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Hi everyone, and I hope you are all safe and well 

We’ve had an exciting week  

• We are getting ready to welcome our first volunteer shifts back to work following this lockdown—there is some 
important information below 

• Our new van has had its “paint job” - check out the pictures on the back 

• The vaccine roll out is reaching more and more people— and some of us have had it now as well  

A quick reminder to send in your decorated eggs please. We want a super show in the Tans window for Easter.  

We are looking forward to seeing some of you very soon—stay safe . Bruce 

This is only the beginning... 

We are thrilled to be welcoming back volunteers in a few of our businesses as national infection rates go down. 

However, it is important for us all to remember that this is only one small step towards normality and we must 

continue to follow government guidance in regards to hygiene and social distancing. During this lockdown we have 

been busy revising our risk assessments, deep cleaning our offices and work areas and continuing to wear masks. 

We want to assure all of our staff, volunteers and customers that we will be continuing with caution and keeping 

strict Covid safety procedures in place. 

These include: 

• Temperature checks for everyone on 

arrival 

• Hand santising stations in every room 

• Masks must be worn when working in 

groups 

• Social distancing is enforced with 

markings on the floor 

• Surveys have been sent to all staff and 

volunteers before returning to work to 

identify higher risk people 

• Team bubbles and staggered shift patterns and staff working from home ensuring contact is limited at all 

times 

• Daily cleaning by supervisors as well as regular deep cleaning of equipment, vehicles and office spaces. 



Our new van has been dressed to impress with all new signage! We 

are so grateful to the Northumberland Freemasons for their 

generous donation, allowing our Gardening and PropertyWorks 

teams to take more volunteers to more customers. 

Hot Cross Bun Bread 

and Butter Pudding 

300ml double cream 

600ml milk 

4 eggs 

100g caster sugar 

1 1/2 tsp vanilla extract 

8 hot cross buns 

40g soft butter 

100g marzipan, cubed 

3 tbsp marmalade 

Icing sugar for dusting 

1. Preheat your oven to 170°c. In a saucepan, gently warm the milk and 

cream. 

2. In a large bowl whisk together the eggs, sugar and vanilla and gradually 

add the warm cream mixture while whisking. 

3. Halve the hot cross buns and spread with butter. Arrange in a large 

shallow ovenproof dish. Evenly scatter the cubes of marzipan and brush 

the tops with the marmalade. 

4. Pour the cream and egg mix over the top of the buns and allow to sit for 

15 mins. Gently press the buns down into the custard to make sure they 

soak up the mixture evenly.  

5. Bake for 50 mins until the custard is set. 

(if the top gets a little dark, cover with 

foil until cooking is complete.) When 

cooked, allow to stand for 10 minutes 

before dusting with icing sugar. 

Enjoy your time at home with some spring-inspired baking... 


