
Luton Irish Forum is closed from Thursday 24th 

December 2015 until Monday 4th January 2016. 

Have a happy Christmas and sorry for any 

inconvenience caused. 

The welfare service will not be taking on 

any new cases from Friday 11th December 

2015 until Monday 4th January 2016. This is 

to prevent anybody waiting for long periods 

of time for an appointment over the 

Christmas close. 

Please remember if you have any change of 

circumstances, you must report it to the 

relevant people. 

Here are some useful numbers: 

Pension Serviceð 0345 60 60 265  

DWPð 0345 60 88 545  

Luton Borough Councilð 0300 79 00 345  

 

 

 

 

 

1. When you get your turkey, remove the giblets, which should be in the body cavity, and place the 

uncovered turkey on a plate in the lowest part of the refrigerator. Make sure you know how much it 

weighs so that you can calculate the cooking time ð the timings given here are for a 14 lb (6.5 kg) bird. 

Late the night before, take it out of the fridge so that it will be at room temperature by the time you cook 

it. Try, if possible, to get a fresh bird. However, if you can only buy a frozen one, or if it's more 

convenient to do so, try to buy one that has been frozen without added water, then don't forget to allow 

plenty of time for it to defrost slowly and completely.    

 

2. Stuff the turkey with your chosen stuffing ð the quantity of 

stuffing will be the same whatever the size of your turkey. Place 

about two -thirds in the neck end between the flesh and the skin, 

then tuck the neck flap under the bird's back and secure it with a 

small skewer. Place the rest of the stuffing in the body cavity ð 

there's no need to pack this in tightly. Note that it is only 

dangerous to stuff the body cavity if either the turkey or the 

stuffing is not defrosted properly, because the heat will not 

penetrate it quickly enough. If both are at room temperature it is 

perfectly safe. Spread 6 oz (175 g) of softened butter all over 

the bird 

 

3. Lay about 8 oz (225 g) of streaky bacon rashers over the breast of the bird, overlapping slightly, then 

season with freshly milled black pepper and a little salt. 

 

4. Arrange two large sheets of foil across your roasting tin, one widthways and the other lengthways. Lay 

the turkey on its back in the middle of the foil then loosely wrap it: the parcel must be firmly sealed but 

with room for air to circulate around the turkey, creating 'an oven within the oven'. Place in a pre -heated 

hot oven, gas mark 7, (220°C), for 40 minutes ð this initial blast is so that the heat gets right into the 

turkey and the stuffing very quickly. Then reduce the oven temperature to gas mark 3, (170°C) for 3½ 

hours. 

 

5. After this time, remove the turkey from the oven, uncover it and discard any excess foil. Baste with 

the juices then increase the oven temperature to gas mark 6, (200°C). Cook the uncovered turkey for a 

further 40 minutes ð once the bacon on top of the turkey has browned you can push it down into the tin 

to allow the breast to get a final browning.  

 

6. After the final 40 minutes, remove the turkey from the oven. Pierce the thickest part of the leg with a 

skewer then press the skewer against the leg to see if the juices run clear without any trace of pink ð if the 

juices are clear, the turkey is cooked. You can also give the legs a little tweak ð if they feel like they've got 

some 'give' in them, then the turkey is done. Cover it loosely with foil and allow it to rest for about 45 

minutes before serving ð it will be fine at kitchen temperature.  

 

 

Luton Irish Forum introduces its first cultural seminar of 2016 entitled ôSport in Ireland in its historical and 

contemporary contextõ with a presentation by Daragh Minogue, Academic Director of School of Arts and 

Humanities, St Mary's University on Tuesday 9th February 2016 from 7.30pm ð 9.30pm at 102 Hitchin 

Road Luton LU2 0ES.  Tel: 01582 720447. 

  

 

We are delighted that with our new team in 

place, and with our new Board appointed, 

Healthwatch Luton are busy organising a range 

of focused activities for 2016. 

Although there has been great change here at 

Healthwatch Luton over the last few months, 

we are committed to providing an exceptional 

service to those who need us. In the New Year 

we will summarise all our 2015 findings, feeding 

into our 2016 work plan.  
 

The main aim of Healthwatch Luton is to:  

¶ Gather local peopleõs views 

¶ Represent the community views in order 

to influence decisions 

¶ Enable people to access advice and 

information about local services and 

understand choices available to them 

Some of the events we attended this year 

include Michael and our Champion Jamu Patel, 

who went to the Parliamentary Reception of 

Healthwatch Englandõs Annual review in 

London. 
 

We hope to be out and about in the community 

a lot more in 2016. If there is an event you are 

running or think we 

would benefit in 

attending, please 

contact Terri Brooks, 

our Engagement and 

Volunteer Officer on 

01582 817 060 or 

email terri.brooks@healthwatchluton.co.uk  

http://www.deliaonline.com/how-to-cook/chicken-and-other-poultry/how-to-roast-turkey.html#
mailto:terri.brooks@healthwatchluton.co.uk


The next General meeting will be held 

on  Tuesday 15th December at  

1.30-3.30pm.  

Mulled wine will be served.  

This yearõs elders party will be 

held in the Celtic Club. 

Thursday 10th December  

from 12-4pm. 

Music by Eamonõs Country 

Sounds and The Devineõs. 

Free entry and partners are 

welcome too.  

�'�H�I�H�Q�G�L�Q�J���W�K�H���'�L�U�W�\���3�R�O�L�W�L�F�V�¶���R�I���W�K�H 
Northern Ireland Peace Process  

 
 
Luton Irish Forum introduced its latest cultural seminar this November with a 
presentation by Dr Paul Dixon, a Professor in Politics and International Studies in the 
Faculty of Arts and Social Sciences.   
 
�7�K�H���/�D�E�R�X�U���J�R�Y�H�U�Q�P�H�Q�W���Z�D�V���D�O�P�R�V�W���X�Q�L�Y�H�U�V�D�O�O�\���F�R�Q�G�H�P�Q�H�G���I�R�U���L�W�V���K�D�Q�G�O�L�Q�J���R�I���W�K�H���µ�2�Q��
�W�K�H���5�X�Q�V�¶�����2�7�5�����L�V�V�X�H���G�X�U�L�Q�J���W�K�H���S�H�D�F�H���S�U�R�F�H�V�V�����7�K�H���O�H�F�W�X�U�H���D�U�J�X�H�G���W�K�D�W���W�K�H���µ�G�L�U�W�\�¶��
�W�D�F�W�L�F�V���R�U���µ�S�R�O�L�W�L�F�D�O���V�N�L�O�O�V�¶���W�K�D�W���Z�H�U�H���X�V�H�G���E�\���/�D�E�R�X�U���W�R���G�H�D�O���Z�L�W�K���W�K�H���L�V�V�X�H���R�I���2�7�5�V���D�U�H��
those that have been so successful in bringing relative peace to Northern Ireland. 
�7�K�H���Y�D�U�L�R�X�V���Q�H�J�R�W�L�D�W�R�U�V���R�I���W�K�H���S�H�D�F�H���S�U�R�F�H�V�V���K�D�Y�H���W�D�N�H�Q���D���µ�S�U�D�J�P�D�W�L�F���U�H�D�O�L�V�W�¶��
�D�S�S�U�R�D�F�K���W�K�D�W���K�D�V���H�P�S�O�R�\�H�G���D���U�D�Q�J�H���R�I���µ�S�R�O�L�W�L�F�D�O���V�N�L�O�O�V�¶���R�U���µ�G�H�F�H�S�W�L�R�Q���D�Q�G��
�P�D�Q�L�S�X�O�D�W�L�R�Q�¶���W�R���R�Y�H�U�F�R�P�H���L�P�S�R�U�W�D�Q�W���R�E�V�W�D�F�O�H�V���W�R���D���V�W�D�E�O�H���D�F�F�R�P�P�R�G�D�W�L�R�Q���� 
Three perspectives or ideal types are useful for exploring the politics of the peace 
process.  
 
First, there are Realists �Z�K�R���D�U�J�X�H���W�K�D�W���S�R�O�L�W�L�F�V���L�V���D���µ�G�L�U�W�\���E�X�V�L�Q�H�V�V�¶���R�I���Z�K�L�F�K���µ�S�R�O�L�W�L�F�D�O��
�V�N�L�O�O�V�¶���L�Q�F�O�X�G�L�Q�J���G�H�F�H�S�W�L�R�Q���L�V���D�Q���L�Q�H�Y�L�W�D�E�O�H���S�D�U�W�����3�R�O�L�W�L�F�V���F�D�Q�Q�R�W���E�H���M�X�G�J�H�G���E�\���W�K�H���V�W�D�Q�G�D�U�G�V���R�I���S�H�U�V�R�Q�D�O���P�R�U�D�O�L�W�\����
Second, Idealists �D�U�J�X�H���W�K�D�W���G�H�F�H�S�W�L�R�Q���D�Q�G���µ�S�R�O�L�W�L�F�D�O���V�N�L�O�O�V�¶���K�D�Y�H���Q�R���S�O�D�F�H���L�Q���S�R�O�L�W�L�F�V���D�Q�G���W�K�D�W���D�Q���K�R�Q�H�V�W���S�R�O�L�W�L�F�V���L�V��
possible, desirable and democratic. Some of these idealists are sincere 
supporters of the peace process while others are absolutists who seek to 
undermine the peace process by opposing any compromise. Third, 
Democratic Realists argue that deception can be used for both good and 
�E�D�G���H�Q�G�V�����7�K�H���P�R�U�D�O�L�W�\���R�I���µ�S�R�O�L�W�L�F�D�O���V�N�L�O�O�V�¶���F�D�Q�Q�R�W���E�H���M�X�G�J�H�G���R�X�W�V�L�G�H���W�K�H��
context in which political actors finds themselves. 
 
�7�R�P���6�F�D�Q�O�R�Q�����3�X�E�O�L�F���5�H�O�D�W�L�R�Q�V���2�I�I�L�F�H�U���D�W���/�X�W�R�Q���,�U�L�V�K���)�R�U�X�P���V�D�L�G���µ�,�Q���I�R�F�X�V�L�Q�J��
on the relatively recent aspect of our history this cultural seminar offered an 
opportunity to gain an understanding of the extraordinary political effort that 
brought about the Good Friday Agreement announced at 5.36pm on the 
10th April 1998.   

 
 
 

 

Wednesday 16th December @ 

12 noon Musicardo will be 

performing some songs. 

 

 

 

LIF welcomed two new students to help in our 

welfare department. Bonnie Cox and Lucie 

OõDonnell are studying social work at the 

University of Hertfordshire and Bedfordshire, and 

they have been put on placement at LIF. They will 

be getting hands on experience with our welfare 

team learning about different aspects of social 

work.  

 
 
 
 
 
 
 
�7�K�L�V���P�R�Q�W�K���P�D�U�N�V���0�D�U�\���)�L�W�]�P�D�X�U�L�F�H�·�V��10th  year with 
the Luton Irish Forum. During the time she has worked 
with us Mary has significantly improved our Welfare 
Service and helped many peoples livelihood.  


