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Summer BBQ 2018
As I have attended the last four barbeques in a row, I 
can honestly say that this year was the best by far. 

Unlike last year where it rained for the majority of the day, 
this year we really did pick a good day to get together.

As always, the food was divine with the caterers 
working hard to cater for our needs, with drinks 
and beverages aplenty, where all attending, 
could eat, drink and enjoy themselves.

The DJ was on point, playing a selection of 
music, which eventually got everyone up on 
their feet, dancing and singing along.

I wish to personally thank Mace office for organising 
this wonder day for us all, and to thank the members 
who attended for making the day so enjoyable. Looking 
forward to seeing you all at the next barbeque!

Peace, love and light, to you all.

Angela Heskey, Editor 

Take a look at the BBQ Photo Album on pages 4 & 5
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Membership Survey 2018
Mace Housing Co-operative is committed to listening to members and acting on 
their views. To help us do this, we are conducting members’ satisfaction survey. 
When you receive the form please take time to complete the questionnaire.

All your answers will remain totally 
confidential. The results of the 
survey will be analysed and a report 
will be provided summarising the 
overall findings of the survey.

If there are any questions you feel 
unable to answer, please leave them 
and move on to the next one.

If you require any help completing 
the questionnaire, please contact 
the office on 0207 254 9560 and we 
will arrange for a member to assist 
you in completing the form. 

If you would prefer to complete the  
survey online, you can access it through  
the following web address:  
www.macehousing.org.uk/survey2018 

As a thank you for your participation 
in this survey, respondents will be 
entered into a Prize Draw, with four 
lucky winners each receiving £20.

Why do we survey members?

• Ensure that our work and priorities 
are in-line with the views and 
expectations of members

• Gain an understanding of changing views 
and opinions within the membership

• Tailor our services to meet the 
needs of the members.

Felix Okene,  
Director of Operations
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Our Guiding Principles
 

Our principles are central to 
what we do and incorporate 
the importance that we place 
on people, value and quality.

• Excellence - we will strive for 
excellence in all that we do

• Respect - we will respect the 
diverse nature of our members, 
their individual needs and the 
communities where they live

• Integrity - we will be open, honest and 
accountable in all aspects of our work

• Customer Service - providing 
great customer service will be 
at the heart of our work

Our Strategic 
Objectives
Our strategic objectives have 
been developed to take account 
of our mission, vision and guiding 
principles and also our consideration 
of the wider operational context.

• Achieving Excellence – We will achieve 
excellence through our members to 
deliver quality homes and services 
that are affordable, sustainable 
and valued by our customers

• Building Success - We will make our 
organisation stronger for the future 
by ensuring resilience in all areas 
of our business, creating a strong 
base for our continued growth

• Creating Innovation - We will 
innovate to create efficiencies and 
deliver value for money through the 
effective use of our resources

• Membership involvement - 
actively promote and support 
members engagement in the 
management, maintenance and 
development of their homes

• Financial Management & Governance 
- To ensure that the Association’s work 
is underpinned by effective financial, 
administrative, and management 
processes set within a framework of 
effective corporate governance

Our Vision
“Homes and services 
that make life better”
We provide affordable high quality 
homes for people in housing need.  
We aim to make a positive contribution 
to the communities where we work 
by combining good quality, energy 
efficient housing with services that 
are affordable, sustainable and 
valued by our members and other 
customers. This is reflected in the 
three strategic objectives that we 
have set out in our Business plan 
– Achieving Excellence, Building 
Success and Creating Innovation.
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2018

Asking for advance payments
When you first claim Universal Credit 
there will be a wait of at least five weeks 
before you receive your first payment.

What can you do when you need money 
before this date? Read the information 
below to find out how to get an advance 
payment, and find other sources of help.

What to do if you need money 
before your payment date
In the Universal Credit system there is a month 
between each payment you receive. When 
you first claim Universal Credit this means 
there can be a long gap between making your 
claim and receiving your first payment. If you 
need money before then, you can request an 
advance payment of your Universal Credit.

The advance payment is repayable and 
it usually has to be paid back over the 12 
months after you receive it. The repayments 
are interest free and will be deducted from 
your Universal Credit automatically each 
month before it is paid into your bank 
account, starting with your first payment.

Be aware that this means your monthly 
payments will be lower each month 
until the advance payment is repaid.

Applying for an advance payment
You can ask for your first payment 
amount to be paid as soon as possible. 
You can do this as soon as you make 
your claim for Universal Credit.

You apply for an advance in any 
of the following ways:

1. Apply online

2. Call the Universal Credit helpline

3. Speak to your work coach

If you’re already getting 
Universal Credit payments and 
need emergency money
You can apply for a budgeting advance if 
you need to pay for emergency household 
costs. This includes things like:

• Help getting a job, or help to stay in a job

• Help to pay for household 
items such as a cooker

As a single parent you can borrow up to £812. 
The minimum amount you can borrow is £100.

You’ll be assessed to see whether you can pay 
the loan back, and if you have any savings 
the amount you can borrow will be reduced.

You will repay the budgeting advance from 
your monthly Universal Credit payments, 
starting from your next payment. It has to 
be repaid within 12 months. If you need 
the money for a household item you must 
have been claiming Universal Credit (or 
other benefits, including Income Support, 
Income Based Job Seekers Allowance, 
Income Related Employment and Support 
Allowance or Pension Credit) for six 
months or longer in order to qualify.

Muftao Abdallah,  
Rent Department
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Homemade 
detox water for 
hydrated clear 
and healthy 
glowing skin
Usually when we hear the word 
detox, we tend to think that it is a 
complex and expensive procedure, 
with disgusting tasting ingredients, 
or at least I used to think so.

I was used to going to places like Holland 
and Barrett’s and seeing detox packs from 
between £14-£38, which is far too much 
to spend, when you are on a budget.

Depending on your skin and age, making 
this recipe to drink daily could be the 
perfect solution for you. For example, I 
have very oily and congested skin, prone 
to breakouts and blocked pores.

This drink helps to flush out the excess oil 
from my skin, leaving it less oily and more 
balanced. If your skin is dry and lacking 
radiance and natural glow, then the hydrating 
properties from the ingredients will be 
soaked up by your skin, leaving your skin 
feeling less dry, more hydrated and glowing.

These ingredients, are also beneficial for 
burning fat around the stomach area, if 
used with a calorie-controlled diet. So, if 
you want healthy, hydrated, and naturally 
glowing skin, and a flatter stomach, on a 
very cheap budget… then read on. 

Ingredients:
• Cold or room temperature water
• 1-2 whole lemon for slicing
• Fresh mint leaves
• 1 whole cucumber for slicing
• Fresh ginger for grating

Instruction 1:
Place 3 slices of lemon and cucumber 
in a glass with 8oz of water.
Add 2 mint leaves, ½ tea spoon of 
grated ginger, stir and enjoy.
Drink this 3-4 times per day and 
watch your skin reap the benefits.

Instruction 2:
Add 1-2 whole sliced lemon, with 8-10 slices 
of cucumber in a jug large enough to hold 
2 litres of water. Add 5-6 mint leaves and 
2 table spoons of grated ginger, leave to 
marinate for up to 30min or overnight. Drain 
the water from the ingredients and drink 
the mixture throughout the whole day.

Enjoy!

Angela Heskey,  
Editor
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Tasty Fish Curry Recipe
A delicious and memorable bittersweet taste from 
the combination of vinegar, curry and apricot jam! 

Try this once and make it again and again. It keeps 
well in the fridge for 3-4 days. If you take smaller 
pieces of fish you can even make a starter of this.

Ingredients
• 1 kilogram unsalted 

snoek (sliced - or any 
firm fish - yellowtail)

• 5 millilitres salt
• 2 millilitres milled pepper
• ½ lemon (juice)
• sunflower oil
• 1 large onion (finely 

chopped)
• 2 cloves garlic (crushed)
• 15 millilitres curry powder
• 5 millilitres turmeric
• 10 millilitres cake flour
• 250 millilitres water
• 2 allspice berries
• 1 bay leaf (or lemon leaf)
• 5 millilitres vinegar
• 20 millilitres sugar
• 15 millilitres apricot 

jam (smooth)

Method
Season the fish with salt and pepper, sprinkle with the 
lemon juice and set aside. Heat a little oil in a saucepan 
and saute the onion and the garlic for 5 minutes or until 
the onion is transparent. Add the curry powder and 
the turmeric and mix well. Sprinkle the flour over and 
stir it in. Add the water and bring to boil, stirring.

Reduce the heat to low and add the fish, allspice and bay or 
lemon leaf. Simmer, covered for 15 minutes. Mix the vinegar, 
sugar and apricot jam and add to the saucepan. Simmer, 
stirring occasionally for another 15 minutes. Add more salt 
and pepper if necessary. Serve immediately with rice.

Tinaye Munonyara


