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Rent Arrears and 
Paying your Rent  
in the Festive Season
Remember at the very top of 
any Christmas list should also 
include paying your rent and any 
money that is owed for rent.
We know it is a difficult time for many tenants 
with the changes in the benefit system and 
applications for Universal Credit and changes 
in personal circumstances. However if you find 
that you are in difficulties financially, please 
contact your housing officer, they will be 
able to advise you and offer assistance. 
However, if you fail to let us know and keep in touch, 
you will receive bad news with information of possible 
legal action and possible possession of your home. 
This is not the news you want for the Festive Season!

 
Please ensure that you pay your rent on time and 
any agreements/court orders are being kept to. 
Please ensure that your rent account has at least 
one week, if paying weekly or one month’s credit 
if you are paying your rent monthly. It is your 
responsibility to ensure that your rent account 
is in credit even if you are claiming benefits. 
We now use our texting system to send 
messages for rent reminders, balances etc. 
and for other important messages.

SUB-LETTING – IT’S A CRIME…
Sub-letting is using up desperately needed homes  
and depriving families and vulnerable people of good  
quality, affordable housing – it’s also illegal.
If we do find out a property is being sub-let, we will do  
everything in our power to recover the property and take  
action against that individual. Tenancy fraud is a criminal offence 
under the Prevention of Social Housing Fraud Act 2013. This also 
includes Air BnB lettings, the penalty if found guilty in a magistrates 
court is a possible custodial sentence or a fine or both. 

REPORTING HOUSING FRAUD
If you suspect someone is unlawfully sub-letting or wrongly 
claiming a tenancy please contact us. Call us on: 020 7735 3935 
Email us on: info@lsha.org.uk
All information given is treated in the strictest confidence 
and can be given confidentially and anonymously.

MONEY MATTERS: RENT ARREARS

OUT OF HOURS  
EMERGENCY  
REPAIRS

For emergency repairs:
A&E Elkins Ltd 07788 239707 
or 07946 220827
For central heating repairs:
One Stop Gas &  
Plumbing Limited 
07946 314749
The out of hours service is for  
genuine emergencies only, please  
check your Tenants’ Handbook to  
see what constitutes an emergency.

CONTACT LSHA
call: 020 7735 3935
email: info@lsha.org.uk
web: www.lsha.org.uk

INSIDE THIS ISSUE…

THE LSHA TENANTS’ NEWSLETTER WINTER 2018

With Winter now here, we 
are pleased to send you 
the latest issue of our 
newsletter. Please let us 
know what you think!
Don’t forget we are always  
on the look-out for news. 
If you have a suggestion  
for our next newsletter,  
please tell us about it.

Keeping Warm 
and Saving  
Energy this  
Winter
SEE PAGE 2  

Christmas 
Bake
Festive Cranberry 
Pound Cake Recipe 
SEE PAGE 6  
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Community Investment
We know that building strong communities is as important as 
providing a home. LSHA is working across the boroughs we 
have properties to support local people and agencies to develop 
the services essential to creating thriving neighbourhoods.

Investing in Communities
LSHA is investing thousands of 
pounds, time and resources in 
workshops and projects which 
we hope will help to support 
neighbourhoods and enhance 
the lives of local people.  
Our objective is to support the 
development of successful and 
sustainable communities in the 
areas where we operate by:
• Investing in the delivery of 

community-led programs, projects 
and facilities which address 
the needs of our residents;

• Working in partnership to develop 
the capacity of communities 
to deliver and manage 
community-led projects.

CLOSURE
 Our Offices will
be closed from
Tuesday, 25th 

December 2018

and will re-open on
Wednesday, 2nd 

January 2019

Please contact us if you would like to find out 
more and take part. Email us at info@lsha.org.uk

Enclosed in this newsletter is an 
insert which sets out the work 
we, with the invaluable help of 
a group of tenant researchers, 
have been undertaking with 
tenants and stakeholders to 
find out what your priorities are 
for successful communities.
We thank everyone who has 
contributed to this project and 
hope you find it interesting.

We would like to wish everyone Season’s Greetings and all the best for the coming 
year and also say a very big thank you to those tenants who manage to pay their rent 
on time and in credit. Thank You!

 

Ingredients:
• 187 grams cake flour-sifted (it’s about 

1½ cups plus 3 tablespoons flour but 
you better measure it on kitchen scale 
because the cake could be dense or 
dry if you overdo it with the flour)

• ½ teaspoon baking powder
• Pinch of salt
• 1 cup cranberries (fresh or thawed)
• 140 grams (5 oz.) white chocolate chunks
• 115 grams (½ cup) unsalted butter-

softened at room temperature
• 300 grams sugar (1½ cups)
• ½ cup double cream
• ½ cup mascarpone cheese
• 3 eggs
• 1 teaspoon vanilla extract
• 2 tablespoons browned butter

 Frosting:
• 56 grams (¼ cup) unsalted 

butter-softened
• 112 grams (4 oz.) cream cheese-softened
• 1½ cups icing sugar (or more 

to make it thick enough to 
spread on top of the cake)

• 1 teaspoon vanilla extract

 Garnish:
• Handful dried cranberries
• 1 tablespoon vegetable oil
• ½ cup white chocolate chips

A little something to help celebrate 
over the festive season, this Cranberry Pound Cake 
with fresh and dried cranberries, white chocolate  
and a beautiful white glaze is perfect for dessert.

 How to Make:
• Preheat a convection air oven to 325˚F (if you don’t have a 

convection air oven, raise the temperature to 350˚F and you 
will have to rotate the pan half way through the baking time)

• Butter and flour a 8.5 × 4.5 × 3 inch loaf pan 
and line it with parchment paper.

• Combine cake flour, baking powder and salt 
and sift it three times, set aside.

• In a small saucepan over medium heat, brown 2½ 
tablespoons butter until it’s a nice amber colour, 
remove the foam and set aside to cool.

• Whisk the eggs with vanilla extract and set aside.
• Soften the butter on a medium speed, then slowly 

add sugar and continue beating until it’s creamy.
• Add double cream and mascarpone, and beat on medium speed.
• Turn mixer to low speed and gradually add the 

dry ingredients alternately with the eggs.
• Add a handful of flour to the chocolate chunks and 

toss them to cover evenly. Toss cranberries with a 
handful of flour to cover them completely.

• Add the chocolate chunks to the batter and 
stir well, then gently stir in cranberries.

• Pour the batter into the prepared loaf pan, smooth the top and 
gently tap the pan on a working surface to remove any air bubbles.

• With a butter knife draw a line down the centre of the 
pound cake and pour the browned butter into the line.

• Bake until the top of the cake is golden brown and a 
toothpick inserted comes out clean (about 55 to 65 
minutes). Cool the cake in the pan for 15 minutes, 
then remove from the pan and cool on a rack.

 Glaze:
• When the cake is completely cooled prepare the glaze.
• With a mixer, cream together softened butter and cream 

cheese until smooth. Slowly add in the icing sugar and beat 
until smooth, mix in vanilla extract. Spread on top of the 
cake. Place the cake in the fridge until the frosting is set.

 Garnish:
• When the frosting is set melt ½ cup white chocolate chips 

with 1 tablespoon vegetable oil in a small saucepan over low 
heat until it’s smooth (cool if it’s too thin). Sprinkle the cake 
with the dried cranberries and drizzle with the chocolate. 
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Keeping Warm and 
Saving Energy this Winter
With the temperatures dropping rapidly across the 
country homeowners everywhere will see their bills 
rise to accommodate for their increased energy usage.
1. See if you qualify  
for a winter fuel payment 
Every Winter the government 
offers between £100 and £300 
tax free to certain individuals to 
help with their heating bills. 

2. Don’t overpay for your energy 
There are a number of comparison 
websites online to help you 
compare the gas and electric prices 
that you’re paying with the most 
competitive on the market. If you 
feel that you aren’t getting the best 
value for your money be sure to 
check and you could save hundreds 
of pounds with just a few 
clicks!

3. Turn down the thermostat 
Turning down the temperature 
on your central heating by one 
degree can save you as much as 
£60 over a year. If you’re looking 
to make a big change in your bills 
be sure to start at the thermostat.

4. Wrap up warm  
Adding an extra layer or just 
wearing thicker clothes around 
the house is a simple, free way 
to keep the cold at bay. Having 
an extra blanket on the bed or an 
extra thick pair of socks means you 
won’t be tempted to reach for the 

thermostat when the cold sets in.

5. The oven isn’t  
just for cooking  

After you’ve finished 
cooking, be sure to 
leave your oven open 
when it’s turned off 
and cooling down. 
Letting all the hot 

air go to waste by 
shutting your oven is 

an inefficient use of the 
heat that could be keeping 

the kitchen warmed for free.

6. Start seeing green 
with energy efficient lights 
Replacing your current light 

bulbs with energy efficient 
lights such as LEDs is 
another easy way to save 
money on appliances 
you use every day. LED 
technology has advanced 
to the point where energy

efficient lighting is just as effective 
as normal lighting, the price has 
come down and they are more 
efficient than ever. Be sure to turn 
them off when you leave the room!
7. Get smart  
Smart heating controls such as 
Nest can be programmed from 
your phone and adapt to your 
requirements to ensure that your 
house is warm when you need 
it to be, and can be kept cool 
when it’s empty. If you forget 
to turn the heating off when 
you leave for work a few clicks 
on your phone is all it takes.
8. Keep your fridge  
fully stocked 
Having a fully stocked fridge 
and freezer means they need to 
work less to keep all your items 
cold and can significantly reduce 
the energy consumption of the 
appliance. Also, if you haven’t 
updated any of your white goods 
in a long time, consider looking at 
a newer model that can provide 
the same effect with much 
lower energy requirements
9. Don’t stand by and  
watch your bills go up 
Appliances left on standby mode 
can account for as much as 
10% of energy use in a typical 
UK household. With most 
appliances not being required to 
be on standby to perform their 
basic functions, be sure to turn 
off everything when not in use 
and save as much as you can.

WINTER WARMTH

2 3

100%

90.8%

Total number
of repairs carried

out: 982

87.7%

Routine
Repairs
28 working days

Urgent
Repairs
7 working days

Emergency
Repairs
24 hours

Percentage of repairs completed within target time

%

58

433491

4

At 31st October 2018 LSHA have 257 properties 
with a gas supply; the target for gas safety 
compliance is 100%. We are 100% compliant.

Gas Safety  
Inspections

Repair Completion Times  
End of Year Figures 2018

Nine helpful tips to see 
you through the cold 
spell, help make your 
home more energy 
efficient and reduce 
your carbon footprint.

Remember, you can also contact us:
by phone: 020 7735 3935
in person at: 7a St Agnes Place
or online: www.lsha.org.uk

LSHA’s text number is 
07826 826823 
Let us know what you 
think of the service
and please ensure that 
we have your most
up to date mobile number 
by using the text 
messaging service.

MONEY MATTERS: PAYING YOUR RENT

Register with Homeswapper
All LSHA Tenants with a clear rent account can register for FREE  
Find out more and join online at: www.homeswapper.co.uk
You can also contact the office to be apply for LSHA internal transfer 
waiting list at: info@lsha.org.uk

Council House Exchange
Community Council House Exchange website for tenants to find a mutual 
exchange online. This council exchange site is a community website for 
tenants looking to exchange. If you live in a council or housing association 
property you can add your Exchange advert to this website. If you would 
like to register onto the site, then visit: www.councilexchangesite.co.uk

LOOKING FOR A TRANSFER?

Paying Your Rent 
There are a number of other ways to pay your rent safely listed below:
POST OFFICE 
Use your allpay card to pay 
over the counter at your 
local post office using cash, 
cheque or debit card. 

DIRECT DEBIT 
Paying by Direct Debit will ensure 
your rent is paid automatically 
and securely on time, every time. 
You can decide the collection 
date and frequency (weekly, 
monthly etc.). You will need a 
bank or building society account. 
Contact your Housing Officer 
to help set this up for you.

PAY POINT 
Use your allpay card to pay 
over the counter with cash 
at local stores displaying 
the PayPoint sign. 

There are many other free sources of information and advice  
to help you to manage your money. Free advice organisations include 
the Citizens Advice Bureau. You can access online information and find details 
of your local Bureau here: www.citizensadvice.org.uk/getadvice.htm

ALLPAY
We work with allpay, our payment collection company, to offer 
a range of easy and safe ways to pay your rent. To register 
for all the following payment methods you will need the long 
number (payment reference number) on your allpay card:
Pay online at any time to suit you using a debit or credit 
card by registering at www.allpayments.net
Download the free allpay app to make payments via your Apple,  
Android or Windows smartphone at any time. You will need a  
debit or credit card. Download the app from www.allpay.net/app
Use the automated telephone service to make payments at any 
time. You will need a debit or credit card. Call 0844 557 8321
Make a text payment by sending a text message from your  
mobile. You will need a debit or credit card. Register 
online at www.allpayments.net/textpay

Congratulations to 
Ms. Hofstetter,  
Kennington
Our Prize Draw Winner, 
who received £50 for 
taking part in the repairs 
survey by text or letter. 

 

You could be a winner. 
Please take part, this 
will help us improve our 
repair services to you.

7a St Agnes Place, London SE11 4AU
tel: 020 7735 3935  email: info@lsha.org.uk  web: www.lsha.org.uk

Working for Better Housing
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Saving Energy this Winter
With the temperatures dropping rapidly across the 
country homeowners everywhere will see their bills 
rise to accommodate for their increased energy usage.
1. See if you qualify  
for a winter fuel payment 
Every Winter the government 
offers between £100 and £300 
tax free to certain individuals to 
help with their heating bills. 

2. Don’t overpay for your energy 
There are a number of comparison 
websites online to help you 
compare the gas and electric prices 
that you’re paying with the most 
competitive on the market. If you 
feel that you aren’t getting the best 
value for your money be sure to 
check and you could save hundreds 
of pounds with just a few 
clicks!

3. Turn down the thermostat 
Turning down the temperature 
on your central heating by one 
degree can save you as much as 
£60 over a year. If you’re looking 
to make a big change in your bills 
be sure to start at the thermostat.

4. Wrap up warm  
Adding an extra layer or just 
wearing thicker clothes around 
the house is a simple, free way 
to keep the cold at bay. Having 
an extra blanket on the bed or an 
extra thick pair of socks means you 
won’t be tempted to reach for the 

thermostat when the cold sets in.

5. The oven isn’t  
just for cooking  

After you’ve finished 
cooking, be sure to 
leave your oven open 
when it’s turned off 
and cooling down. 
Letting all the hot 

air go to waste by 
shutting your oven is 

an inefficient use of the 
heat that could be keeping 

the kitchen warmed for free.

6. Start seeing green 
with energy efficient lights 
Replacing your current light 

bulbs with energy efficient 
lights such as LEDs is 
another easy way to save 
money on appliances 
you use every day. LED 
technology has advanced 
to the point where energy

efficient lighting is just as effective 
as normal lighting, the price has 
come down and they are more 
efficient than ever. Be sure to turn 
them off when you leave the room!
7. Get smart  
Smart heating controls such as 
Nest can be programmed from 
your phone and adapt to your 
requirements to ensure that your 
house is warm when you need 
it to be, and can be kept cool 
when it’s empty. If you forget 
to turn the heating off when 
you leave for work a few clicks 
on your phone is all it takes.
8. Keep your fridge  
fully stocked 
Having a fully stocked fridge 
and freezer means they need to 
work less to keep all your items 
cold and can significantly reduce 
the energy consumption of the 
appliance. Also, if you haven’t 
updated any of your white goods 
in a long time, consider looking at 
a newer model that can provide 
the same effect with much 
lower energy requirements
9. Don’t stand by and  
watch your bills go up 
Appliances left on standby mode 
can account for as much as 
10% of energy use in a typical 
UK household. With most 
appliances not being required to 
be on standby to perform their 
basic functions, be sure to turn 
off everything when not in use 
and save as much as you can.

WINTER WARMTH

2 3

100%

90.8%

Total number
of repairs carried

out: 982

87.7%

Routine
Repairs
28 working days

Urgent
Repairs
7 working days

Emergency
Repairs
24 hours

Percentage of repairs completed within target time

%

58

433491
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At 31st October 2018 LSHA have 257 properties 
with a gas supply; the target for gas safety 
compliance is 100%. We are 100% compliant.

Gas Safety  
Inspections

Repair Completion Times  
End of Year Figures 2018

Nine helpful tips to see 
you through the cold 
spell, help make your 
home more energy 
efficient and reduce 
your carbon footprint.

Remember, you can also contact us:
by phone: 020 7735 3935
in person at: 7a St Agnes Place
or online: www.lsha.org.uk

LSHA’s text number is 
07826 826823 
Let us know what you 
think of the service
and please ensure that 
we have your most
up to date mobile number 
by using the text 
messaging service.

MONEY MATTERS: PAYING YOUR RENT

Register with Homeswapper
All LSHA Tenants with a clear rent account can register for FREE  
Find out more and join online at: www.homeswapper.co.uk
You can also contact the office to be apply for LSHA internal transfer 
waiting list at: info@lsha.org.uk

Council House Exchange
Community Council House Exchange website for tenants to find a mutual 
exchange online. This council exchange site is a community website for 
tenants looking to exchange. If you live in a council or housing association 
property you can add your Exchange advert to this website. If you would 
like to register onto the site, then visit: www.councilexchangesite.co.uk

LOOKING FOR A TRANSFER?

Paying Your Rent 
There are a number of other ways to pay your rent safely listed below:
POST OFFICE 
Use your allpay card to pay 
over the counter at your 
local post office using cash, 
cheque or debit card. 

DIRECT DEBIT 
Paying by Direct Debit will ensure 
your rent is paid automatically 
and securely on time, every time. 
You can decide the collection 
date and frequency (weekly, 
monthly etc.). You will need a 
bank or building society account. 
Contact your Housing Officer 
to help set this up for you.

PAY POINT 
Use your allpay card to pay 
over the counter with cash 
at local stores displaying 
the PayPoint sign. 

There are many other free sources of information and advice  
to help you to manage your money. Free advice organisations include 
the Citizens Advice Bureau. You can access online information and find details 
of your local Bureau here: www.citizensadvice.org.uk/getadvice.htm

ALLPAY
We work with allpay, our payment collection company, to offer 
a range of easy and safe ways to pay your rent. To register 
for all the following payment methods you will need the long 
number (payment reference number) on your allpay card:
Pay online at any time to suit you using a debit or credit 
card by registering at www.allpayments.net
Download the free allpay app to make payments via your Apple,  
Android or Windows smartphone at any time. You will need a  
debit or credit card. Download the app from www.allpay.net/app
Use the automated telephone service to make payments at any 
time. You will need a debit or credit card. Call 0844 557 8321
Make a text payment by sending a text message from your  
mobile. You will need a debit or credit card. Register 
online at www.allpayments.net/textpay

Congratulations to 
Ms. Hofstetter,  
Kennington
Our Prize Draw Winner, 
who received £50 for 
taking part in the repairs 
survey by text or letter. 

 

You could be a winner. 
Please take part, this 
will help us improve our 
repair services to you.

7a St Agnes Place, London SE11 4AU
tel: 020 7735 3935  email: info@lsha.org.uk  web: www.lsha.org.uk
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Rent Arrears and 
Paying your Rent  
in the Festive Season
Remember at the very top of 
any Christmas list should also 
include paying your rent and any 
money that is owed for rent.
We know it is a difficult time for many tenants 
with the changes in the benefit system and 
applications for Universal Credit and changes 
in personal circumstances. However if you find 
that you are in difficulties financially, please 
contact your housing officer, they will be 
able to advise you and offer assistance. 
However, if you fail to let us know and keep in touch, 
you will receive bad news with information of possible 
legal action and possible possession of your home. 
This is not the news you want for the Festive Season!

 
Please ensure that you pay your rent on time and 
any agreements/court orders are being kept to. 
Please ensure that your rent account has at least 
one week, if paying weekly or one month’s credit 
if you are paying your rent monthly. It is your 
responsibility to ensure that your rent account 
is in credit even if you are claiming benefits. 
We now use our texting system to send 
messages for rent reminders, balances etc. 
and for other important messages.

SUB-LETTING – IT’S A CRIME…
Sub-letting is using up desperately needed homes  
and depriving families and vulnerable people of good  
quality, affordable housing – it’s also illegal.
If we do find out a property is being sub-let, we will do  
everything in our power to recover the property and take  
action against that individual. Tenancy fraud is a criminal offence 
under the Prevention of Social Housing Fraud Act 2013. This also 
includes Air BnB lettings, the penalty if found guilty in a magistrates 
court is a possible custodial sentence or a fine or both. 

REPORTING HOUSING FRAUD
If you suspect someone is unlawfully sub-letting or wrongly 
claiming a tenancy please contact us. Call us on: 020 7735 3935 
Email us on: info@lsha.org.uk
All information given is treated in the strictest confidence 
and can be given confidentially and anonymously.

MONEY MATTERS: RENT ARREARS

OUT OF HOURS  
EMERGENCY  
REPAIRS

For emergency repairs:
A&E Elkins Ltd 07788 239707 
or 07946 220827
For central heating repairs:
One Stop Gas &  
Plumbing Limited 
07946 314749
The out of hours service is for  
genuine emergencies only, please  
check your Tenants’ Handbook to  
see what constitutes an emergency.

CONTACT LSHA
call: 020 7735 3935
email: info@lsha.org.uk
web: www.lsha.org.uk

INSIDE THIS ISSUE…

THE LSHA TENANTS’ NEWSLETTER WINTER 2018

With Winter now here, we 
are pleased to send you 
the latest issue of our 
newsletter. Please let us 
know what you think!
Don’t forget we are always  
on the look-out for news. 
If you have a suggestion  
for our next newsletter,  
please tell us about it.

Keeping Warm 
and Saving  
Energy this  
Winter
SEE PAGE 2  

Christmas 
Bake
Festive Cranberry 
Pound Cake Recipe 
SEE PAGE 6  
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Community Investment
We know that building strong communities is as important as 
providing a home. LSHA is working across the boroughs we 
have properties to support local people and agencies to develop 
the services essential to creating thriving neighbourhoods.

Investing in Communities
LSHA is investing thousands of 
pounds, time and resources in 
workshops and projects which 
we hope will help to support 
neighbourhoods and enhance 
the lives of local people.  
Our objective is to support the 
development of successful and 
sustainable communities in the 
areas where we operate by:
• Investing in the delivery of 

community-led programs, projects 
and facilities which address 
the needs of our residents;

• Working in partnership to develop 
the capacity of communities 
to deliver and manage 
community-led projects.

CLOSURE
 Our Offices will
be closed from
Tuesday, 25th 

December 2018

and will re-open on
Wednesday, 2nd 

January 2019

Please contact us if you would like to find out 
more and take part. Email us at info@lsha.org.uk

Enclosed in this newsletter is an 
insert which sets out the work 
we, with the invaluable help of 
a group of tenant researchers, 
have been undertaking with 
tenants and stakeholders to 
find out what your priorities are 
for successful communities.
We thank everyone who has 
contributed to this project and 
hope you find it interesting.

We would like to wish everyone Season’s Greetings and all the best for the coming 
year and also say a very big thank you to those tenants who manage to pay their rent 
on time and in credit. Thank You!

 

Ingredients:
• 187 grams cake flour-sifted (it’s about 

1½ cups plus 3 tablespoons flour but 
you better measure it on kitchen scale 
because the cake could be dense or 
dry if you overdo it with the flour)

• ½ teaspoon baking powder
• Pinch of salt
• 1 cup cranberries (fresh or thawed)
• 140 grams (5 oz.) white chocolate chunks
• 115 grams (½ cup) unsalted butter-

softened at room temperature
• 300 grams sugar (1½ cups)
• ½ cup double cream
• ½ cup mascarpone cheese
• 3 eggs
• 1 teaspoon vanilla extract
• 2 tablespoons browned butter

 Frosting:
• 56 grams (¼ cup) unsalted 

butter-softened
• 112 grams (4 oz.) cream cheese-softened
• 1½ cups icing sugar (or more 

to make it thick enough to 
spread on top of the cake)

• 1 teaspoon vanilla extract

 Garnish:
• Handful dried cranberries
• 1 tablespoon vegetable oil
• ½ cup white chocolate chips

A little something to help celebrate 
over the festive season, this Cranberry Pound Cake 
with fresh and dried cranberries, white chocolate  
and a beautiful white glaze is perfect for dessert.

 How to Make:
• Preheat a convection air oven to 325˚F (if you don’t have a 

convection air oven, raise the temperature to 350˚F and you 
will have to rotate the pan half way through the baking time)

• Butter and flour a 8.5 × 4.5 × 3 inch loaf pan 
and line it with parchment paper.

• Combine cake flour, baking powder and salt 
and sift it three times, set aside.

• In a small saucepan over medium heat, brown 2½ 
tablespoons butter until it’s a nice amber colour, 
remove the foam and set aside to cool.

• Whisk the eggs with vanilla extract and set aside.
• Soften the butter on a medium speed, then slowly 

add sugar and continue beating until it’s creamy.
• Add double cream and mascarpone, and beat on medium speed.
• Turn mixer to low speed and gradually add the 

dry ingredients alternately with the eggs.
• Add a handful of flour to the chocolate chunks and 

toss them to cover evenly. Toss cranberries with a 
handful of flour to cover them completely.

• Add the chocolate chunks to the batter and 
stir well, then gently stir in cranberries.

• Pour the batter into the prepared loaf pan, smooth the top and 
gently tap the pan on a working surface to remove any air bubbles.

• With a butter knife draw a line down the centre of the 
pound cake and pour the browned butter into the line.

• Bake until the top of the cake is golden brown and a 
toothpick inserted comes out clean (about 55 to 65 
minutes). Cool the cake in the pan for 15 minutes, 
then remove from the pan and cool on a rack.

 Glaze:
• When the cake is completely cooled prepare the glaze.
• With a mixer, cream together softened butter and cream 

cheese until smooth. Slowly add in the icing sugar and beat 
until smooth, mix in vanilla extract. Spread on top of the 
cake. Place the cake in the fridge until the frosting is set.

 Garnish:
• When the frosting is set melt ½ cup white chocolate chips 

with 1 tablespoon vegetable oil in a small saucepan over low 
heat until it’s smooth (cool if it’s too thin). Sprinkle the cake 
with the dried cranberries and drizzle with the chocolate. 
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under the Prevention of Social Housing Fraud Act 2013. This also 
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Community Investment
We know that building strong communities is as important as 
providing a home. LSHA is working across the boroughs we 
have properties to support local people and agencies to develop 
the services essential to creating thriving neighbourhoods.

Investing in Communities
LSHA is investing thousands of 
pounds, time and resources in 
workshops and projects which 
we hope will help to support 
neighbourhoods and enhance 
the lives of local people.  
Our objective is to support the 
development of successful and 
sustainable communities in the 
areas where we operate by:
• Investing in the delivery of 

community-led programs, projects 
and facilities which address 
the needs of our residents;

• Working in partnership to develop 
the capacity of communities 
to deliver and manage 
community-led projects.

CLOSURE
 Our Offices will
be closed from
Tuesday, 25th 

December 2018

and will re-open on
Wednesday, 2nd 

January 2019

Please contact us if you would like to find out 
more and take part. Email us at info@lsha.org.uk

Enclosed in this newsletter is an 
insert which sets out the work 
we, with the invaluable help of 
a group of tenant researchers, 
have been undertaking with 
tenants and stakeholders to 
find out what your priorities are 
for successful communities.
We thank everyone who has 
contributed to this project and 
hope you find it interesting.

We would like to wish everyone Season’s Greetings and all the best for the coming 
year and also say a very big thank you to those tenants who manage to pay their rent 
on time and in credit. Thank You!

 

Ingredients:
• 187 grams cake flour-sifted (it’s about 

1½ cups plus 3 tablespoons flour but 
you better measure it on kitchen scale 
because the cake could be dense or 
dry if you overdo it with the flour)

• ½ teaspoon baking powder
• Pinch of salt
• 1 cup cranberries (fresh or thawed)
• 140 grams (5 oz.) white chocolate chunks
• 115 grams (½ cup) unsalted butter-

softened at room temperature
• 300 grams sugar (1½ cups)
• ½ cup double cream
• ½ cup mascarpone cheese
• 3 eggs
• 1 teaspoon vanilla extract
• 2 tablespoons browned butter

 Frosting:
• 56 grams (¼ cup) unsalted 

butter-softened
• 112 grams (4 oz.) cream cheese-softened
• 1½ cups icing sugar (or more 

to make it thick enough to 
spread on top of the cake)

• 1 teaspoon vanilla extract

 Garnish:
• Handful dried cranberries
• 1 tablespoon vegetable oil
• ½ cup white chocolate chips

A little something to help celebrate 
over the festive season, this Cranberry Pound Cake 
with fresh and dried cranberries, white chocolate  
and a beautiful white glaze is perfect for dessert.

 How to Make:
• Preheat a convection air oven to 325˚F (if you don’t have a 

convection air oven, raise the temperature to 350˚F and you 
will have to rotate the pan half way through the baking time)

• Butter and flour a 8.5 × 4.5 × 3 inch loaf pan 
and line it with parchment paper.

• Combine cake flour, baking powder and salt 
and sift it three times, set aside.

• In a small saucepan over medium heat, brown 2½ 
tablespoons butter until it’s a nice amber colour, 
remove the foam and set aside to cool.

• Whisk the eggs with vanilla extract and set aside.
• Soften the butter on a medium speed, then slowly 

add sugar and continue beating until it’s creamy.
• Add double cream and mascarpone, and beat on medium speed.
• Turn mixer to low speed and gradually add the 

dry ingredients alternately with the eggs.
• Add a handful of flour to the chocolate chunks and 

toss them to cover evenly. Toss cranberries with a 
handful of flour to cover them completely.

• Add the chocolate chunks to the batter and 
stir well, then gently stir in cranberries.

• Pour the batter into the prepared loaf pan, smooth the top and 
gently tap the pan on a working surface to remove any air bubbles.

• With a butter knife draw a line down the centre of the 
pound cake and pour the browned butter into the line.

• Bake until the top of the cake is golden brown and a 
toothpick inserted comes out clean (about 55 to 65 
minutes). Cool the cake in the pan for 15 minutes, 
then remove from the pan and cool on a rack.

 Glaze:
• When the cake is completely cooled prepare the glaze.
• With a mixer, cream together softened butter and cream 

cheese until smooth. Slowly add in the icing sugar and beat 
until smooth, mix in vanilla extract. Spread on top of the 
cake. Place the cake in the fridge until the frosting is set.

 Garnish:
• When the frosting is set melt ½ cup white chocolate chips 

with 1 tablespoon vegetable oil in a small saucepan over low 
heat until it’s smooth (cool if it’s too thin). Sprinkle the cake 
with the dried cranberries and drizzle with the chocolate. 
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