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Submitted by Dave & Karen
What a year it has been... During lockdown and the months that have followed, we have been
working with our local Customer Involvement Officer in Mexborough. As soon as the communal
hall was granted permission to re-open we scheduled a Food Safety training session. In total
there were 8 of us who attended and I am pleased to say that we all passed.

We are now up and running after holding an 'open day' on  Wednesday 20th October. It was
fantastic to see so many members of our local community attend and show their support and
enthusiasm for the new group. As you will see from the pictures below we captured information
on what they would like to see and what activities they would like to take part in. We also have
some volunteers at the ready to run 9 bespoke sessions ranging from Astronomy to Mexborough
Heritage. We are pleased to say our first event/activity will take place on Saturday 30th
October and is one all the family can enjoy. We will be hosting a Halloween event with a magic
show and are looking forward to meeting even more people from our community.

One of our volunteers has become our 'digital guru' and has already taken on advertising our
group through local community pages on Facebook and designing posters for us. We are
pleased to say there is a lot of talent in this community and we are looking forward to getting to
know you as the weeks roll on. If you would like to know more about us or would like to drop in to
one of our sessions, we are open every Wednesday 10am-4pm and meet at the Derwent Road
Communal Hall, Mexborough. Also, why not take at our Facebook page: https://bit.ly/2ZqbYff

ommunity

If you have an idea for a group in your area or would like to know
more about the Food Safety Level 2 course, 

please call Customer Involvement - 01302 862743 
or email: customerinvolvement@stlegerhomes.co.uk

 

https://bit.ly/2ZqbYff
mailto:customerinvolvement@stlegerhomes.co.uk


Hi I’m Sophie, the new Kickstart Customer Involvement
Trainee at St Leger Homes.

What is Kickstart?
The Kickstart scheme provides employment to young
applicants between the ages of 16 to 24 on Universal Credit. 

If successful at the interview you are offered a six-month contract (25 hours per week) at the
National Minimum Wage rate. Applicants will gain training and support to help when
applying for future job roles, to reduce the possibility of long term unemployment.

After taking a few years out of work to care for my children, I made the decision to return
back to work. At first, I faced a few challenges when applying for a new job role during the
uncertain times of a global pandemic but eventually, I was introduced to the Kickstart
scheme…now here I am at St Leger Homes.

Why St Leger Homes and Customer Involvement?
When I made the decision to return back to work, I knew I wanted to go back to interacting
with customers and being able to help with their enquiries. After reading through the job
description for the Customer Involvement Team, I was intrigued by what they do for the
community and how they get involved with tenants and residents throughout Doncaster.

My first few weeks as a part of the Customer Involvement Team were very different to my
past job roles. I have adapted to working from home like many others and planning my day
to support the team. I have also been able to meet some of our tenants at the St Leger
Homes Tenants’ Choice Awards 2021 and out in the communities for the Doncaster Age-
Friendly Festival Health Buses.

Over the next six months, I look forward to seeing how I progress and gaining the knowledge
and understanding of what it is like to be a part of the Customer Involvement team.

Our central Customer Involvement Officer, Louise, has now left St Leger Homes - I am sure
that all of those who had the pleasure of meeting her will know her bubbly nature and
passion for the job will be missed. We wish her every success in her new job and hope that
the vacant position will soon be filled. If you think you have what it takes to join the
Customer Involvement Team why not take a look at the role in more detail:
Customer Involvement Officer Job Advert

Welcome Sophie and Bye Bye Lou

Support, Signpost & Pals

Submitted by Sophie & Lou - St Leger Homes

We are a lovely group of people who come together to
support the members of our community in Denaby Main. 

Each week we meet on Tuesday at Denaby Library to provide
refreshments alongside a friendly quiz and game of bingo.
We love to see new faces and are also here to support you
when you need it whether this is help with getting online,
helping with accessing and updating Universal Credit
applications, Blue Badge applications and renewals or
Attendance Allowance forms. 

 

Submitted by Dave - Denaby

Help

Support

Advice

https://bit.ly/3Bo1kCl


Jokes Too Funny To Be-Leaf
What did one autumn leaf say to another? 
I’m falling for you!

How do trees get on the internet? 
They log in!

Why did the scarecrow win the Nobel Prize? 
Because he was out-standing in his field!

Why do trees try new things so often?
Because every autumn, they turn over a new leaf.

Why did the ghost starch his sheet? 
He wanted everyone scared stiff.

What's a ghost's favorite dessert? 
I-Scream!

What do skeletons order at a restaurant? 
Spare ribs.

Who won the skeleton beauty contest? 
No body.

Mo's
Bake Off

Ingredients:
8 Cumberland sausages
6-8 medium sized potatoes
25g butter/spread
1 tbsp vegetable oil
2 onions, thinly sliced
2 x 420g tins baked beans
2 tbsp BBQ sauce
50g grated mature Cheddar

Cheap & Cheerful
Cowboy Pie

Preheat the grill to high. Place the sausages on
a non-stick baking tray and grill for 20 mins,
turning frequently, until evenly golden and
cooked through. Cut into bite-sized pieces 
Peel potatoes and place in pan with water,
cooking until soft
Drain potatoes and mash with butter. Add salt
and pepper to taste
Heat oil in frying pan over a high heat. Fry onions
for 5-6 mins until lightly golden.
Remove from heat and stir through sausage
pieces, warmed baked beans and BBQ sauce
Place sausage and bean mixture into a large
ovenproof dish
Top with mashed potato. Sprinkle with grated
cheese and grill for 10 mins until golden and
bubbling 

Method:

Serve with a selection of your favourite vegetables.

App of the Month

   
YummyYummyYummy

WeQ4U

WeQ4U is a FREE

Android/iPhone App and

Service that puts you through

to UK 01, 02, 03 and 08

numbers for FREE, without

queueing. Mobile users save

approx. 45p per minute on

their 084 and 087 calls with

WeQ4U, whether they

encounter a queue or not, so it

saves you money and time.



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

or call 01302 862743.

Hello again, almost time for Halloween I see! I have had to start looking for somewhere to
take the grandchildren so that they will be frightened to death and be able to say they
enjoyed it afterwards. Maybe one of the English Heritage creepy castles, or National Trust
scary night walks? I will have to get my thinking cap on and look for the right place to
frighten them.

Let’s hope the weather stays as nice as it has been recently.
I’m quite enjoying the warm temperatures, and at least I can
save a bit on the gas bill. Like a lot of us, my energy company
has said enough is enough and they have closed. I wait with
anticipation to find out how much the next one will put the
price up!

I’m sure we will all survive and still find something to smile
about in the end. Until next time, stay safe, and keep smiling!

I see that most of the supermarkets think it’s Christmas already, and they must be preparing
for hot-cross buns in December, because, for them, it will be Easter! It feels like wishing your
life away as quickly as possible!! I think I will settle for Halloween this month, bonfire night
next month and then think about Christmas when I’ve saved a few pennies for it. As usual, I
can’t think of a thing to buy any of my relations as presents. I don’t like giving money because
it feels like I haven’t given things much thought. I always manage to find appropriate gifts for
the younger members of the family, but the adults are always a problem. The only one I don’t
have a problem with is my brother-in-law. He is single, and all he expects from me is a 
 calendar to put on his wall in the garden shed. He’s never disappointed, he’s always grateful,
and I never hear him complain! I wish they were all that easy.

I’m still managing to keep busy with different things for TRIP and St Leger Homes. I’m sure I
wasn’t this busy when I went to work for a living. It’s lucky for me that I enjoy writing and
working with the computer. I must admit, I can’t remember the last time I was bored! I don’t
have time to get bored now, and it keeps the grey cells alive and well. I’ve done a bit more
research into the new forms of energy, like hydrogen, air, and ground pumps for home
heating, and I’m more confused now than I ever was! 

Of course, confusing me is not difficult these days! I only have to watch my wife working away
on her knitting machine, and I realise how easy it is to be totally oblivious of how it works. I’m
sure I will understand it one day, but now, all I can do is watch in wonder as the piece that
she is making comes trailing off at the bottom of the machine!

Ron's Ramblings

I have had a busy month since I last wrote the September edition. I’ve had a
couple of breaks from my normal routine, and I think they have done me good. I
have also discovered a new condiment that gives all my food an excellent
taste. It’s called Himalayan Rock Salt. It’s about as rare as the Yeti, so you have
to search for it in the supermarkets, but if you find it, please give it a try. I first
tasted it on some new baby potatoes. They were simply boiled and covered in
a little melted butter, then the Himalayan salt sprinkled over the top. What a
fantastic taste! It might not suit ALL palates of course, but I found it gave the
potatoes a different taste altogether, and Jamie Oliver must like it because he
has put his picture on the label.

http://stlegerhomes.co.uk/

