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     Hello everyone 

     

      Welcome to our newsletter.  

 

2020 certainly has been a difficult and trying year 

for us all in many different ways.  It is the first time in the 30 year + history of the 

charity that we have had to suspend our face to face services.  This came as a big 

shock to us all, and I know that it is a huge disappointment to our carers and 

volunteers.   

 

The team here are amazed by the determination and resilience shown by you all 

throughout the year.  Sadly, we have also heard about the extreme difficulties you 

have faced, including those we have lost this year. 

 

With the encouraging news recently that a vaccine has been approved and will start 

going out to the community very soon, we can hopefully all look forward to brighter 

and more positive times ahead. 

 

We will of course keep in touch with you all and let you know as soon as we are able 

to resume our services again.  In the meantime I hope that as many of you as possible 

will be encouraged to join in with our virtual get-togethers – please just ask if you’re 

not sure how. 

 

With our very best festive wishes to you all. 

 

The team at Association of Carers. 
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Staying in touch this Christmas… 

This year has been a difficult year for every one and none more so than our Carers.  

Whilst we are all hopeful for better times ahead we know that Christmas will look 

very different.  Whilst the new government guidelines for Christmas will allow 

families to travel to spend Christmas together, we understand that many Carers will 

still feel uncomfortable having visits during this period of rising numbers of Covid 

19 infections.  With that in mind, we know that many Carers and their loved ones 

face a lonely Christmas with friends and family unable to visit.  The Association of 

Carers want to support as many of you as possible to have quality time, albeit virtual 

time, with your loved ones this Christmas. 

We have a number of (Computer) Tablets and can loan these out for those who 

would like one.   

What happens next…. 

We will pre-load a tablet with all the apps you will need to have face to face time 

with your loved ones.  We also have some tablets already pre-loaded with up to 6 

months of internet access if you don’t already have internet broadband in your 

home.  We will hand deliver the tablets to you, following Covid 19 guidelines, and, 

if necessary, arrange for one of our volunteers to give you telephone support to set 

things up and then – away you go….. 

After a six month period, should you wish to purchase a tablet of your own, we will 

support you to fund this either personally or through your Carers Personal Budget. 

If you would like to talk to us about this, please call our office and we will be glad 

to help you.  

 

 

 

 

 

 

 

 

 

 

FaceTime with Nanna 
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WASSAILING 
 
If you’ve ever gone carol singing with your family, there will likely have been a 
time when you’ve sang the lyric ‘here we come a-wassailing among the leaves 
so green’. Have you ever wondered just what ‘wassailing’ means though? 
To find out, we must go back to England in the 1600s. During that century, people 
would prepare a hot, cider-based drink in large bowls and then proceed to walk 
from door-to-door in their neighbourhood offering others cupfuls of the drink. 
The use of cider was because the spirit of the occasion was to scare away bad 

spirits and to wake up apple trees in time for the New Year’s harvest. 

THE YULE LOG & THE ASHEN FAGGOT 

 
If you hear the phrase ‘yule log’, there is a good chance that you’ll conjure up 
images of a chocolatey sponge cake. However, the term comes from a tradition 
that originated in Scandinavia and does not involve a dessert plate in the 
slightest. 
In fact, the idea was that a family would specially select a ‘yule’ log to burn around 
Christmastime. The catch to this tradition though was that anyone in a household 
where the ‘yule’ log was burning would not be able to do any work until it was 
entirely turned to ash. 
Throughout the West Country in places like Devon and Somerset, residents used 

to have a Christmas tradition that was along the same train of thought as the yule 

log. Only it was a bit more specific. Named the Ashen Faggot, the practice would 

see a faggot — a bundle of sticks — bound with nine green lengths of ash bands 

burnt in a hearth on Christmas Eve. While it burned, those in attendance would 

sing songs, enjoy dancing and drink in celebration. 

 

THE 12 DAYS OF CHRISTMAS INVOLVING MINCE PIES 

 
A partridge in a pear tree, two turtle doves and all the rest — there is a good 
chance you’d be able to sing the entire lyrics of The 12 Days of Christmas 
without giving it a moment’s thought. However, do you know the links to mince 
pies during this period of the festive season? 
Back in the Middle Ages, people across Europe would eat one mince pie every 
day from Christmas Day up to and including January 6th. Rather than being the 
same taste though, mince pies back then would be filled with a mixture of meats 
and fruit and spiced with everything from cinnamon to cloves and nutmeg. 
 
When was Christmas first celebrated in UK? 
 
In the UK, Christmas Day became a bank holiday in 1834. Boxing Day, the day 
after Christmas, was added in 1871. In the early-19th century, writers imagined 
Tudor Christmas as a time of heartfelt celebration. 
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The lighting of the Menorah in Washington, D.C. 

The Jewish holiday of Hanukkah is celebrated with 
much fanfare across the United States with one of the 
most elaborate events taking place on a national 
stage. Since 1979, a giant nine-metre Menorah has 
been raised on the White House grounds for the eight 
days and nights of Hanukkah. The ceremony in 
Washington, D.C. is marked with speeches, music, 
activities for kids, and, of course, the lighting of the Menorah. 

Enjoy a Christmas dinner consisting of ‘tamales’ in Venezuela 

Love Christmas, but think it could be improved by a spot of roller-blading? If the 
answer is yes, visit Caracas, Venezuela this year. Every Christmas Eve, the city’s 
residents head to church in the early morning – so far, 
so normal – but, for reasons known only to them, they 
do so on roller skates. This unique tradition is so 
popular that roads across the city are closed to cars so 
that people can skate to church in safety, before 
heading home for the less-than-traditional Christmas 
dinner of ‘tamales’ (a wrap made out of cornmeal dough 
and stuffed with meat, then steamed). 

A robin sits on a snowy branch 
(Photo by: Getty Images) 
The robin is surrounded by folklore. In some old 

country traditions, robins arrived in the stable soon 

after Jesus was born and, while Joseph was 

gathering wood, fanned the dying fire with their 

wings to keep it alight. The Virgin Mary awarded 

them with their fiery breast as a reward. In old British 

religions the Holly King of Winter – a wren – was 

killed by the Oak King of Summer – a robin – on the winter solstice. On the 

summer solstice the Holly King had his revenge 

Where is the oldest Christmas tree? 

Wrest Park in Bedfordshire is believed to be the site of the world’s oldest 
surviving Christmas tree. Planted in 1856 by Thomas de Grey, the tree was 
brought into the mansion every year and decorated for the family’s festivities, 
and then re-planted in the park once the holiday was over.  

Eventually the tree grew too big to be moved and now stays out in the park all 
year round, but English Heritage (who own the site) have this year revived the 
tradition of decorating it.  
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Kwanzaa 

Kwanzaa, which means “First Fruits,” is based on ancient African harvest festivals and 
celebrates ideals such as family life and unity. During this spiritual holiday, celebrated 
from December 26 to January 1, millions of African Americans dress in special clothes, 
decorate their homes with fruits and vegetables, and light a candle holder called a 
kinara. 

Three Kings Day 

At the end of the Twelve Days of Christmas comes a day called the Epiphany, or Three 
Kings Day. This holiday is celebrated as the day the three wise men first saw baby 
Jesus and brought him gifts. On this day in Spain, many children get their Christmas 
presents. In Puerto Rico, before children go to sleep on January 5, they leave a box 
with hay under their beds so the kings will leave good presents. In France, a delicious 
King cake is baked. Bakers will hide a coin, jewel, or little toy inside. 

St. Lucia Day 

To honor this third-century saint on December 13, many girls in Sweden dress up as 
“Lucia brides” in long white gowns with red sashes, and a wreath of burning candles on 
their heads. They wake up their families by singing songs and bringing them coffee and 
twisted saffron buns called “Lucia cats.” 

Winter Solstice 

The Winter Solstice occurs around December 21. It is the shortest day of the year. 
People all over the world participate in festivals and celebrations. Long ago, people 
celebrated by lighting bonfires and candles to coax back the sun. 

~~~~~~~~~~~~~~ 

Sue (that’s me! There are lots of this style programmes on YouTube, good watching if 

you like that sort of thing) in the office has gotten a bit addicted to watching re-runs of 

Edwardian Farm. It’s a TV series that depicts a group of historians recreating the 

running of a farm during the Edwardian era. Have you ever wondered how to make 

lace, or install a thatch roof? Well this show could answer your questions! It got us to 

thinking about traditional skills that have maybe fallen out of favour, and we wondered 

if any of our readers were still a dab hand at traditional techniques? Jane, for 

example, has done a bit of stained glass and leading! Did you make your own cream 

or cheese?  What traditional skills do YOU have? 

 

 

 

 

https://en.wikipedia.org/wiki/Edwardian_era
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Two-tray Christmas dinner 

Ingredients 

For tray one 

 65g butter , softened, plus 1 tbsp for the gravy 
 2 tsp ground mace 
 small bunch of sage , leaves picked and finely chopped 
 2 garlic cloves , crushed 
 2-3kg turkey crown 
 1 large onion , thickly sliced 
 450g sausagemeat 
 3 tbsp cranberry sauce , plus extra to serve 
 75g pitted prunes , finely chopped 
 8 rashers smoked streaky bacon , halved 
 4 tbsp port or red wine 

For tray two 

 800g Maris Piper potatoes , halved or quartered 
 600g parsnips , peeled and cut lengthways into quarters 
 450g small carrots , trimmed and scrubbed 
 450g Brussels sprouts , trimmed and halved 
 150ml vegetable oil 
 2 tbsp plain flour , plus 2 tbsp for the gravy 
 4 bay leaves 

Method 

 STEP 1 - Heat the oven to 190C/170C fan/gas 5. Bring a large pan of salted 
water to the boil. 
 STEP 2 - For tray one, mash the butter, 1 tsp mace, half the sage and all the 
garlic with some seasoning. Use your hands to separate the turkey meat and skin 
to create a pocket. Spread half the spiced butter under the skin and smooth into 
an even layer, taking care not to pierce the skin. Rub the remaining butter over 
the skin and season again. Put the onion slices in your second largest roasting 
tin (tray one), and sit the turkey on top. Roast for 1 hr-1 hr 30 mins in the middle 
of the oven (1 hr for a 2kg crown, 1 hr 30 mins for a 3kg turkey crown), basting 
with the butter that pools in the bottom halfway through. 
 STEP 3 - Meanwhile, for tray two, cook the potatoes in the boiling water for 8 
mins, then add the parsnips and cook for another 3-5 mins until just tender. Lift 
both out of the pan using a slotted spoon into a wide bowl and leave them to 
steam-dry. Put the carrots in the pan and cook for 5 mins. Add the sprouts and 
cook for 2-4 mins more until just tender. Reserve a jug of the cooking water 
(about 500ml) and drain the carrots and sprouts. Leave to steam-dry. 

https://www.bbcgoodfood.com/glossary/butter-glossary
https://www.bbcgoodfood.com/glossary/sage-glossary
https://www.bbcgoodfood.com/glossary/garlic-glossary
https://www.bbcgoodfood.com/glossary/how-to-cook-a-turkey-glossary
https://www.bbcgoodfood.com/glossary/onion-glossary
https://www.bbcgoodfood.com/glossary/bacon-glossary
https://www.bbcgoodfood.com/glossary/parsnip-glossary
https://www.bbcgoodfood.com/glossary/carrots-glossary
https://www.bbcgoodfood.com/glossary/brussels-sprouts-glossary
https://www.bbcgoodfood.com/glossary/flour-glossary
https://www.bbcgoodfood.com/review/test-five-best-roasting-tins
https://www.bbcgoodfood.com/review/test-five-best-roasting-tins
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 STEP 4 - To make the stuffing, mix the sausagemeat, cranberry sauce, 
prunes, and remaining mace and sage with seasoning. Mix well with your hands, 
then roll into 16 stuffing balls. Wrap each with a halved bacon slice and chill until 
needed. 
 STEP 5 - When the turkey has had its time, baste again and add the stuffing 
balls around it, as far apart as possible to ensure they brown. Move to the bottom 
of the oven, roasting for another 30 mins. Put a shelf above for the potatoes, and 
heat the oil in your largest shallow roasting tin (tray two) at the top of the oven for 
10 mins. 
 STEP 6 - Season the potatoes and parsnips, and sprinkle over 2 tbsp flour. 
Put a plate over the bowl, hold it down, and shake to toss the spuds and parsnips 
in the flour. Gently lower them into the hot oil, and spoon over the fat. Roast for 
30 mins, turning them halfway through. 
 STEP 7 - When the turkey has had 1 hr 30 mins (or 2 hrs for a 3kg turkey 
crown), check it’s cooked through – a digital cooking thermometer should read 
70C when inserted into the middle of the breast, and there should be no pink 
juices when pierced with a skewer. Remove from the tin and leave to rest along 
with the stuffing, covered with foil (you can warm them up in the second tray if 
you need to later on).  
 STEP 8 - Turn the oven up to 220C/200C fan/gas 7 and roast the potatoes 
for 10 more mins until lightly golden. Toss the carrots, sprouts and bay leaves into 
the roast potato tray, and roast for another 30 mins while the turkey rests, until all 
the veg is golden and tender. Add the stuffing balls for the last 5 mins to crisp and 
warm through again, if you like. 
 STEP 9 - Add the port or wine to the turkey tray with the roasted onions, and 
put over a low heat on the hob (or transfer to a pan if your tray isn’t flameproof), 
scraping any bits off the bottom. Add most of the reserved cooking water and 
whisk everything together. Mash the 1 tbsp butter with the 2 tbsp flour to make a 
paste, then whisk into the gravy. Simmer for 10 mins until thickened. Season, and 
strain into a gravy jug.  
I like this idea – how often do you balance trays on trays to fit it all in! Or perhaps 

I am the only one  

 

  

  

 

 

 

 

 

 

 

https://www.bbcgoodfood.com/content/top-five-meat-thermometers
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Fun Facts 

29th May is officially “Put a Pillow on Your Fridge Day”. 

This strange holiday spans back to the early 1900’s, where families would place a 
piece of cloth in their larders. 
It’s celebrated in Europe and the U.S.A to bring luck & wealth to the household. 

Car manufacturer Volkswagen makes sausages. 

Not only that, they make more revenue from their sausage sales than they do from 

their car sales!  (Well I didn’t know that!) 

Movie trailers were originally shown after the movie, which is why they were 

called “trailers”. 

The problem with the trailers showing after the film was that audience wouldn’t stay 

around to watch them, making the trailers rather ineffective.  

A baby octopus is about the size of a flea when it is born. 

You would think this would make them hard to spot, however since eggs are laid by 

the tens of thousands, it would be hard to miss a massive cluster of pea-sized 

octopuses!  

The average male gets bored of a shopping trip after 26 minutes. 

Meanwhile, women don’t get tired of shopping until around 2 hours!  So next time you 
see a couple at a retail store with a bored looking boyfriend, you know they’ve been 
out for more than half an hour.  (That one I knew! My sons taken me shopping once! 
) 

Recycling one glass jar saves enough energy to watch television for 3 hours. 

Yup, that’s how important recycling is! 
The average person has the chance to recycle 25,000 cans in their lifetime – that’s 
75,000 hours of television 
 
A goat called William Windsor served as a Lance Corporal in the British Army. 

A goat called William Windsor served as a lance corporal in the 1st Battalion, the 
Royal Welsh, between 2001 and 2009, except for a 3-month period in 2006 when he 
was demoted to fusilier. 

Apparently William, known to his mates as Big Bad Willy, was demoted after some 
inappropriate behaviour during the Queen's Official Birthday while deployed on active 
duty in Cyprus. 

During a parade, William was ordered to 
keep in line but refused to obey before 
failing to keep in step and attempting to 
headbutt a drummer. 

He was later charged with unacceptable 
behaviour, lack of decorum and 
disobeying a direct order because 
apparently goats can do these things.  
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