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The winner is Mr Porter from Rushden, who 
sent in photos of his garden before and after. 
He wins £100 of garden centre vouchers.

Rosemarie Anderson, Chief Executive, who 
judged the competition this year said,
‘What a transformation! All entries were very 
good this year but this illustrates what CAN be 
achieved’.

Second prize goes to Miss Goody from Rushden, 
who wins £50 of garden centre vouchers.

Third prize goes to Mr Turney from Raunds 
who wins £25 of garden centre vouchers.

Thanks to everyone who entered and we look 
forward to next year’s photos.

2009’s Best Kept Gardens 
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See the picture that won Jonathon Turnbull
our first prize in this photo competition.

Page 4
Swine Flu - 
Some seasonal advice
With winter approaching, following this
advice will help you to combat Swine Flu.

Have Your Say
Find out how to get involved with what 
happens at RFHA.

Farewell Simon Gray
After very good service to RFHA it is time 
for us to say Goodbye and wish SImon 
every success for the future.

Xmas Cookies on the menu
Try this ‘Cut out and keep’ recipe.

On the 24th September we held our AGM 
and had a BBQ at our offi ces.  We were 
lucky enough to have Margaret Allen from 
the Homes and Communities Agency as 
a guest speaker.  We had 75 residents and 
children come along to the BBQ afterwards 
and it was great to see you all.  We hope you 
had a good time and look forward to doing 
it again!!

Our BBQ was very popular 
this year with over 75 
guests attending. 

Would you like to be involved in what 
goes on at RFHA? Do you have a 
really good idea that could benefi t 
other residents?

Here are the different ways you can get 
involved:

• Estate Walkabouts

• Newsletter Editorial Team

• Annual Talk Back meetings

• Mystery Shopping

• Challenge Group

• Highground Residents Group

• Repairs Improvements Group

For more information contact the Customer 
Services Team on 01933 411400 - we will cover 
your travel costs and childcare expenses.

Please ask if you require information in a 
different format, such as large print, Braille, on 
audio CD or in a different language.  A Hearing 
loop is also available on request.

Have Your Say

BBQ a great 
success!!!

The judging was very diffi cult this year in our annual Best Kept Garden competition, but 
after much deliberation we fi nally managed to choose our winner!

Would you like a £20 shopping 
voucher for Christmas?

We’d like you to design RFHA’s 
Christmas card!

Get out your magic markers and glitter 
pens and show us how much you love 

Christmas!  The winning design will 
be sent to all our residents, contractors 
and everyone who has anything to do 

with RFHA.  

Please return your entries by 
Wednesday 18th November.

         Hey    
           kids!

Simon has been a Board Member since 
September 2005 and has worked on the 
Operations Committee during his time 
with RFHA.

Simon is resigning from the Board of 
Management due to other commitments and 
RFHA would like to thank him for all he has 
done for the organisation.

Farewell to 
Simon Gray

Cut out and keep…

Christmas Cookies
140g icing sugar , sieved 
1 tsp vanilla extract 
1 egg yolk 
250g butter , cut into small cubes 
375g plain flour , sieved 

TO DECORATE
200g icing sugar , sieved 
Edible food colouring , optional 
Edible gold and silver balls 
Approx 2m thin ribbon cut into 
10cm lengths 

Tip the icing sugar, vanilla extract, egg 
yolk and butter into a mixing bowl, 
then stir together with a wooden spoon 
(or pulse in a food processor until well 
combined). Add the flour and mix to a 
firm dough. Shape the dough into two 
flat discs and wrap in clingfilm. Chill 
for 20-30 mins. Heat oven to 190C/fan 
170C/gas 5 and line two baking sheets 
with non-stick baking paper. 

Roll out the dough on a lightly floured 
surface to about the thickness of two £1 
coins. Cut out Christmassy shapes (use a 
cutter if you like) and place on the 
baking sheets. Using the tip of a skewer, 
cut a small hole in the top of each 
cookie. Bake for 10-12 mins until lightly 
golden. 

Lift the biscuits onto a wire rack to cool. 
Meanwhile, mix the icing sugar with a 
few drops of cold water to make a thick, 
but still runny icing. Colour with edible 
food colouring, if you like. Spread it over 
the cooled biscuits, decorate with edible 
balls and thread with ribbon when dry.

With the colder winter months closing in, 
we ask you to be aware of the increased risk 
of Swine Flu and take precautions to avoid 
catching the virus.

It makes sense to have a working thermometer at 
home, as an increase in temperature is one of the 
main symptoms. 

If you have fl u-like symptoms or if you are 
concerned because you think you have been in 
contact with someone who may have swine fl u: 

Check your symptoms on the website www.nhs.uk  
If you are still concerned, call your GP, NHS 

Direct on 0845 4647 or contact the  National 
Pandemic Flu Service online or on 0800 1513 100. 

For most people, swine fl u is a mild illness. 
Some people get better by:
 
• staying at home
• staying in bed
• drinking plenty of water 
• taking over-the-counter fl u medication.

If you think you have Swine Flu, please tell us 
and we will re-schedule any appointments with 
staff and contractors that you may have until 
you are feeling better.

Swine Flu -Take Extra Care This Winter
The festive season is fast approaching, 
so here’s the list of basic items that you 
shouldn’t forget:

Pressies   √      Turkey     √
RENT       √      Mince Pies √
Sherry     √

Christmas List
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Mrs Croot and her three children enjoyed 
a fantastic sunny day out at Wicksteed 
Park this summer as part of one of our 
Freedom Friday outings. Mrs Croot said it 
was like having a mini holiday all rolled 
into one day and funded by RFHA. 

“Original information was very informative, 
transport supplied and the RFHA members of 
staff were very friendly, helpful and easily 
identifi ed by their named pink ‘Yes Pink’ T shirts.
Both adults and children took part in the rides 
and further games and quizzes were arranged 
by the staff during the picnic lunch.  Crisps, 
drinks and even goody bags were supplied for 
the children.  As a mother with a son with 
special needs, it was comforting to be part of 
a group, knowing assistance was available if 
required.  What more could you ask for”!  
 
Mrs Croot and her children wanted to thank 
RFHA and all their staff for a wonderful day out. 
One word describes the whole day and that 
is the BEST!

Brilliant, Excellent, 
Superb & Terrifi c.
‘Thank you’

In the last newsletter, we let you know that RFHA had won the 
regional competition of the National Housing Federation’s 
“WHAT WE ARE PROUD OF” awards.

We are proud to let you know that we 
have now won the NATIONAL competition, 
which means that the Sports Week that we 
ran for 3 years for the children has now 
been recognised nationally.

This is a huge achievement for RFHA as we are only a small Housing 
Association, but good things come in small packages.

For those of you who came to our Freedom Fridays this year, we hope you 
enjoyed yourselves and thought it a good idea to include the whole family.

Children have become involved in 
many activites, and learned new 
skills on the Sports Week events.

Amanda Carter shows her 
delight on hearing the news that 
RFHA were National Winners.

We are NATIONAL winners!!!

Quality Homes         Excellent Services         Community Values         Exceeding Expectations  

‘Fantastic Freedom Friday’

The Highfi eld Improvement Project or 
‘HIP’ which started just over 3 years ago 
to rejuvenate the Highfi eld area has 
changed its name to Rushden West 
Community Association.
 
RFHA along with other partners has supported 
the Area Based Initiative since its inception both 
physically and fi nancially and there have been many 
improvements made in that time, notably new 
fencing and road speed humps. The new Association
will continue to improve the area and provide 
facilities and functions throughout the year as 
before. There will continue to be the Drop in Café 
at the Baptist Church in Highfi eld Road every 
Tuesday morning but it is hoped that residents 
from further afi eld within Rushden West would 
now like to take advantage of this facility that has 
become very popular,  particularly 

with young mums who often attend with their 
small children to have a chat over a cuppa and 
breakfast. HIPCA recently celebrated its 3rd 
birthday by holding a Summer Fair opposite the 
Baptist Church on the green between Highfi eld 
Road and Tennyson Road where there were many 
attractions. It was a complete success and well 
attended by local residents.  

HIP to Change

Our website has been completely
updated and is packed with news and 
information providing features.

As well as all the information and advice 
which RFHA offers to our residents, the new 
website also allows you to view your rental 
account and log repairs on-line.

Check Out Our
New Look Website

Did you know that landlords only 
need to mark the boundary lines 
on their properties?  RFHA replace 
& repair all fencing of the boundary
lines which are our responsibility 
and offer residents the option to 
upgrade from 4’ to 6’ fencing 
in their rear gardens at only £1.50 
per metre. 

Above & Beyond

Disabled 
Adaptations 
We would like to share a very nice 
letter from a resident in Oundle.

The resident writes “I have had to call on 
RFHA for different repairs starting in June 
with some grab rails and banisters for my 
home and garden to help my disabled sister 
to get about safely.  Within a week of this 
request Ivan was on my doorstep and the 
work was completed in two days.  What I am 
trying to say is thank you so much for the 
speed in which you have dealt with my problems, 
and the effi cient, professional but very friendly 
way you have dealt with every phone call.  I 
really feel that the questionnaires after repairs 
have been completed should have a column 
saying excellent, because that would be ticked 
all the way down.”

If you require assistance to get around your 
home with adaptations, call the Customer 
Service Team on 01933 411400.

Rockingham Forest is working in 
partnership with East Northants Council 
and other partners in the Trafford Road 
area of Rushden.  Events have been held 
to improve services and facilities for the 
local residents. 

“Love your Park Community Fun Day” 
was held in July at the Trafford Road Park. 
Rockingham Forest sponsored the barbeque on
the day and also helped with collecting feedback. 
Local residents won prizes, including days out at 
Stanwick Lakes and the Frontier Centre. 

This was followed by a National Play Day and 
by a further event as part of the Park campaign. 

Picnic Friday was held on the 28th August after 
local residents asked for more activities. 

The activities were organised by Play Rangers, 
Bounce Higher and FAIR.  The next event is 
planned for October 2009 and will have a 
Halloween theme. There will be plenty of 
opportunities for local residents to get involved 
and put forward their ideas for improving the 
park and the disused Oval Crescent 
garages area.

Rockingham Forest actively supports projects 
such as these both fi nancially and by working 
with residents and other agencies to help 
improve facilities for the local community. 

Love Your Neighbourhood

Grendon Photo 
Competition Winner!

 www.friendsofrfha.co.uk

to look at all the

Freedom Friday photos 

and more!

Check Out 

Our Blog!
Rent Arrears
We can help You. 
Contact us now on 01933 411400
Don’t bury your head in the sand.

WINNERS  2009

The winner of the Best Photographer 
competition we ran at the Freedom 
Friday to Grendon Outdoor Activity 
Centre was Jonathon Turnball, aged 12.

Jonathon came along to the BBQ on September 
24th 2009 with his family to collect his prize 
and take some more photos for us. 

Well done Jonathon and thanks!

Jonathon’s excellent shot  of the effects of  the Freedom Friday 
event at Grendon won him our ‘Best photographer’ competition.

Wicksteed Park proved to be a very popular destination for one 
of our Freedom Friday’ outings.

Sorry Ady
RFHA would like to 
apologise to AHT 
Electrical who helped 
in sponsoring the 
Freedom Friday trips 
and was missed off 
the article in our 
last Newsletter.

Many thanks to AHT and all of the other 
contractors who helped to make this year’s 
trips such a success.

Hot off

 the press!!

Gill Mercer, Mayoress of Rushden, gives Robert of RFHA a 
soaking for a good cause

Isabel Jekyll, 
Housing Manager,
staff and residents enjoy a 
fun day at Trafford Park
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The winner is Mr Porter from Rushden, who 
sent in photos of his garden before and after. 
He wins £100 of garden centre vouchers.

Rosemarie Anderson, Chief Executive, who 
judged the competition this year said,
‘What a transformation! All entries were very 
good this year but this illustrates what CAN be 
achieved’.

Second prize goes to Miss Goody from Rushden, 
who wins £50 of garden centre vouchers.

Third prize goes to Mr Turney from Raunds 
who wins £25 of garden centre vouchers.

Thanks to everyone who entered and we look 
forward to next year’s photos.
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On the 24th September we held our AGM 
and had a BBQ at our offi ces.  We were 
lucky enough to have Margaret Allen from 
the Homes and Communities Agency as 
a guest speaker.  We had 75 residents and 
children come along to the BBQ afterwards 
and it was great to see you all.  We hope you 
had a good time and look forward to doing 
it again!!

Our BBQ was very popular 
this year with over 75 
guests attending. 

Would you like to be involved in what 
goes on at RFHA? Do you have a 
really good idea that could benefi t 
other residents?

Here are the different ways you can get 
involved:

• Estate Walkabouts

• Newsletter Editorial Team

• Annual Talk Back meetings

• Mystery Shopping

• Challenge Group

• Highground Residents Group

• Repairs Improvements Group

For more information contact the Customer 
Services Team on 01933 411400 - we will cover 
your travel costs and childcare expenses.

Please ask if you require information in a 
different format, such as large print, Braille, on 
audio CD or in a different language.  A Hearing 
loop is also available on request.

Have Your Say

BBQ a great 
success!!!

The judging was very diffi cult this year in our annual Best Kept Garden competition, but 
after much deliberation we fi nally managed to choose our winner!

Would you like a £20 shopping 
voucher for Christmas?

We’d like you to design RFHA’s 
Christmas card!

Get out your magic markers and glitter 
pens and show us how much you love 

Christmas!  The winning design will 
be sent to all our residents, contractors 
and everyone who has anything to do 

with RFHA.  

Please return your entries by 
Wednesday 18th November.

         Hey    
           kids!

Simon has been a Board Member since 
September 2005 and has worked on the 
Operations Committee during his time 
with RFHA.

Simon is resigning from the Board of 
Management due to other commitments and 
RFHA would like to thank him for all he has 
done for the organisation.

Farewell to 
Simon Gray

Cut out and keep…

Christmas Cookies
140g icing sugar , sieved 
1 tsp vanilla extract 
1 egg yolk 
250g butter , cut into small cubes 
375g plain flour , sieved 

TO DECORATE
200g icing sugar , sieved 
Edible food colouring , optional 
Edible gold and silver balls 
Approx 2m thin ribbon cut into 
10cm lengths 

Tip the icing sugar, vanilla extract, egg 
yolk and butter into a mixing bowl, 
then stir together with a wooden spoon 
(or pulse in a food processor until well 
combined). Add the flour and mix to a 
firm dough. Shape the dough into two 
flat discs and wrap in clingfilm. Chill 
for 20-30 mins. Heat oven to 190C/fan 
170C/gas 5 and line two baking sheets 
with non-stick baking paper. 

Roll out the dough on a lightly floured 
surface to about the thickness of two £1 
coins. Cut out Christmassy shapes (use a 
cutter if you like) and place on the 
baking sheets. Using the tip of a skewer, 
cut a small hole in the top of each 
cookie. Bake for 10-12 mins until lightly 
golden. 

Lift the biscuits onto a wire rack to cool. 
Meanwhile, mix the icing sugar with a 
few drops of cold water to make a thick, 
but still runny icing. Colour with edible 
food colouring, if you like. Spread it over 
the cooled biscuits, decorate with edible 
balls and thread with ribbon when dry.

With the colder winter months closing in, 
we ask you to be aware of the increased risk 
of Swine Flu and take precautions to avoid 
catching the virus.

It makes sense to have a working thermometer at 
home, as an increase in temperature is one of the 
main symptoms. 

If you have fl u-like symptoms or if you are 
concerned because you think you have been in 
contact with someone who may have swine fl u: 

Check your symptoms on the website www.nhs.uk  
If you are still concerned, call your GP, NHS 

Direct on 0845 4647 or contact the  National 
Pandemic Flu Service online or on 0800 1513 100. 

For most people, swine fl u is a mild illness. 
Some people get better by:
 
• staying at home
• staying in bed
• drinking plenty of water 
• taking over-the-counter fl u medication.

If you think you have Swine Flu, please tell us 
and we will re-schedule any appointments with 
staff and contractors that you may have until 
you are feeling better.

Swine Flu -Take Extra Care This Winter
The festive season is fast approaching, 
so here’s the list of basic items that you 
shouldn’t forget:

Pressies   √      Turkey     √
RENT       √      Mince Pies √
Sherry     √

Christmas List
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