
 Free Events Near You This Summer......... 
Lambeth Country Show—Saturday 18 & 19 July—Brockwell Park 
Boasting a unique line-up that celebrates the very best of the city and 

countryside. Music plays a big part of the country show and this year is no 

exception, featuring an eclectic mix of dub, afro -beat, ska and soul.  

 
Camberwell Fair 2015—Saturday 25 July—Camberwell Green Park—12:00 till 20:00 
A celebration of Camberwell’s music,  people and culture. Two music stages, dance workshops, games, pop-up stalls 

run by local Camberwell businesses, food, drinks and a farmers market.   

 

Streatham Festival 2015—4th to 11th July 
This year's Streatham Festival has a theme of Coming of Age - celebrating growing up, gaining prominence, respectability, 

recognition and maturity.  Explore a critical moment, a rite of passage or celebrate that book, film or piece of music that 

changed your life! Please see the Streatham Festival website for full details.  

 

Bandstand Concert - Greenwich Concert Band—Sunday 9 August 2015 - 3 pm 
The Friends of Greenwich Park are organising and paying for a full programme of Sunday afternoon concerts at the Greenwich 

Park bandstand throughout July and August. 
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TENANTS CORNER 

Direct Debit winners  

February  Greenwich – Mr Kelly              £10 

March  Lambeth – Mr Debanya              £10 

April  Southwark – Mr Iwenya              £10 

May  Lewisham – Mr & Mrs Yueng       £10 

 

 

Have you  considered changing the way you pay your rent for a chance to win? 

Speak to a member of staff today!  

 

Returned Tenant Repair Satisfaction 

Quarter 4 Lewisham – Ms Tu  £10 

 

New World Housing Association 

Competition Time!!  

There was no winner last quarter which 

means there is a rollover prize of £20 

to win! The Jumble Up quiz this quarter 

is: 

DNNIYEOARCUSPLEFLST 

 

The clue is:  3 words, Resident voice 

 

 

 

 

 

Why not  email  us your answer? 

Just be sure to include your  

contact details!  

     Entries must be  

    received by 31st Ju-

ly 2015 

Getting to Know.......... Steve Edwards (Maintenance Officer) 

 

How long have you worked in Housing? 

I worked as a plumbing contractor on behalf of Kingston Council Housing for 7 years and I have 

now been at New World for 2 years 
 
What is your favourite thing to do in London for free? 

Taking a ball and a picnic and heading for any one of Hyde, Battersea or St James’ Parks  

 

One thing our residents probably do not know about you? 

I go swimming every morning in the vain hope that I won’t fall victim to middle aged spread and to hope-

fully ensure it is the one competition I can win against my 2 sons. 

 

Something you hope to achieve with New World in the next year? 

We are trying to implement changes to our computer system so that we can work more closely with our 

contractors to improve our repairs service  

Summer Outing 2015 to Hastings—Last 

Chance to Buy! 
We have limited seats remaining on the coach for 

the day trip to Hastings seaside on Friday, 14 Au-

gust.  If you are interested in attending, please contact the office 

to secure your seat without further delay. 

The cost is £10 for adults and £5 for children. We look forward to 

seeing you there!  

 

In the last 3 months, New World has undertaken the following major 

repairs at 2 of our larger sites in Lambeth and Southwark. 

 

At one of New World’s first developments in the early 1990’s, a street 

of 14 houses in Streatham, the condition of the timber framed win-

dows in each of the 14 properties had deteriorated over the years 

and in some properties, condensation was becoming a problem and 

the frames were showing signs of rot.  

Our window contractor 

replaced all the windows 

and French doors with 

modern insulated uPVC 

frames at each of the ter-

raced houses. 

Alongside the window re-

placements in Streatham, 

we have been undertak-

ing central heating up-

grades at a block of flats 

in Camberwell. The original system boilers were increasingly difficult 

to maintain due to the length of time to procure spare parts due to 

their age (20 years +) and some of the original radiators were under-

sized and providing inadequate heat.  
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New World Property Upgrades!  

Working with our surveyors, our contractor 

devised an upgraded system incorporating 

new condensing combination boil-

ers, newly sized radiators and up-

graded pipe work. All of the 19 up-

grades are now complete. 

We will soon be drawing up a 

schedule of future upgrades at 

other locations, both flats and indi-

vidual houses, for the coming 

years. 

https://en.wikipedia.org/wiki/File:Hastings_Castle_2012-07-28.jpg


 

        

       

How Often Do You Check Your Rent Account? 

Did you know that New World has a suspense account where 

payments made by tenants which cannot be identified are 

held? 

We encourage tenants to pay rent on a weekly basis but  we 

also suggest you check your rent account regularly.  This will 

ensure payments which you have made are credited to your 

account. We still have unidentified amounts in the suspense 

account which could be leaving your account in arrears!  

This is particularly important if you still pay using a bank giro 

or if you use a standing order. 

When making a payment please ensure you remember to 

include your property address or tenancy reference so we are able to iden-

tify your payment.  

If in doubt why not change your payments to direct debit? This is the most 

convenient way to make payments on a weekly, fortnightly or monthly basis 

on a date of your choosing. Please contact the office for further infor-

mation.  

MONEY MATTERS 

New World’s  

Website 

Instead of calling the office for a rent 

statement you are able to access this 

information from New World’s website.  

Your login details should have been 

issued to you but if you cannot remem-

ber them please call the office to re-

quest a reminder.  

Through the website you are also able 

to report repairs and find out about up-

coming events and training opportuni-

ties offered by New World.  

Just visit: www.newha.co.uk 

Recipe of the Quarter: Hearty Leek & Lamb Cobbler  (Serves 4)  

 

Ingredients:  For the filling     For the cobbler topping   

    

450g stewing lamb (such as shoulder or use pork shoulder/ 250g self-raising flour 

braising beef), cubed      80g butter (cold, cut into cubes) 

2 tbsp plain flour (seasoned with salt and pepper)   125ml semi-skimmed milk 

2 tbsp vegetable oil (or sunflower oil)    2 tsp wholegrain mustard 

150ml brown ale       1 tsp thyme leaves (or 1 tbsp fresh thyme  

4 leeks (medium, trimmed and cut into thumb lengths)  leaves), dried 

1 stick celery, sliced      1 egg, beaten 

3 carrots (peeled and cut into big chunks)    ½ tsp salt 

400g swede (or turnip, peeled and cut into big chunks) 

1 tsp thyme (or a few sprigs of fresh)2 bay leaves (fresh or dried  

is fine) 

500ml lamb stock (or beef stock) 

 

Method 

1. Heat the oven to 160'C/Fan 140'C/Gas mark 3 

2. Toss the lamb with the seasoned flour 

3. Heat 1 tbsp oil in a medium casserole, then fry the meat for 10 minutes, until dark golden brown all over 

4. Transfer to a bowl - splash in the ale and bring to a boil, scraping up all of the tasty brown bits from the bottom 

5. Tip this over the meat then wipe the pan with kitchen paper 

6. Heat 1 tbsp oil then gently fry the vegetables with the thyme and bay for 10-15 minutes until turning golden 

here and there 

7. Return the lamb and juices to the pan, top up with the stock, then season 

8. Cover the casserole with a lid, leaving just a small gap to one side, then cook in the oven for 2.5 hours 

9. With 40 minutes to go, make the topping 

10. Add ½ tsp salt to the flour in a large bowl 

11. Rub in the butter with your fingertips until the mix looks like fine crumbs 

12. Combine the milk, mustard, thyme and half of the egg, then tip into the bowl and bring to a soft dough 

13. Knead a few times on a floured surface till just smooth, then pat the dough to about 3cm/1in thick and stamp 

into rounds 

14. Squash together any trimmings and repeat—Don’t overwork the dough as it will make it tough 

15. Uncover the meat, stir gently and taste the sauce for seasoning at this point 

16. Place the cobbler pieces on top, brush them with the remaining egg, then return to the oven until the topping is 

golden and lamb tender 

17. Let the cobbler settle for 10 minutes before serving with your favourite seasonal greens 

MAINTENANCE  

Tenant responsibilities  

We frequently receive calls to the New World 

office requesting our contractors to attend to 

change light bulbs or fluorescent tubes with-

in their property. Please note we are not re-

sponsible for supplying or fitting new bulbs 

or tubes including starters for fluorescent 

light fittings and contractors will not be 

asked to attend. Please note we will attend 

to change light bulbs or fluorescent tubes in 

communal areas. Other repairs or mainte-

nance we are often asked for such as repair-

ing cracked or broken windows, internal dec-

orations and pest control are also the re-

sponsibility of tenants. Full details of what 

are the responsibilities of New World and 

those of tenants can be found in your ten-

ant’s handbook. 

We would also like to remind all of those that 

have their own garden or yard either at the 

front or back of the property or both, that 

you are expected to keep it clean, tidy and 

free of rubbish. If the area becomes over-

grown or a nuisance to neighbours and New 

World is forced to take any action, the costs 

will be recharged to the tenant. Those that 

share communal areas are similarly required 

to help keep it clean and tidy. 

 

 

 

Police Notice....... 

New World in connection with the Bel-

lingham Safer Neighbourhood team are 

asking residents in Orchard Court to re-

port any instances of fly tipping in par-

ticular near the consumer units. There 

has been a marked increase in the 

amount of items being left and if you 

are able to take down license plate 

numbers or descriptions we can ensure 

it does not continue. If you would like to 

make a report please contact the office 

on 020 8675 0320. 

 

Your Community Needs You! 

Would you like to be more involved in 

keeping your community safe? We have 

been asked by the police to recommend 

residents to be part of Neighbourhood 

Watch teams in their area. We are par-

ticularly interested in hearing from resi-

dents in the Bellingham and Sydenham 

areas. 

 

 

 

If you would like more information 

please contact Lauren at New World on 

020 8675 0320 and she will put you in 

touch with the appropriate team. 

  

 

Steve’s Tip of the Quarter 
Squeaky Floors 

 
For a temporary fix, sprinkle talcum  

powder over the noisy area and sweep it 

into the cracks. Be sure to remove any 

traces of powder if you’re ever going to re-

finish the floor. 
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