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Spring is just around the corner. 
Do you like gardening or are 
you interested in taking up 
gardening as a new hobby?
Why not visit the Royal Horticultural Society (RHS) 
website www.rhs.org.uk/advice/get-growing for 
some simple gardening advice to help get you 
started. 

There are step by step instructions with photos 
to help you do things like plant a container, sow 
seeds or learn to spot a weed. 

If you would like to enter our annual gardening 
competition lookout for the details in the spring 
newsletter or speak to Natalie Waring, Progress 
Involvement Officer, on 0345 2416041 for 
further information.
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Eddie Stobart fan
Gareth, from Tingley, is a big fan of Eddie Stobart. 
He collects the model trucks and displays them 
proudly in a cabinet in his flat.

All the Eddie Stobart trucks have different names, 
a lot of them being named after famous ladies 
like Dolly Parton. Here’s a photo of Gareth with 
a model of his favourite truck ‘Emma Jade’. 
Gareth said he watches out for the trucks “at the 
Coca-Cola factory, on TV, and on roads”.

If you have 
an interest 
or hobby like 
Gareth, why 
not contact 
us and share 
it in our next 
newsletter? See 
the back page 
for contact 
details.

How automatic 
front doors work
Morgan Sindall gets a lot of repair calls about the front doors. Often 
the issue is easy to fix, without needing to call out a handyperson. 

Here is a reminder 
on how the doors 
work and what to 
look out for if they are 
not working as they 
should:

The isolation switch, 
which is usually just 
above the door, 
should be pressed 
down in the ‘on’ 
position.

The black bar at the top of the door is a sensor that 
stops the door from closing onto someone who is 
standing in the doorway.

If objects are placed in the doorway, such as boxes 
or curtains, the sensor will think this is a person and 
the door will not close. Objects fixed to the door, 
such as balloons or banners can also confuse the 
sensors. This may lead to the door needing to be 
reset. 

The three switch positions on the door operator 
are shown in the picture below:

1 The door stays open.

0 The door works automatically.  
Always return to ‘0’ after use.

2 The door can be opened manually.

To reset the door, turn the isolation switch to the ‘off’ 
position and leave it for a minute before turning it 
back on.

Please check that the door operator is placed in 
position ‘0’ and that you have completed a reset 
before reporting a fault to Morgan Sindall.

 

You can now
RECYCLE

PLASTIC RECYCLING
   in your green bin

Want to know what else can go in your green bin 
and get collection day reminders? 
Download the Leeds Bins app today

  Drinks bottles
  Milk bottles
  Cooking oil bottles
  Cleaning product  

 bottles
  Skincare, shampoo  

 and soap bottles

  Yoghurt pots
  Butter and   

 margarine tubs
  Ice cream tubs
  Sweet and   

 chocolate tubs 
  Fruit, meat and  

 veg trays

  Bread bags
  Toilet and kitchen 

 roll wrappers
  Bubble wrap
 Fresh and frozen  

 fruit and veg bags  
 (stretchy)

  Carrier bags

For more guidance visit: www.leeds.gov.uk/plastic

 /RecycleForLeeds     @RecycleForLeeds

keep 
me handy!
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Bottles Pots, tubs 
& trays Bags

Cartons 
(Tetra Paks)

  Milk, juice, 
 coconut and 
 soya cartons

 Tomato and 
 custard   
 cartons

  Biodegradable 
 and compostable 
 plastic
  Black and brown  

 plastics
  Plastic with food  

 waste on

Not currently 
recycled in Leeds

  Crisp packets
  Cling film
  Film lids  

 from fruit  
 and veg  
 trays

Congratulations to 
Leanne and Tony
Many congratulations to Leanne and 
Tony who told us about their church 
blessing in August last year. 
The couple have known each other for many 
years but started dating about four years ago.

Here is a photo of them looking fabulous on 
their big day.

There is a £10 One4all voucher up for grabs in our winter competition!  
The closing date for entries is Friday 7 March 2020.
Count how many, then fill in this form with your name and address. Cut it out and return it to Natalie Waring, Progress 
Involvement Officer, Progress Housing Group, New Pudsey Court, 101 Bradford Road, Pudsey, Leeds, LS28 6AT.

I found       penguins

 
Name:

Address:

Tel no:

How many penguins can you find competition



Our phone number 
 

0345 2416041 
calls are usually free from mobile 
phones, but please check your  

mobile contract to confirm.

Useful addresses and  
telephone numbers

LiLAC  
Progress Housing Group 

New Pudsey Court 
101 Bradford Road, Pudsey 

Leeds LS28 6AT.

Opening hours 
Monday – Friday 9am – 5pm

For all enquiries 
Tel: 0345 2416041 – 

press 1 for repairs 

Fax: 0345 2416042 

Email: 
enquiries@progressgroup.org.uk

Web: 
www.progressgroup.org.uk/homes/lilac

LiLAC News is published by  
Progress Housing Group and sent to  

our LiLAC tenants.

If you have any suggestions for the 
newsletter please get in touch.

Write to: 
Natalie Waring, Progress Involvement 

Officer, Progress Housing Group,  
New Pudsey Court, 101 Bradford Road, 

Pudsey, Leeds LS28 6AT

Email: 
enquiries@progressgroup.org.uk 

or telephone 0345 2416041
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This newsletter is available in  
audio CD, large print, Braille or  

an alternative language.

To request your alternative format 
please contact Natalie on  

0345 2416041 or write using  
our address in Leeds (details above) 

or e-mail progresspeople@ 
progressgroup.org.uk

Sugar-free banana 
bread recipe
National sugar awareness week took place in January 
2020. The recipe below uses the natural sweetness of 
bananas to make a sweet treat you can enjoy without 
worrying about the added sugar. It is the perfect way to 
use up those over-ripe bananas in your fruit bowl and cut 
down on food waste too! 

Ingredients

• 300g plain flour

• 2 teaspoons baking powder

• ½ teaspoon bicarbonate of 
soda

• ½ teaspoon cinnamon (or 
mixed spice)

• 4 very ripe bananas (mashed)

• 1 egg

• 80ml vegetable oil

• 125ml unsweetened orange 
juice

• 75g chopped nuts or raisins 
(optional)

Method

• Preheat your oven to 170°C 
and line a loaf tin with 
greaseproof paper.

• Mix the flour, baking powder, 
bicarbonate of soda and 
cinnamon (or mixed spice) in a 
large mixing bowl.

• Add in the mashed bananas, 
egg, vegetable oil, orange 
juice (and raisins or nuts if using) 
and mix until combined.

• Spoon the mixture into your 
loaf tin and bake in the centre 
of your oven for 50 minutes. To 
check if it is cooked, carefully 
take it out and put a skewer or 
cocktail stick into the middle of 
the loaf. If it comes out clean 
(no wet mixture) it is done. If not, 
put it in for a further five minutes 
and then check again.

• When it is done, let it cool in the 
tin for a few minutes then tip it 
out onto a wire rack. Enjoy!

Do you have a healthy 
recipe you would like to 
share in our newsletter? 
Then please send it to Natalie 
Waring at our LiLAC office (see 
the address here on the right).


