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Just to inform you all our drop in service users, that the clubs will be 

closed During the Christmas period.  

  

                           Please see the following dates: 

Mendip House closed from 11/12/2017—re-open 08/01/2018 

    Skinners Court closed from 14/12/2017—re-open 04/01/2018 

                                Chaddlewood closed from 15/12/2017—re-open 05/01/2018 

THIS IS ON A FIRST COME BASES  



 

Making Care Closer to Home Work for Enfield: Annual Conference  

 

Making Care Closer to Home Work for Enfield: Annual Conference 

Wednesday 13th December—The Dugdale Centre, 9am – 1pm 

 

This years theme is “Making Care Closer to Home Work for Enfield” and Healthwatch hope to 
make it an interactive morning, where you can come and speak with senior leaders and decision 
makers of Local Authorities, as well as NHS Voluntary services. Why not 
come along and voice your opinion to make care in Enfield better. 
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GGCCE Newsletter Information 

              

 

Unfortunately due to the increase of costs, we are no longer able to regularly post the 
Greek Voice  to our readers, however  please call us on 0208 373 6299 and give us your 

email address for us to email you our next news letter.  

NEED A JOB? 

We are urgently seeking Personal Care Assistants to help support 
either elderly and/or disabled people.  We need people who can 

provide our continued excellent level of service. 

 
Experience not essential. 

 
Full training is offered. 

Call: 

020 8373 6328 or 020 8373 6257 
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EXCTING NEWS!! 

 

 

We are proud to announce that next year 

 The Greek & Greek Cypriot Community Of Enfield will be celebrating 

our 

 25th  
Anniversary!  

 

 

Keep an eye out for our next newsletter to find out how we will 

be celebrating! 
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Melomakarona Recipe (Greek Christmas Honey Cookies)  

Ingredients you needs: 

 

For the Melomakarona  

 

-150g Thin Semolina (5.3 ounces) 

-500g Flour (soft) (17.6 ounces) 

-1/2 tbsp. baking powder 

-100g orange juice (3.5 ounces) 

- 3 tbsps. Cognac 

- 100g sugar (3.5 ounces) 

-1 flat tbsp. powdered cinnamon 

- 1/3 tsp nutmeg (powder) 

- 1 tsp vanilla extract 

-1/2 tbsp. baking soda 

- 90g water (3.2 ounces) 

- 125g olive oil (4.4 ounces)  

-125g vegetable oil (4.4 ounce) 

- 50g honey (1.8 ounces) 

-Zest of 2 oranges 

For the Syrup 

 

- 300g water (10 ounces) 

-600g sugar (20 ounces) 

- 90g glucose (3 ounces) 

- 2 cinnamon sticks 

- 3 whole cloves 

- 1 orange, cut in half 

- 180g honey (7 ounces) 

 

To Garnish  

 

- 200g chopped walnuts (7 ounces0 

- powdered cinnamon (optional) 

- powered clove (optional)  

 

 

Instructions: 

1. To prepare this melomakarona recipe start by making the syrup first.in a pot add all the ingredients 
for the syrup, except the honey and bring to the boil. Boil for 3-4 minutes, until the sugar has dis-
solved and remove from the store. Stir in the honey and set aside to cool completely. 

2. Prepare the dough for the melomakarona. In a bowl add the semolina, flour and baking powder and 
blend with a whisk to combine. 

3. In another large bowl add the orange juice, the cognac, the sugar and spices (nutmeg, cinnamon, 
clove, vanilla). At the end add the baking soda and whisk immediately the ingredients for 5-10 sec-
onds, until the ingredients combine and the baking soda dissolves and starts to foam. Pour in the 
bowl the water, oil, the orange zest and honey and whisk to combine. 

4. Now its time to combine the two mixtures. Add the mixed flour, semolina and baking powder (from 
step 2) in he bowl with the rest of the ingredients from step 3 and start kneading the dough for the 
melomakarona. Knead the dough for the melamakarona using your hands. Until the ingredients 
combine and the dough is smooth and soft. When preparing a melomakarona recipe. It is very im-
portant not to overwork the dough. Knead lightly with your hands until the flour has incorporated the 
mixtuyre and the dough is really soft. Be careful  not to add any more flour than this melomakarona 
recipe calls for, as this is make them tough. 

5. Preheat the oven at 180c, layer the bottom of 2 baking trays with parchment paper and start shap-
ing the meomakarona. Pinch a portion of dough about the size of a walnut/50g and shape with your 
palms into a smooth oblong shape, like a small egg. Place on a the baking tray, push lightly the top 
with a fork and make some holes on top. 

6. Place the baking trays with the melomakarona in the oven and bake for approx. .20 minutes, until 
the melomakarona are lightly browned and cooked through. 

7. When the melomakarona come out of the oven, place them in the cold syrup. Flipping 
them with a slotted spoon to absorb the syrup for approx., 10-20 seconds depending on 
how syrupy you like them. Remove the cookies using slotted spoon. Place on a platter 
and sprinkle with chopped walnuts. 

8. Store the melomakarona at room temperature in an airtight container. They will last for 
all your Christmas holidays. 
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THE ANNUAL CHRISTMAS  

ENFIELD PARADE OF LIGHTS  

SUNDAY 3rd DECEMBER 2017 

 

 

Come and Join us in the fun as you get to watch the Enfield 
parade that takes place every year, there will also be fire works, 

carol singing and much more. 

 

The Greek and Greek Cypriot Community of Enfield staff will be 
there with candy floss at the ready for the kiddies, and for those 

who want to come and see us to have a chat.  

 

 

 

Do you Shop online?  

 

Why not use Give as you live as your online shopper, and also find the best deals on items you 
want. Whilst doing this your are also contributing to raising money for a charity of your choice by 
purchasing your items through Give as you live. The company you purchased from will donate a 
percentage of money to your chosen charity.  All donations received go towards the drop-in cen-
tres we run, as these are not funded.  

 

Therefore, why not choose The Greek and Greek Cypriot Community of Enfield to start raising 
funds.  

Please visit website for more information 

www.giveasyoulive.com 



Who works at The Greek and Greek Cypriot Community of 

Enfield? 

 

The Homecare Team 

Evie Nicholaides - Homecare Manager — 020 8373 6257 

Antonia Kaisharis - Homecare supervisor — 020 8373 6314 

Maria Panteli - Finance Officer/Senior Administrator  - 020 8373 6342 

Gina Panayiotidou - Homecare Administrator — 020 8373 6328 

Tasoulla Charalambous - Assistant Homecare Supervisor — 020 8373 6302 

Rose Bradley - Administrator — 020 8373 6299 

 

The Information and Advice & Direct Payments Team   

Toulla Panayi - Information and Advice Officer - 020 8373 6251 

Christalla Christou - Information and Advice Administrator - 020 8373 6208  

 

Counselling Team 

Anthony Sigalas - Psychotherapist  

020 8373 6287   

 

Chief Executive  

Litsa Worrall - Chief Executive Officer   

020 8373 6299 


