the timing
thing and it will all be ready at the same time.

If you ever have to cook Christmas dinner, my best
tip is, 'Keep Calm and Use Brandy'.

http://stlegerhomes.co.uk/

