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Hello,

Welcome to this Autumn Edition of our newsletter.

There’s lots of information from clients in this edition, including poems, the regular instalment of ‘News from the Park’ and cookery corner.

We’re very keen that you get what you want out of this newsletter so do please keep your comments and contributions coming.
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Farewell from Louise
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My time at Tai Esgyn began on 1st February 1999.  I was fresh out of college and had no idea what to expect.  Eight and a half years on, I am able to sit and reflect on my time at Tai Esgyn and marvel at the opportunities I have had.

I feel blessed to have been welcomed into many clients’ lives, and have been able to share life events with many of you.  I have seen Tai Esgyn grow into the organisation it is today with more clients and flats, a larger staff team and bigger office premises, all adding to the professionalism on which Tai Esgyn prides itself.

However, the time has come for me to move on and leave Tai Esgyn.  It has been a big decision but I feel the time is right for change.  I would like to thank everyone for all the help and support I have received and the opportunities I have been given.

My time at Tai Esgyn has been a fulfilling and rewarding experience.  I feel honoured to have worked with such a dedicated team, and privileged to have met and worked with so many clients.  I am proud to have been a part of Tai Esgyn’s 30 years.

I wish you all every success for the future.

Best wishes

Louise

Emergency Contact Numbers

Mental Health Emergencies

We are advised that you should usually contact your GP in the first instance.  The following Emergency Stand-by numbers are run by the Social Services Department.

Swansea: 
(01792) 469600 [9 to 5]

After 5pm, please ring the Cefn Coed Hospital number below:
Neath Port Talbot:       (01639) 895455

Cefn Coed Hospital:  (01792) 561155
Crisis Team: 

  (01792) 618838

Emergency Repairs

Swansea Housing

Association:

(01792) 479200
Out of hours number: 08453 100 100

City and County

Swansea Council:
(01792) 521500

Please note that you may be charged for call outs that are not emergencies, even if you consider the repair urgent.

You will always be charged if you call someone out because you are locked out.

Gas Leaks: TRANSCO 0800 111 999

Samaritans:
(01792) 655999
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General Knowledge Quiz
1. OVINE is a word to describe:

a) Ellipses

b) Oafs

c) Eggs

d) Sheep

2. DVD stands for:

a) Digital Video Disc

b) Disque Video Digitale

c) Digital Versatile Disc

d) Double Video Density

3. What is a group of lions known as:

a) Flock

b) Pride

c) Herd

d) Pack

4. Which planet is closest to the Sun?

a) Mercury

b) Venus

c) Vulcan

d) Jupiter

5. Where did the mafia originate?

a) Chicago

b) Sicily

c) Hollywood

d) Mafeking
6. What Age was immediately after the Bronze Age of human civilisation?

a) Iron

b) Stone

c) Copper

d) Tin

7. At which race course is the Grand National run?

a) Newmarket

b) Aintree

c) Ascot

d) Doncaster
History of Margam Park
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Hello!  This quarter’s News from the Park, will look at the history of the Orangery, which is based in Margam Park.
The Orangery was built between 1787 and 1793, to house a large collection of orange, lemon and citrus trees inherited by Thomas Mansel Talbot, together with Margam Estate, and the now vanished Margam House from his Mansel fore bearers.
The Orangery is a Grade 1 listed building and is one of the finest classical buildings in Wales.  It is the centre piece to the gardens, which were designed by Anthony Keck in 1787 and it is of regular classical composition, magnificent in appearance and superbly functional in design.  Aligned East-West and at 307 feet in length, it is the longest Orangery in Britain.  
It was built at a cost of £16,000, and it is made from local Pyle sandstone.  Specialist craftsmen were brought in but most of the labour was provided from within the estate.

The main body of the Orangery where the trees spend the Winter months, occupies 275 feet of its length, the building is narrow, being only 30 foot wide, so that the light from the tall windows can reach the whole of the interior.  The Orangery is heated by coal fire with chimneys set back into the rear wall.  From May to October the plants are taken out via the high rear entrance and placed around the fountain in the garden.

The West, or Library Pavilion, was elaborately decorated.  The fire place is made from marble and the walls are ornamented with elaborate plasterwork.  The less decorated East pavilion housed marble statues and busts of the original collection.  Only one piece remains in the Orangery today, the over-sized life statue of the Roman Emperor, Lucius Verus.
Interest in the cultivation of Orange trees continued for several decades after the building of the Orangery.  The 19th century saw the introduction of new plants into Europe for the new hot house and garden cultivation and as rare trees and shrubs were planned Margam Park became famous for these new specimens rather than for the historic collection of citrus trees.

A collection of orange trees were maintained at Margam right up to the outbreak of the second World War, when the Orangery was requisited for Military use and was occupied by American forces.  The trees had to be left outside and failed to survive the winter weather.

The completely restored Orangery was opened by her majesty the Queen during her silver jubilee visit in June 1977.

Thus an eighteenth century ornamental building was brought more fully into the twentieth century.  Margam Park still continues to be used in the twent-first century as a prestigious venue hosting a variety of activities.
By

Mike Davies
NEWS FROM THE PARK
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Hello!  Here is the latest news from within the Park.  There is not a lot to say as the appalling weather has stopped us from doing our jobs.  The only thing that seems to thrive in these conditions are the dreaded weeds!

It’s a full time job to try and keep them under control, its not one of the best jobs in the garden.  I get a sense of achievement when I look at the borders that I’ve completed.  This year has been one of the worst for growing tender plants; a lot of annual plants and herbaceous beds are used in the borders.  Usually all the flowers and shrubs are at their best, blooming with a profusion of colours and a heady sense of smell.

Special Event

A special event was held on a recent Sunday evening, as Katherine Jenkins held a concert in Margam Park.  Perhaps you’ve seen it on TV?  Saying it was ‘tremendous’, doesn’t do her justice.  She was stunning.  What a beautiful voice.  When she was singing you could hear a pin drop, so engrossed were the audience.  She had a standing ovation every time she sang.  

One of her guests was the Peruvian singer Juan Diego Florez.  He again gave a memorable night, with Katherine and Juan singing a duet together.  I’ve not heard music this outstanding before.

There was something special about them.  Katherine asked the audience if they would like this concert to be an annual event, to which we all shouted ‘yes’.  So it looks as if it will take place every year.
The second of her guests, was Paul Potts.  I thought that this was a wonderful gesture on Katherine’s part, to give him his first experience at a concert in front of his local people.  He sang ‘Nessun Dorma’, quiet and beautifully.  It’s such a great gift to have and share with other people.  He certainly gave a good account of himself.  Paul received a standing ovation too.

It was a wonderful night, tremendous entertainment and it never rained once!

Mike Davies
Fundraising Direct

Catalogues
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The new Fundraising Direct Catalogues for Christmas 2007 are due to be delivered to the office, by the middle of October.  We will only have a small supply, so if you are interested in looking at one please let your Housing Support Officer/Support Worker know, so that we can put one aside for you.
We are again co-ordinating orders at the office and Tai Esgyn will pay the postage and then deliver orders when usual visits are made.

If you would like to make a purchase from the catalogue please make sure that your order is with us by Friday, 2nd November 2007.

Halloween
Halloween originated under the name of ‘Samhain’ as a pagan festival among the Celts of Ireland and Great Britain, after which, Irish, Scottish and Welsh immigrants carried versions of the tradition to North America in the nineteenth century.

The term Halloween (and its older rendering Hallowe’en), is shortened from All-hallow-even, as it is the evening of/ before ‘All Hallow’s Day’, also known as ‘All Saints’ Day’.  It was a day of religious festivities in various northern European Pagan traditions, until Popes Gregory III and Gregory IV moved the old Christian feast of All Saints’ Day from May 13th to November 1st.

In Ireland, the name of the holiday was All Hallows Eve (often shortened to Hallow Eve), and though seldom used today, the name is still well-accepted, albeit somewhat esoteric.   The festival is also known as ‘Oiche Shamhna’ (or ‘Samhain’) to the Irish, ‘Samhuin’ to the Scots, ‘Calan Gaeaf’ to the Welsh, ‘Allantide’ to the Cornish and ‘Hop-tu-Naa’ to the Manx.  Halloween is also called ‘Pooky Night’ in some part of Ireland, presumably named after the ‘puca’, a mischievous spirit.
Many European cultural traditions hold that Halloween is one of the liminal times of the year when spirits can make contact with the physical world, and when magic is most potent. 

By

Chris Beattie
Upcoming Events
As part of informing people about the work of Tai Esgyn, staff have been out and about with the Tai Esgyn exhibition stand answering questions and distributing literature about the organisation.

Following a successful few days at the Community Housing Cymru conference in Swansea and a great day at the Senedd as part of the Cymorth Exhibition, there are a whole host of other opportunities down in the Tai Esgyn diary. 

Wednesday, 10th October, staff will be manning the stand at the World Mental Health Day exhibition at the Brangwyn Hall in Swansea.  

Wednesday, 7th November, there will be a return trip to the Brangwyn for the BME Tai Pawb conference, followed by an appearance at the MIND Conference at Cardiff Bay at the end of November.  

This is all in addition to the successful Open Day at the Tai Esgyn offices which was held on Thursday, 4th October at which there was an excellent buffet lunch provided by Food 4 Thought and an art exhibition with attractive work by members of Dragon Arts and Connect.  The Tai Esgyn AGM will be held on Thursday, 8th November at The Village Hotel, Swansea at 4.30pm.  So there are busy times ahead – with Tai Esgyn raising its profile further afield and among a wider range of people. 
Country Vegetable Soup
This recipe serves 6, however you are able to freeze it.

Ingredients

1kg (2lb) of mixed root vegetables, e.g. carrots, potatoes, parsnips, onions, leek, swede etc

75g (3oz) butter or margarine

2 cloves garlic, sliced

Salt and pepper to taste

300ml (½pt) good vegetable stock 

Method

1. Wash, prepare and slice the vegetables, trimming and peeling where necessary.
2. Heat the butter or margarine, in a large pan and add the vegetables, garlic, and a little salt and pepper.  Stir well, then cover and cook slowly for 15 minutes, stirring occasionally.

3. Add the stock, bring to the boil, then cover and simmer gently for 30 minutes or until the vegetables are tender.

4.  Spoon into individual bowls and serve with warm crusty bread.
Quick Pasta Bake
Ingredients

1lb pasta, penne or shells

1 tbsp oil, vegetable

1 onion, chopped

1 can tomatoes, crushed

1tsp Oregano, dried

Salt & pepper to taste

2 cups of cheese, grated, any type

Method

1. Preheat oven 160°C/325°F.  Cook pasta according to packet and drain.
2. Meanwhile, heat oil in saucepan.  Add onion and garlic, sauté until soft.  Add tomatoes, oregano, salt and pepper, cook for about 5 minutes.
3. Combine cooked pasta, sauce and ½ cups grated cheese in ovenproof dish.  Sprinkle remaining cheese on top.  Bake for 15-20 minutes at 160°C/325°F.
Apple and Blackberry Pie
Ingredients
Shortcrust pastry, using 300g flour

Flour for rolling out
(300g) 10oz blackberries

(300g) 10oz apples

Cold water for glazing

Caster sugar (superfine granulated) for dredging

(100g) 4oz sugar

Method

1. Roll out the pastry on a lightly floured surface and use just over half, to line a 750ml pie dish.

2. Peel, core and slice the apples, and prepare the blackberries.  Gently mix together.  Place half of the fruit in the dish, add the sugar and flavouring, and pile the remaining fruit on top.

3. Cover with the rest of the pastry and seal the edges.  Decorate with any left over pastry, make a slit in the middle to allow steam to escape.

4. Brush the pastry with cold water and dredge with caster sugar.  Bake in a fairly hot oven at 200°C, Gar mark 6, for 20 minutes.  The reduce the temperature to 180°C, Gas mark 4, and bake for another 20 minutes, or until the pastry is golden-brown.

5. Dredge with caster sugar and serve hot or cold.

http://www.cookitsimply.com/recipe-0010-09130q.html
http://www.cookitsimply.com/recipe-0010-0p3090.html
http://www.cookitsimply.com/recipe-0010-0269x3.html
~ A Thought ~

One of the most difficult things to give away is kindness, for it is usually returned.

It is one of the most beautiful compensations of life that no man can sincerely try to help another without helping himself.

Mike Davies

Fireworks Display
The ‘Fireworks Fiesta’ is being held at St Helen’s Rugby Ground on Monday, 5th November 2007.  The gates open at 5.30pm.
Tickets bought in advance

Standard



£4.00

Concession



£3.00

Passport to Leisure Swansea

£2.00

Tickets bought on the night

Standard



£5.00

Concession



£4.00

Passport to Leisure Swansea

£3.00

You can pick tickets up from:

Swansea Grand Theatre, Bishopston Sports Centre, Cefn Hengoed Leisure Centre, Morriston Leisure Centre, Penlan Leisure Centre, Penyrheol Leisure Centre, and the Cashiers Offices at the Guildhall and County Hall.
Answers to Paul Bevan’s Quiz
From the Summer Newsletter
1) Zambezi

2) Colorado

3) Nile

4) Horeshoe Falls

5) Caspian Sea

6) Angela Falls in Venezuela

7) River Severn

8) River Thames
Angel for a Day
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Chris Reilly, our Senior Support Worker at the Aberfa Project is our latest Angel for a Day.
Who and what would be on your cloud?

My family and my I-pod.
Who would you make a Saint?  Why?

Zippy from rainbow.........why not!! 

Who would you zap with lightning?

George Bush.
Who would you help win the lottery?

I think I would have to be selfless and say.............me!!

How would you make the world a better place?

Free cake on Fridays!!!! 

What other minor miracles would you perform?

Maybe free tea........to go with the cake!!! 

Who would you nominate to be the next Angel for a Day?

Jason Evans 

Would you like to be our 

Angel for a Day?
If so, please ask your HSO/Support Worker for a form.[image: image7.wmf]
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