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Welcome…
to the Winter edition of Home News.
What can I say, we have and are all facing difficult
times still! Covid hasn’t gone away, prices are going
up on everything from food through to fuel – both for
vehicles and in our homes – and we are now at that
time of year where some find the dark early evenings
hard. However we are all in this together and by
supporting each other, offering assistance or even a
listening ear we can get through this.

Christmas closure

We will be closing at 1pm Friday 24 December
and returning 9am Tuesday 2 January 2022.
During this time we will have an out of hours
service for emergencies and this can be reached
by calling 01903 703 100. If the issue is to do
with heating and hot water then please call BSW
on 0800 158 5690.

In this edition you will find useful information on how
to stay healthy this winter, an update on the different
activities that we are running from our community
House in Worthing and through the Together Arun team
over in the Arun district. The activities these provide are
more than just fun they give you an opportunity to mix
with other people in your area and make new friends.
We also have some winter warmer recipes and an
extended children’s section with puzzles and pictures to
colour in to help keep them occupied.
This, of course, is our last edition before Christmas so
we would like to take the opportunity to wish you all
a very merry Christmas and a healthy and prosperous
New Year from all of the team at Worthing Homes.
Looking forward to seeing you all in
the New Year (Covid allowing) as we
just might be able to hold events such
as our Fun Day in 2022.
Take care, stay safe and be kind.
Suzanne Newman, Editor

Steve Southwell
CHAIR OF THE
RESIDENTS’ PANEL

I

t only seems like a few weeks ago
I was writing the update for the
Easter addition of Home News
and here we are, eight months later,
approaching Christmas.

I

n that update I mentioned how
odd Christmas had seemed. For
many of us it was a Christmas with
a difference, a Christmas where we
perhaps didn’t see our loved ones
because of Covid, a Christmas of
quietness and solitude. I’m hoping
this year it will be different for us all,
a Christmas when we can celebrate
with our friends, families and
neighbours. Or maybe just share a
quiet tipple with a loved one, but
nevertheless a Christmas where we
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can all be grateful for the simpler
things in life. Not material belongings
but those precious things money
can’t buy – memories.

W

e all have memories,
whether good or bad,
funny or sad, and they
are what make us who and what we
are. Let’s spare a moment to think of
the last time we really let rip a good
belly laugh- what was that over? Let’s
share a smile, a laugh a memory with
each other this year. And a story.

I

’d like to hear your story once
restrictions ease up a bit more. We,
the Panel, are looking forward to
arranging the local neighbourhood
pop-ups I’ve mentioned before.

HomeNews

I

f you hear that we are coming
along to your neighbourhood,
please do pop in for a chat and,
facilities allowing, a cuppa! Not
only do these pop-ups give you the
opportunity to hear more about
Worthing Homes, the panel and its
work, it also shows a commitment
from Worthing Homes to listen to
you, the customer. So please do
watch this space!

U

ntil then, stay safe, keep well,
and from myself and the
Panel, we wish a very Merry
Christmas and a truly Happy New
Year to you all.
ssouthwell@worthing-homes.org.uk

Focus on Worthing and Adur
At Community House, we understand
the importance of well-being for our
community members and are trying to
address this through several approaches.

SPLAT & CHAT
During the summer, we held a painting session called
Splat & Chat. Splat & Chat is a fun and relaxed way to
find your inner artist! Whether you’re a seasoned artist
or have not picked up a paint brush since your school
days, you’ll have a great time during the step-bystep 2 hour, acrylic painting workshop. This is a great
opportunity to meet new people, talk, laugh, drink
coffee or tea and paint. At the end of the session, you
get to take away your own completed masterpiece.
The feedback from this summer session was so positive,
that we decided to run it on a monthly basis. Word has
spread and it had proved so positive that spaces have
been booked up 3 months in advance and there is now
a waiting list in operation!

MINDFULNESS
COURSE
The lovely Lisa is running her 6 week Mindfulness
course on Thursdays from Community House. These 1
and a half hour sessions help you to learn how you can
reduce stress in your life and develop new approaches
to unhelpful patterns of thinking.
Mindfulness practice has been shown to...
• Help with depression
• soothe anxiety
• Calm stress
• Improve sleep, focus & creativity
• Help chronic pain
• improve relationships
• help create balance & stability in one’s life
If you would like to know more or want to book
onto the course, please telephone Alison on
01903 215 799.

HomeNews
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HYPNOTHERAPY AT COMMUNITY HOUSE
As you know, Worthing Homes Community House is a very
special place where people can meet up informally, take
part in activities or drop in for help/ advice when needed
and over the years, we have adapted or expanded our
services to respond to the evolving challenges faced by the
local community.
Today, we are happy to announce that we are continuing
this trend by offering to you the services of a local
hypnotherapist (Jeffrey Glick) who has kindly offered to
volunteer his time to those who are interested in releasing
unhelpful emotions and limiting beliefs, rediscovering
personal resources and capabilities, and defining new ways
of being.

CAN THIS HELP ME?
Hypnotherapy is a powerful tool, which many
people find helpful, but it’s not suited for
everyone, specifically individuals suffering
with epilepsy or serious mental illness such
as: schizophrenia, bipolar disorder (AKA manic depression)
or clinical depression.
If you are interested, please contact Alison on (01903)
215799 or at abrett@Worthing-homes.org.uk in the first
instance and she will pass your details on to Jeffrey who will
give you a call for a quick chat. If it feels like a good fit for
the both of you, he will book your first session.

WHAT’S ON OFFER AND WHEN?
Jeffrey is offering you four, 60-90 minute
sessions, at no cost. Additional sessions would
need to be arranged independently between
yourself and Jeffrey.
At present, two sessions slots will be available
each Monday evening between 17:00 and
20:00 as shown below.
Session 1: 17:00 to 18:30
Session 2: 18:30 to 20:00

HYPNOTHERAPY SESSIONS
We are pleased to have secured the services of a local
hypnotherapist (Jeffrey Glick) who has kindly offered
to volunteer his time to those who are interested in
releasing unhelpful emotions and limiting beliefs,
rediscovering personal resources and capabilities, and
defining new ways of being. Jeff can offer community
members four free 60 – 90 minute sessions. If you are
interested, please contact Alison on 01903 215 799
and she will pass your details on to Jeffrey who will give
you a call for a quick chat. If it feels like a good fit for
the both of you, he’ll book your 1st session.

All sessions will take place in the little meeting room at
Worthing Homes Community House.

Foodbank 9:30 - 11:30am
Community Coffee Afternoon 1:30 - 3:00pm - Coming soon!
Information & Support 1:30 - 3:00pm
Jeff Glick, Hypnotherapist 5:00 - 7:00pm

TUESDAY

Foodbank 9:30 - 11:30am
Karen Grey Counselling 11:00 - 2:00pm

WEDNESDAY

We are looking for willing people to use their
knowledge and experience as a resident to help to
make Community House the best it can be. You will be
helping to build the community and make a difference
close to home. If you are interested, please give Alison
a call for further information – 01903 215 799.

THURSDAY

Making a Difference Project
Starting weekly, on 4 November, Community House
has secured the services of the Making a Difference
Project. If you are considering returning to work and
need help with making a CV, a job search, building
your confidence or interview skills, come and talk to
employment coach, Chelsea.

These sessions will be between you and Jeffrey alone.
Nothing you discuss will be shared by Jeffrey with Worthing
Homes Community House.

ODDS AND ENDS
It’s important to know that this is a pilot
project and as such will be assessed
after a period of time to determine if it
is working for us, for you and for Jeffrey
alike. With that in mind, it would be really
helpful for us to gain your feedback
should you decide to partake.
For more information about Jeffrey and hypnotherapy please
visit his website at www.livewellcoghyp.co.uk
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MONDAY

We are also looking for members of our
community to join the Community House
Panel.

Chelsea’s friendly approach will guide you through all
the processes you need to successfully find and secure
employment. Pop in and chat with her on Thursdays
between 10am and 2pm.

WHERE

WEEKLY
PLANNER

HomeNews

Foodbank 9:30 - 11:30am
Information & Support 1:30 - 3:00pm
Housing Solutions drop-in with Angie walker, 3rd November,
then every 4th week, 10:00am - midday

Foodbank 9:30 - 11:30am
Home Ed Cook & Eat Club 9:30 - 11:30am
Making a Difference Program 10:00 - 2:00pm
Mindfulness with Lisa 11:30 - 1:00pm

FRIDAY

Foodbank 9:30 - 11:30am
Work Aid drop-in 10:00 - 12:00pm- Last friday of the month
Karen Grey Counselling 11:30 - 1:00pm
Information & Support 1:30 - 3:00pm

very much places residents at the centre of resultant
improvements in the delivery of services, and in seeking
to make the organisation carbon neutral by 2030 the
Board challenged itself in whether it had been bold
enough and whether more might be done to improve
the lives of residents, agreeing on the importance of
being able to make informed decisions in targeting
resources and to working collaboratively with partner
organisations able to add value to what we are seeking
to achieve.
In September the organisation was subject to a In
Depth Assessment (IDA) by the Regulator for Social
Housing (RoSH) which are routinely undertaken every
3 -4 years, the last being conducted in 2018. The
exercise assesses both the organisations Financial
Viability and Governance arrangements. The process
is a demanding one and involves the submission of
various documents as well as interviews, conducted
virtually on this occasion, with members of the Senior
Executive and Board. I am pleased to say that, once
again, we have retained our V1/G1 status which is the
highest level possible.
Finally, as this will be my last year as Chair, for
reasons of good governance the period which Board
members serve is limited, the process of recruiting my
replacement is to commence shortly, this should serve
to ensure a smooth hand over to the new incumbent
when I eventually stand down in September next year.

NEWS FROM THE BOARD
I hope you are liking the refreshed format of Home
News and finding its content useful and informative
and that hopefully the update regarding the Board
which follows is of interest.
Like other parts of Worthing Homes the Board have
been operating differently over the last 18 months or
so, meeting virtually rather than in person. Whilst this
was a very different experience it has enabled us to
continue our business uninterrupted and will continue
as a feature of a more flexible approach to the way in
which we will operate in future.

Paul Smith

Our first “in person” gathering was the Board
Seminar held in October which, in acknowledging
the significance of commitments made in the current
Strategy in respect of IT Transformation project, which

HomeNews
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Focus on Arun and Chichester

• Community picnics in Felpham and Wick ended the
summer programme on a high. People brought their
picnic blankets and some food to share, whilst the
kids skipped and made chalk drawings people got to
know each other.
All these fun events happened because residents not
only shared what they wanted but also came along to
make it a reality. So, what should happen next?
Get involved

VOLUNTEER
1.	The community development team are looking

for Community Events and Activity Volunteers.
These are flexible volunteer roles which can fit in
around your lifestyle. Help out (welcoming people,
answering questions, getting feedback) at all sorts of
community events from children’s cooking, to play
streets, to outside fitness, to repair cafes.

2.	Together Arun is a resident-led project - so the team
are looking for residents to join the local Steering
Group in your area. The resident steering group
will make longer-term decisions about the priorities
of the project and make sure all residents in your
community have a voice.

If you are interested in either of these volunteer roles,
contact Bryony at blawless@worthing-homes.org.
uk for the role description and application form or call
(07968 574 927) for informal chat to find out more.

SHARE YOUR THOUGHTS
A Summer Together for Arun
In January 2021, the Together Arun team called many Arun residents to ask “What
would make your community better?” You said you wanted to see more sports, arts, kids’
activities and opportunities to socialise together. The ‘Summer Together’ programme
brought all of these activities and more to Wick and Felpham.

HIGHLIGHTS
• Inspired by Sky Brown’s skateboarding Olympic
success, lots of young people turned up to improve
their skateboarding skills with South Coast Skates
• Kids played out at the community picnic, playing
with bubbles with Bee-fit, trying out circus skills and
making seedbombs for their verges
• People joined Dr Bike to learn some essential
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Using a QR code scanning app on your phone or
tablet please fill in this survey- to share your priorities
for your neighbourhood and the activities you want to
be part of.

HomeNews

Leasehold services update
Leasehold Services has expanded and Kieron
Parr joined Leasehold Services in October
2021, as our new Leasehold Assistant. Kieron
works in the team with Amanda Parsons your
Leasehold Officer.
Kieron has been with Worthing Homes since
September 2020, previously working as a
Customer Experience Co-coordinator, so he
may already be familiar to many of you and
has lots of good knowledge and experience.
Leasehold Services deals with a wide range
of leasehold and shared ownership services,
so please do get in touch if you have any
enquiries, such as buying extra shares in your
shared ownership home, or if you want any
information about extending your lease.
Both Kieron and Amanda are contactable
through the leaseholdservices@worthinghomes.org.uk email address.
You can always visit our leasehold services
page on our website at hiips://www.
worthing-homes.org.uk/your-home-andyou/leasehold-services/.

bike maintenance skills and increase their cycle
confidence on the streets where they live
• The ‘Crafternooners’ met fortnightly in each area for some casual creativity, cups of tea, biscuits and
plenty of laughter. Residents shared skills in Chinese
calligraphy, jewellery making, French knitting and
together they created some fantastic bunting and
decorations for the community picnics.

Kieron Parr

Or get in touch with the Together Arun team on
01903 703 103 or email communitytrust@
worthing-homes.org.uk to discuss any ideas you
have for new groups, events or projects.

HomeNews

9

Financial matters

Non-charging rent weeks – what does this mean for me?

Did you know, 2 weeks of the year
Worthing Homes do not charge
any rent? However, if you are in
rent arrears you must still make
your payment as per normal on a
non-charging week. This is because
your tenancy agreement states
that payment is due in advance,
it is therefore essential that you
continue to make payments as
agreed to repay your arrears as
quickly as possible.

need to pay each month. We
multiply your weekly rent by 50
(the number of weeks we charge
rent in the year) and then divide
by 12. This means that you pay the
same amount every month.

Q

Here we have answered a couple
of frequently asked questions about
non-charging weeks:

Q

“ When are my
non-charging weeks?”

Answer: Worthing Homes do not
charge rent for 1 week in April and 1
week in December.

Q

“ If I pay my rent
monthly do I pay a
lower amount on a
month with a
non-charging week?”

Answer: No, although you have
two non-charging weeks each year,
we already take these into account
when we calculate the amount you
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“ I am in arrears
and make weekly
payments, I have a
non-charging week
coming up. Does this
mean I do not need
to pay anything?”

Answer: If you are in arrears,
you do still need to make your
payments every week. You will
not be charged rent on a noncharging week, however as you
are in arrears we do still expect
payment to be made as normal to
pay towards your rent arrears.

Q

“ How can I check
my balance?”

Answer: You can check your
balance by texting “BAL” to
07425 428428. Alternatively
you can use our new online
customer portal: hiips://myhome.
worthing-homes.org.uk/

HomeNews

HOW TO SAVE
MONEY THIS
CHRISTMAS
Christmas can be an expensive time
but it doesn’t need to be. Follow
these tips to save some money
After spending last Christmas in
lockdown, the instinct may be to
treat the family even more than
usual this year, but what you don’t
want is to start 2022 in the red!
Planning, budgeting and tracking
your spend is the best way to have a
brilliant time but you can also follow
some of our other tips below to help
you enjoy a lower cost Christmas.

1. Set a budget and Stick to it
Take a look at your finances and
decide on a sensible budget that
you can afford. Once you’ve done
that keep track of your spending
and you’re less likely to overspend.
Whether it’s by using a notebook,
an app on your phone or an excel
spreadsheet on your laptop, choose
a system that works for you. Create
an email folder for receipts and get
them emailed to you. Better still,
create a separate email account
for spending so you don’t get
overwhelmed by marketing emails.

2. Do ‘family gifts’ or a
Secret Santa
If you’ve got a lot of people to buy
for, such as extended family and
friend groups, this is a great way to
keep the costs down. A large box
of chocs, tin of biscuits or sweets
or a board game can be a great
family gift. If making ends meet over
Christmas looks like it will still be a
struggle, be honest with close friends
and family; they will be happy to
take a rain check on presents or you
can offer your services as a present.
This could be babysitting, helping
around the house, cooking a meal
or you could plan something special
together in the spring.

3. Watch your bank account

6. Plan every meal
Don’t be fooled into buying more
food than you need. If a ‘buy one,
get one half price’ offer is genuinely
good value for you, go for it, but if
you don’t actually need two of the
item, avoid! At Christmas, everyone
tends to over-cater on the food front
so try the food portion calculator
at WRAP’s website - it’s ideal for
working out quantities. Swapping
branded products for own-brand
can make a significant difference to
your weekly food bill, too.

7. Use trolley tactics
Load up your online trolley but don’t
check out immediately. If stores
spot items sitting in your basket,

they’ll ask if you forgot to check out
and may send you a discount code
to persuade you to buy the goods.
You’ll need to have entered your
email address, so that they can get
in touch.
By signing up to a retailer’s
newsletter you can also bag an
immediate discount, such as 10%
off your next purchase. You’ll also
be the first to hear about Christmas
discount events.
Most of all remember that noone wants to see friends or family
struggle so instead of worrying
about the cost of buying presents
just be upfront; you’ll find that they
will just be happy to see you/your
family over the holidays

If your bank offers you alerts for
when your current account dips
below a set amount, opt in.

4. Avoid ‘buy now, pay later’
Tempting as they are, try to avoid
these offers from retailers unless
you have a plan in place for
repaying the loan within the interest
free period. Otherwise, after the
0% phase ends, you’ll be charged
an aggressive interest rate and that
new sofa, outfit or TV could end
up costing you far more. And it will
have a negative impact on your
credit score.

5. Be smart about delivery
Paying delivery fees can really add
up. A delivery pass, where you pay
an upfront fee for deliveries from
your favourite supermarket, may
work out cheaper. Alternatively,
sign up to Amazon Prime just
for a month over Christmas but
remember to cancel before the
30 days are up.

HomeNews
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Works to your home
Here you will see listed the roads and blocks where we have planned
maintenance works coming up between November 2021 and April 2022.
* This plan is subject to any further Covid restrictions and / or weather issues.
1-111 Cambourne Court, Shelly Road Ext

Harefield avenue 1-17 [odds exc 13] Ext

Alpha court buckingham road Ext

Harefield avenue 1-17 [odds exc 13] (Internal areas) Int

Alpha court buckingham road ( internal areas) Int

Harefield avenue 2-16 [evens] Ext

Baffin House 1-6, 5 New Brunswick Drive Ext Ext

Harefield avenue 2-16 [evens] (Internal areas) Int

Caxton Court 1-17 Ext

Harefield avenue 26/28/30/32 Ext

Caxton Court 1-17 (Internal areas) Int

Harefield avenue 34/36/38/40 Ext

Caxton Court 18 -41 Ext

Harefield avenue 42/44/46/48 Ext

Caxton Court 18 -41 (internal areas) Int

Harefield avenue 50/52/54/56 Ext

Chester Avenue Ext

Harefield avenue 58/60/62/64 Ext

Chippers Close Flats 1-8 Ext

Harefield avenue 27/29/31/33 Ext

Chippers Close Flats 1-8 (internal areas) Int

Harefield avenue 35/37/39/41 Ext

Chippers Close Flats 9-17 (Ex 13) Ext

Harefield avenue 43/45/47/49 Ext

Chippers Close Flats 9-17 (Ex 13) (internal areas)

Harefield avenue 51/53/55/57 Ext

Chippers Close Flats 28-25 Ext

Harefield avenue 59/61/63/65 Ext

Chippers Close Flats 28-25 (internal areas) Int

Harefield avenue Houses 66/68 Ext

Chippers Close Houses 29,31,32,36 Ext

Harefield avenue garage sites Ext

Chippers close garages Ext

Lime Kiln Coppice, 1-18 , (Ex 13,17), Houses & Flats over
garages Ext
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Lyndhurst Road (All Properties Except 13,37 & 39) Ext

Radnor road (50-64) Evens (Internal areas) Int

Mardale Road 23a,23b,25a,25b Ext

Radnor road (31-37) Odds Ext

Mardale Road 27a,27b,29a,29b Ext

Radnor road (31-37) Odds (Internal areas) Int

Mardale Road 41,43,45,47 Ext

Radnor road (39-45) Odds Ext

Mardale Road 49,51 Ext

Radnor road (39-45) Odds (Internal areas) Int

Mardale Road 53,55,57,59 Ext

Radnor road (47-59) Odds Ext

Mardale Road 26,28,30,32 Ext

Radnor road (47-59) Odds (Internal areas) Int

Mardale Road 34,36,38,40 Ext

Radnor road (61-67) Odds Ext

Mardale Road 42,44,46,48 Ext

Radnor road (61-67) Odds (Internal areas) Int

Mardale Road 50,52,54,56 Ext

Radnor road Houses Ext

Markwick mews high street Ext

Radnor road garage sites Ext

Meadow Road 82, (82A, 82B & Flats 1-6) Int

Sandown court byron road Ext

Quebec Court 1-6, 2 New Brunswick Drive Ext

Sandown court byron road (Internal areas) Int

Radnor close Ext

Sandown court garage site 57 Ext

Radnor road (2-16) Evens Ext

Stone Lane 98/100 Ext

Radnor road (2-16) Evens (Internal areas) Int

Stone Lane 102/104 Ext

Radnor road (18-32) Evens Ext

West street, 14 Ext

Radnor road (18-32) Evens (Internal areas) Int

York Road Ext

Radnor road (34-48) Evens Ext

York Road (Internal)

Radnor road (34-48) Evens (Internal areas) Int

Yukon Lodge 1-6, 1 New Brunswick Drive Ext

Radnor road (50-64) Evens Ext

Resident Engagement builds for the future
We have recruited a brand new Resident Engagement
team led by Michelle Tomlin-Flack who recently
started with the organisation. The team will support and
engage residents to get involved and it’s programmes
are all about empowering and supporting you.
By doing this we hope to help you develop your skills
and confidence to influence the services we offer listening to what matters most to you, increase your
chances of entering education, training or employment
and help create thriving communities.

at Community House to recruiting Digital volunteers
supporting your community members with how to use
computers at the Resource Centre at Davison House and
much more!
If you are interested in getting involved or
would like more information please contact
ResidentengagementTeam@worthing-homes.org.uk

We have met with over 60 people in our sheltered
schemes over the past couple of weeks and met with
other residents to set up community groups in various
areas. In the coming months we will also be in the
community recruiting volunteers - this will vary from
getting involved with our residents panel which shapes
our services, spending time supporting our work

HomeNews
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Q
MEET
THE
TEAM…

It’s all about you and your health…

In this edition we are
talking to Kate Howie,
Asset compliance coordinator

Q

How long have you been with
Worthing Homes?

part of the Compliance team for the past 2 ½ years or so.

My role is varied, which I thoroughly enjoy and like
most people have faced many challenges during the
pandemic. Whilst I am still working virtually from home
I enjoy the contact with our residents in coordinating
electrical and fire safety works.

Q

Q

I started working for Red Assure in 2015 and have been

What made you want to work at
Worthing Homes?

Having had considerable experience working with
the elderly the role with Red Assure appealed to me
as I could continue to offer help and support to our
most vulnerable residents. I was given the opportunity
to transfer into Compliance at a time where it was
becoming much more prominent and to join a team
helping our residents “Bee Safe and Sound”.

Q

What does a working day
look like for you?

What does the future Worthing
Homes look like for you?

Compliance is an expanding area with both current and
upcoming legislation. I am looking forward to being
part of a growing, vibrant and forward thinking team
in maintaining our properties to provide our residents’
safe homes to live in.

Q

Finally, Sweet or savoury?

I have to say I enjoy both (and more than I should) but if
push comes to shove I would chose savoury!

It’s that time of year when a lot of us will encounter at least
one person with a nasty cold, flu or worse so here we have some
winter health tips to help you stay well

1. FIRST AND FOREMOST
get your flu jab

are also a number of delicious herbal teas and these all
count as water.

3. Be as active as possible

If you are in an eligible group it’s free because you
need it. You are more at risk if you have a long-term
health condition, are older or are pregnant.

2. Stay hydrated
In the colder weather, it’s more difficult to notice when
your body is sweating. Perspiration combined with the
extra layers of clothing and drier air can cause our bodies
to become dehydrated without us even noticing. That’s
why it’s important to drink water throughout the day.
Staying hydrated through the winter can boost your
immune system and give your body the support it needs
to fight off infection. Drinking water and staying hydrated
can also help you stay warmer in the winter months. Your
body uses water to help maintain a temperature balance
and when you aren’t adequately hydrated, your body can
become cold.
If you don’t fancy cold water then tea is fine but beware
of the caffeine intake or just use caffeine free tea. There
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We all have the urge to hibernate in bed or on the
couch during the cold season but moving around
helps us to keep warm as well as being fantastic for our
mental health.
Even if it is a cold sunny day try going for a walk, just wrap
yourself up and if you don’t fancy leaving your home then
try doing some simple exercises at home. For those with
access to YouTube there are a number of work out videos
of all types and for all ages and abilities (editor note,
I’ve been using the ‘Get fit with Rick’ walking workouts
recently). For those that don’t have access to YouTube
please message homenews@worthing-homes.org.uk
and we will send you some exercise information by post.

4. Keep warm and keep well
Aside from using your heating, which can be expensive
we recommend that you layer up your clothing. Lots
of thinner layers rather than just one thick jumper will
help to keep you warmer. A hot water bottle is another

HomeNews
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quick win for providing some warmth, especially when
you are sitting watching TV. Blankets (note from editor,
these are a must in my home all year round) kept in the
living room as well as bedroom are another cheap way
to give you some extra warmth.
Also you can’t beat the old ways of retaining heat
in your home with a curtain at the door as well as a
draught excluder (note from editor, they have a lovely
selection of draught excluders on eBay at reasonable
prices). It really is amazing what a difference these
simple things can make.

5. Using your heating

costs. The average temperature where you live
must be recorded or forecast below 0°C for
seven days in a row. You may be eligible if you
are getting Pension Credit, Income Support,
Jobseeker’s Allowance or you receive Child
Tax Credit that includes a disability element
•	
Warm Home Discount Scheme helps lowincome and vulnerable households with
energy costs. Participating energy companies
will be providing a discount of £140 on the
electricity bill of certain customers, as well as
discounts to a broader group of low-income
customers.

Heating your home to at least 18° C (65° F) in winter is
particularly important. Insulating your home not only
helps to keep you warm and healthy, but it can also
help to keep your heating costs down. There are grants,
benefits and sources of advice available to make your
home more energy efficient, improve your heating or
help with bills.

7. Get on the Priority
Services Register

6. Get financial support

8. Check on others

It’s worthwhile claiming what you are entitled to.
• W
 inter Fuel Payment - a tax-free benefit of up to
£300 to pay for heating. People born on or before
5 May 1953 will qualify this year. The exact amount
depends on your circumstances including your
age, whether you live alone, get Pension Credit,
or income-based Jobseeker’s or Employment and
Support Allowances.
• C
 old Weather Payment - made during periods
of very cold weather, to help pay for extra heating

This is a free service provided by water and power
suppliers for older and disabled people, or if you
depend on electricity to keep medical or mobility
equipment running.

Older neighbours and relatives and those with
heart and lung conditions, as well as very young
children, are at particular risk from the cold. That’s
why it’s so important for us all to make sure those
at risk are safe and well, have stocks of food and
medicine in so they don’t have to go out during
really cold weather and encourage them to follow
all the strands of advice in this blog.
Finally if you do end up poorly and are feeling
really unwell then you can get help and advice
from:
•	
a pharmacy – pharmacists can give treatment
advice for a range of minor illnesses and can
tell you if you need to see a doctor
•	
your GP – you may be able to speak to a
GP online or over the phone, or go in for an
appointment if they think you need to
•	
NHS 111 – go to 111.nhs.uk or call 111 if you
have an urgent medical problem and you’re
not sure what to do
The sooner you get advice, the sooner you are
likely to get better.
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Embrace your space…
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The cooler days of autumn and winter means that most
plants and trees are slowing down. It’s a beautiful time of
year, with the trees changing colour and frosty mornings.
Here is a list of tasks to keep keen gardeners busy over
the autumn and winter months:

Flowering Borders
•	Cut back perennials that have died down. Trimming
back after flowering finishes in autumn helps
improve their appearance and flowering.
•	You may wish to leave some stems over winter to
provide homes and food for wildlife, and then trim
back in spring.
•	Divide herbaceous perennials to multiply your plants
and ensure healthy, vigorous plants that will continue
to perform year after year.

•	Lift and store dahlias, cannas and tuberous bedding
begonias that have been hit by the first frosts.
•	Root cuttings can be taken now and throughout the
winter to increase your plant stock.
•	Plant out winter bedding such as winter pansies,
wallflowers and primula.
•	Ornamental grasses and bamboos can be cut back
and tidied up at this time of year.

•	Remove stakes and other supports as final lateflowering herbaceous plants die down for the winter.

•	Dig new flower beds as the weather allows but don’t
work on them when it’s very wet as this can cause
compaction.

•	Tidy up leaves from around borders. They can be
added to the compost heap, or placed in separate
bins to make leaf mould. Leaf mould makes an
excellent soil improver, and can also be used as a
seed-sowing medium.

•	In mild weather, hoe weeds regularly to keep them
in check. Dig up perennial weeds with long tap
roots, such as dandelions and mallow, from newly
cultivated areas.

•	An application of autumn mulch will protect
plants that are borderline hardy such as
Agapanthus, Kniphofia and Phygelius. Mulching will
help to improve and maintain soil structure.

•	It’s a great time to plant roses but avoid planting in
areas where roses were previously growing otherwise
new introductions may suffer from rose sickness.

•	Plant spring flowering bulbs such as Tulips and Lilies
bulbs.

•	Prune roses to prevent winter wind rock.

•	Now’s the perfect time to plant hedging and trees.
Ensure you prepare the ground well, adding fertiliser
to the soil.

HomeNews
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Lawn
•	Grass will continue to grow in temperatures above
5°C (41°F), so if the weather remains mild it may be
necessary to use the mower to keep the lawn in trim.
•	Scarify, aerate and top dress lawns in autumn.
Scarification removes layers of thatch and can be
done with either a spring-tine rake or a powered
scarifier.

Fruit & Vegetables

•	Afterwards apply an autumn lawn feed which is low
in nitrogen. This discourages lush green growth that
would only succumb to cold and diseases over the
winter months.

•	Sow pots of herbs in a heated greenhouse or on a
bright windowsill indoors such as basil, dill, chives
and parsley.

•	Avoid walking on lawns on frosty mornings. It
can damage the grass and often leads to brown
footprint-shaped marks.

•	Remove old vegetation from beds and prepare soil
by digging over and letting the frosts break up the
soil further.

•	Grass seed can be applied to bare patches during
mild weather. New lawns can still be laid from turf if
the weather is not too cold.

•	Remove old canes and supports that can get
damaged in wind and store away.

•	This is the last chance to mow recently sown grass
areas, to neaten them up before the winter. Don’t
cut lower than 2.5cm (1in).

•	Disinfect empty flower pots and greenhouses ready
for the spring.
•	Plant overwintering onion sets and garlic, asparagus
crowns and strawberry runners.
•	Plant rhubarb crowns now in well-prepared soil,
adding plenty of organic matter.
•	Plant raspberry canes and blackberries now, and
remember to put a support system in place for the
canes before planting.
•	Tie wall shrubs and climbers onto their supports to
protect them from wind damage. Any growth that
refuses to be trained in this way can be pruned off.
•	Check tree stakes and ties are secure and will
withstand the winter weather; ensure that ties are
not strangling trunks or branches.

•	Rake fallen leaves off lawns before they block out
light and air penetration to the grass.
•	To assist walking over lawns in soggy weather,
consider laying paths or stepping-stones across
main routes of access so that the lawn is not spoiled
by treading in the winter weather.
•	Repair damaged lawn edges or patches with turves
cut from other areas of the garden. Re-cut all lawn
edges to crisp up the appearance of the garden, and
save work next season.

Pots & Containers
•	Move tender plants into a greenhouse or
conservatory to protect from frost.
•	In frost-prone areas a conservatory is the ideal place
for overwintering tender perennials and marginally
hardy plants from the garden.
•	Raise containers onto pot feet to prevent
waterlogging and prevent compost freezing.

Have fun make memories
Worthing Toy Soldier Trail

Arundel Museum Christmas Fayre

The ever popular Toy Soldier trail will be back ..
launching on 27th November and closing on
Christmas Eve.

10:30am to 4pm November 20, 2021

Find all the soldiers to be in with a chance of winning
one of our fantastic Gift Cards £200, £100 and 2 x £50
on offer.
Look out for the Maps when the trail launches !!
10am November 27 – 3pm December 24, 2021
Across the Town Centre

Unique handmade gifts by local contemporary
artists and designer/makers. Step into a world of
festive delights at our Christmas fayre in the inspiring
surroundings of Arundel museum and find unique gifts
made by local artisans for family and friends. Join us at
Arundel Museum 10.30am - 4pm, and why not enjoy
a delicious cake or two while you here? Free entry Full
disabled access.

Santa’s Workshop

East Preston Christmas Celebrations

12pm – 3pm December 4,
and 12pm – 3pm December 11, 2021

12pm to 5pm November 20, 2021 Sea Road, Village
Hall, Conservative Hall, Village

Montague Street

East Preston is hosting a fun filled afternoon for all
the family. Activities include a Craft & Gift Fair, Father
Christmas’ Grotto, French Market, funfair rides, giant
games, street food and live music. Father Christmas and
Celebration Samba will then lead a parade down to the
Christmas Tree for carols and fireworks.

Head into Worthing Town Centre for some free arts and
craft in Santa’s workshop.
Make and Take a Santa or Reindeer from our friends at
Brick Live or paint a bauble. You never know the main
man may pop in to see how his elves are doing !!
With music, competitions and more ....
This is a FREE event brought to you by the Worthing
Town Centre Initiative but craft activities are subject to
availability.

Laser Light City
6pm – 11pm December 16 – 17, 2021
Worthing Pier, Marine Parade Worthing
Laser Light City is from BAFTA-winning artist Seb LeeDelisle; it’s a dazzling city-wide interactive laser light
show. The lasers will be set up on the Southern Pavilion
on the pier and will project back towards the beach.
The spectacle can be enjoyed across a very wide area
so social distancing can be maintained and the best
bit is by opening a link on your phone you can take full
control of the super-bright sky lasers.
Lasers on 6pm to 11pm daily

Community Carol Concert
7pm – 10pm December 11, 2021
Village Memorial Hall, Woodlands Avenue, BN16 3HB
The Parish Council will be hosting a special evening
of Festive Music and fun at the Community Carol
Concert on Saturday 11 December 2021 in the Village
Memorial Hall at The Woodlands Centre, Woodlands
Avenue, commencing at 7.00 pm. Entry is free, as
are Refreshments and the Grand Lucky Programme
Draw. A very exciting evening is, as always, being
arranged with performances by the Littlehampton
Concert Band, the Sussex West County Guide Choir
and The Melodians, not forgetting the always popular
Community Carol Singing. The Concert is always a very
popular event, and it is anticipated that this year will be
no exception. Entry, as always, will be strictly on a first
come first serve basis.

•	Protect alpines from the wet.

18

HomeNews

HomeNews

19

Seasonal recipes
to tingle your tastebuds…

CLASSIC RAGÙ AND
MOZZARELLA PASTA BAKE
SERVES 4-6
Preparation time 45 min, cooking time 25 min

Try this twist on a bolognese for a dinner that
will feed the whole family – with leftovers
to spare! The secret to a good pasta bake?
Plenty of sauce and a crispy, crunchy
topping. Make it veggie by whipping up a
vegetable bolognese sauce instead.
Ingredients
• 1 medium butternut squash
• 2 tbsp olive oil

WINTER WARMER
HEARTY RISOTTO

• pinch of nutmeg , or pinch of cinnamon
• 1 red onion , finely chopped
• 1 vegetable stock cube

Preparation time 10 mins, cooking time 50 mins

• 2 garlic cloves , crushed

Serves 4

This butternut squash, pea and sweetcorn
risotto is a vegetarian one-pot that kids will
love - a great way to get in 3 of their 5 a day

• 500g risotto rice

Method

• 2 tbsp grated parmesan (or vegetarian alternative)

1.	Heat oven to 200C/180C fan/gas 6. Peel the
butternut squash, slice it in half, then scoop out and
discard the seeds.
2.	Cut the flesh of the butternut squash into small
cubes and put in a mixing bowl. Drizzle 1 tbsp olive
oil over the squash, and season with black pepper,
and nutmeg or cinnamon. Transfer the squash to a
roasting tin and roast in the oven for about 25 mins
until cooked through, then set aside.

• 100g frozen peas
• 320g sweetcorn , drained
• handful chopped mixed herbs of your choice
5.	Rinse the rice under cold water. Turn up the heat
on the pan and add the rice to the onion and garlic,
stirring well for 1 min. Pour a little of the hot stock
into the pan and stir in until the liquid is absorbed by
the rice.

3.	Heat the remaining oil in a large saucepan over a
low heat. Add the onion and cover the pan with
a tight-fitting lid. Allow the onion to cook without
colouring for 5-10 mins, stirring occasionally.

6.	Gradually add the rest of the stock to the pan, a little
at a time, stirring constantly, waiting until each addition
of stock is absorbed before adding more. Do this until
the rice is cooked through and creamy – you may not
need all the stock. This should take 15-20 mins. Take the
roasting tin out of the oven – the squash should be soft
and cooked.

4.	In a measuring jug, make up 1.5 litres of stock from
boiling water and the stock cube. Stir well until the
stock cube has dissolved. When the onion is soft,
remove the lid and add the garlic to the onion pan.
Leave it to cook for 1 min more.

7.	Add the squash, peas and sweetcorn to the risotto
and gently stir it in. Season to taste. Take the risotto
pan off the heat and stir in the Parmesan and herbs.
Put the lid back on the pan and let the risotto stand
for 2-3 mins before serving.
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Ingredients
• 400g lean British beef mince
• Glug olive oil, plus extra to drizzle
• 2 red onions, chopped
• 1 carrot, finely chopped
• 1 celery stick, finely chopped

2.	Add the bay leaves to the pan and stir in the cooked
mince along with another pinch of salt and a good
grinding of black pepper. Add the wine and bubble
for a couple of minutes, then pour in the tomatoes
and Worcestershire sauce. Simmer the sauce for
25 minutes.

• 2 bay leaves
• 200ml red wine
• 2 x 400g tins chopped tomatoes
• 2 tbsp Worcestershire sauce
• 250g large pasta shells

3. H
 eat the oven to 200°C/180°C fan/gas 6 and fill a
large pan with freshly boiled water from the kettle.
Add a good pinch of salt and bring to a rolling boil.
Cook the pasta for 2 minutes less than the pack
instructions, then drain loosely.

• 250g ball mozzarella, torn into pieces
• 100g fresh breadcrumbs
• 3 garlic cloves, crushed
• Handful fresh oregano, chopped

4. A
 rrange the pasta shells in the baking dish and
spoon over the bolognese sauce, making sure the pasta
shells are filled. Dot over the mozzarella.

• 30g parmesan, grated
• A few fresh basil leaves to scatter
You’ll also need…
• 2 litre ovenproof baking dish

Method
1.	Heat a large saucepan or sauté pan and brown the
mince over a high heat for 10 minutes, then transfer
with a slotted spoon to a plate and set aside. Add
a little oil to the pan if necessary, lower the heat
and fry the onions, carrot and celery with a pinch
of salt, covered, for 10-12 minutes until soft but not
coloured. Stir every so often.

5.	Mix together the breadcrumbs, garlic, oregano
and a drizzle of oil, then scatter over the pasta and
top with the parmesan. Bake for 25 minutes or until
oozing, golden and crisp on top. Scatter with the
basil leaves and serve.

Tip
Assemble the bake up to 2 days ahead and keep
covered in the fridge until ready to cook, adding an
extra 10-15 minutes to the oven time. Or make the
sauce and freeze in a sealed food bag for up to 3
months. Defrost in the fridge before using.

HomeNews

21

SQUIDGY CHOCOLATE PEAR
PUDDING
Preparation time 20 mins, cooking time 35 mins
Serves 8

This hot, gooey chocolate pud, with dark
chocolate and canned pears, can be made
ahead and frozen – a perfect no-fuss
dinner party dessert
Ingredients
• 200g butter, plus extra for greasing

WINTER VEGETABLE &
LENTIL SOUP

• 300g golden caster sugar
• 4 large eggs
• 75g plain flour

Preparation 10mins, cooking time 30 mins

• 50g cocoa powder

Serves 2

When it’s cold outside, treat yourself to a
healthy homemade vegetable soup, packed
with immunity-supporting vitamin C and
four of your 5-a-day

• 410g can pear halves in juice, drained
• 100g plain dark chocolate (70% cocoa solids)
• 25g flaked almonds (optional)
• cream or ice cream, to serve

Ingredients

1.	Heat oven to 190C/170C fan/gas 5. Lightly grease a
roughly 20 x 30cm shallow ovenproof dish. Put the
butter in a large saucepan and place over a low heat
until just melted. Remove the butter from the heat
and stir in the sugar until well combined.
2.	Whisk the eggs together in a large bowl. Gradually
add the eggs to the butter and sugar, beating well
with a wooden spoon in between each addition.
Sift the flour and cocoa powder on top of the egg
mixture, then beat hard with a wooden spoon until
thoroughly combined.

• 800g apples, peeled, cored, diced

• 2 carrots, quartered lengthways then diced

• 1/2 cup firmly packed (100g) brown sugar

• 3 sticks celery, sliced

• 1 lemon

• 2 small leeks, sliced

• 1/2 teaspoon ground cinnamon

• 2 tbsp tomato purée

• 1/4 teaspoon ground cloves

• 1 tbsp fresh thyme leaves

• 1/2 vanilla bean split, seeds scraped

• 3 large garlic cloves, chopped

• 65g sultanas

• 1 tbsp vegetable bouillon powder

• 200g filo pastry

• 1 heaped tsp ground coriander

• 55g unsalted butter, melted

Method
1.	Tip all the ingredients into a large pan. Pour over 1½
litres boiling water, then stir well.
2.	Cover and leave to simmer for 30 mins until the
vegetables and lentils are tender.

APPLE MUFFIN PIES
Makes 8
Prep time 25 mins, cook time 35 mins

3. L
 adle into bowls and eat straightaway, or if you like
a really thick texture, blitz a third of the soup with a
hand blender or in a food processor.

For a truly decadent dessert, serve up
these warm apple tarts with a dusting of
sugar and lashings of cream.
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3.	Pour into the prepared tin or dish and nestle the
pears into the chocolate batter. Put the chocolate on
a board and cut into chunky pieces roughly 1.5cm
with a large knife. Scatter the chocolate pieces over
the batter and sprinkle with almonds, if you like. Can
be frozen at this stage.
4.	Bake in the centre of the oven for 30 mins or until
the mixture is crusty on the surface and lightly
cooked inside. Do not allow to overcook, as the cake
will become spongy rather than gooey in the centre.
Serve warm with cream or ice cream.

lemon and add to pan with cinnamon, cloves,
vanilla pod and seeds, and 1/4 cup (60ml) cold
water. Bring to a boil, then cook, covered, over low
heat for 5 minutes or until apples start to soften.
Stir well and cook, uncovered, for a further 2-3
minutes or until soft. Add sultanas. Place mixture in
a sieve over a bowl, reserving juices, and cool.

Ingredients

• 85g dried red lentils
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Method

• 1/3 cup (60ml) thickened cream, plus extra to serve
• Icing sugar, to dust

Method
1.	Preheat the oven to 180°C. Grease 8 holes of a
muffin pan.
2.	Place apples in a pan with sugar and finely grated
zest of half the lemon. Squeeze juice from the whole

3.	Cut filo into thirty-two 14cm squares (reserving
trimmings) and cover with a damp tea towel. Brush 1
square with butter, then place another square on top
at an angle. Repeat process until you have a stack
of 4 overlapping squares. Press pastry into a muffin
hole, then repeat with remaining squares. Fill pastry
cases with apple mixture. Scrunch up trimmings and
use to top each pie. Brush with remaining melted
butter. Bake for 20-25 minutes or until golden.
4.	Meanwhile, place the reserved juices in a pan
with the cream and heat gently until combined. To
serve, place the pies on plates and dust with icing
sugar, drizzle with the sauce and top with extra
thickened cream.

HomeNews
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Ingredients
• 250g dates, pitted and finely chopped
• 100g raisins
• 200ml golden or spiced rum
• 150g butter, softened, plus extra for the basin
• 50g light muscovado sugar
• 3 large eggs, beaten
• 375g self-raising flour
• ½ tsp mixed spice
• 1 tsp ground cinnamon
• 50ml milk
• vanilla custard or ice cream, to serve

CHRISTMAS STICKY TOFFEE
PUDDING
Preparation time 20 mins, cooking time 2hrs and 35
mins
Serves 12

Switch up your traditional Christmas
pudding with this sticky toffee version. It’s
a great modern twist on the classic festive
dessert

Method
1.	Put the dates, raisins, rum and 100ml water in a small
saucepan and set over a low heat until steaming,
about 5 mins (or do this in the microwave). Leave to
cool.
2.	Meanwhile, make the toffee sauce. Put all the
ingredients except the cream in a small pan
and bring to a simmer. Cook until the sugar has
dissolved and the sauce is glossy, about 5 mins.
Pour in the cream and cook for 2 mins more, stirring
continuously, then remove from the heat and set
aside. The sauce will continue to thicken as it cools.
3.	Generously butter a 1.5-litre pudding basin. Beat
the butter and sugar until well combined in a large
bowl using an electric whisk, or in a stand mixer. Add
the eggs one at a time, beating well between each
addition. Fold in the flour, spices and the soaked fruit
until evenly incorporated, then stir in the milk.
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For the toffee sauce
• 75g light muscovado sugar
• 2 tbsp treacle
• 2 tbsp golden syrup
• 75g butter
• 150ml double cream

4.	Pour a quarter of the toffee sauce into the base of
the prepared basin, then spoon in the sponge batter.
Place a sheet of baking parchment over a sheet of
foil, then make a pleat in the centre. Use this to cover
the pudding, parchment-side down, and tie securely
under the lip of the basin using kitchen string.
5.	Transfer the basin to a steamer. Alternatively, put
an upturned plate in the base of a large pan, sit the
basin on top, and half-fill the pan with water from
the kettle so it goes halfway up the side of the basin.
Cover and cook over a low heat for 2 hrs 35 mins,
checking the water level every so often and topping
up when needed.
6.	Check the sponge is ready by inserting a skewer
into the middle. If it comes out clean, the sponge is
cooked. If any uncooked batter clings to the skewer,
continue steaming, then check again after about 20
mins.
7.	To serve, warm the remaining toffee sauce over a
low heat, invert the sponge onto a serving plate, and
pour over the warmed sauce. Serve with custard or
ice cream.
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HOT APPLE PIE PUNCH
Preparation time 5 mins, cooking time 5 mins
Serves 8

Warm your hands around a mug of this hot
apple drink, spiced with cinnamon, cloves
and nutmeg - add a splash of rum for the
adults
Ingredients
• 1 ½ tsp ground cinnamon
• a good pinch ground cloves
• ½ whole grated nutmeg

NON-ALCOHOLIC IRISH
CREAM LIQUEUR
Preparation time 5 mins, cooking time 0 mins
Serves 4-6

Indulge in an Irish cream liqueur, minus the
booze. Our non-alcoholic version has all
the creamy flavours of the classic cocktail,
plus espresso and spices
Ingredients

• 2l apple juice

• 150ml double cream

• 2 tsp vanilla extract

• 50ml evaporated milk

• 6 scoops vanilla ice cream

• 2 tbsp maple syrup

• dark rum (optional)

• 25ml freshly brewed espresso

Method

• pinch of ground cinnamon

1.	Put the cinnamon, ground cloves, nutmeg, apple
juice and vanilla extract in a large saucepan. Bring to
a gentle simmer.
2.	When the apple juice has warmed through, add the
vanilla ice cream and whisk vigorously with a balloon
whisk until melted and combined with the hot apple
juice – the ice cream should make a frothy top on
the juice.
3.	Pour a splash of dark rum into the bottom of the
adults’ cups and top up with the hot punch. Garnish
with Apple crisps.

• 1 tsp vanilla extract
• pinch of finely grated orange zest
• ice

Method
1.	Put all the ingredients in a large cocktail shaker or
jug with a generous handful of ice.
2.	If using a shaker, shake well until the outside feels
cold, then double strain into tumblers. If using a jug, stir
well until combined. Serve poured over ice.
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Fun with Paolo & Hattie …

What does your tree look like?

Let us know what you would like to see in
this section by asking an adult to e-mail
homenews@worthing-homes.org.uk

Decorate the tree with crayons, markers and glitter glue
26
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Join the dots, then colour the picture
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Help, we need a splash of colour!
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Help Santa find the tree!
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Contact Information
Worthing Homes, Davison House,
North Street,
Worthing, BN11 1ER
Customer Services:
Call us on 01903 703100
and listen to the options
Outside office hours/emergency
repair line: 01903 703 100

You can report your repairs online at

Residents’ Panel:
residentspanel@worthing-homes.org.uk
Website: www.worthing-homes.org.uk
Facebook: www.facebook.com/WorthingHomes
www.facebook.com/groups/
chatatWorthingHomes
www.facebook.com/CommunityHouseWorthing
Twitter: @twitter.com/WorthingHomes

hiips://myhome.worthing-homes.org.uk/
www.worthing-homes.org.uk/your-home-andyou/reporting-a-repair/
Gas fired boiler repairs (BSW):
0800 158 5690
(free from a landline and mobile providers)
or 0208 763 5333
Finance: 01903 703 105
Resident involvement/Resource Centre:
01903 703 198

Instagram: www.instagram.com/WorthingHomes
Email: info@worthing-homes.org.uk
Typetalk exchange: dial 18001
(followed by the full number including the code
you wish to call).
HOME NEWS is published by Worthing Homes
and is distributed free to all customers.

residentinvolvement@worthing-homes.org.uk
Community House:
01903 215 799

Please be aware all calls to and from
Worthing Homes are recorded for training
and monitoring purposes.

Help with benefit forms, processing
claims, budgeting, money and energy
saving advice: 01903 703 110
Board members:
governance@worthing-homes.org.uk

Please contact us if you would like
HOMENEWS in: Braille, large print,
on CD or in another language.

Don’t forget to recycle this magazine and compost the bag it came in.

