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‘Why don’t you’ 

During lockdown, we provided ‘Why don’t you’ 
newsletters to provide activities to prevent boredom.  
Now it is time for us to work together to beat the 
effects of inflation. 

If you  have any tried and tested tips that we could 
share with other families, please email them to me at: 

swaterson@redbridgeschool.co.uk and I will put 
them into future newsletters. 

 

‘LOOK AFTER THE PENNIES AND THE  
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TURN DOWN THE HEAT BY ONE 

DEGREE 

According to the Energy Saving 

Trust, if you turn down the heat on 

your thermostat by one  degree you 

can save 10% on your annual. 

Some proven energy saving tips, and most of them are free! 

OPEN AND CLOSE YOUR 

CURTAINS 

Opening your curtains is an important 

way of efficiently heating your house. 

If you have south facing windows they 

are sure to let more light – and 

therefore heat – in, and shutting them 

at night will help to stop that heat from 

escaping as quickly. 

FOIL UP THOSE RADIATORS 

This is an effective way of keeping 

the heat in – a sheet of foil between 

your radiator and your wall will reflect 

heat back into the room instead of it 

going out through the walls and being 

lost altogether.  You can use tinfoil 

with a bit of cardboard or buy 

specialist radiator foil.  

INCREASE THE LAYERS 

Putting on a jumper (or even two ), 

snuggling under a blanket and 

doubling up the thermal wear is an 

CLOSING INTERNAL DOORS 

Closing your internal doors will keep 

the heat in as well as preventing the 

cold air from circulating through 

unoccupied rooms.  

FOR SUPPORT VISIT:  https://environmentcentre.com/southampton-healthy-homes/ 

 

https://environmentcentre.com/southampton-healthy-homes/


 

Easy Sausage and Butter Bean Stew Recipe 

Did you know that: 

The oven is one of the most expensive appliances to run in 

the kitchen. 

Stove top recipes are much cheaper and will help you to reduce the bills. 

Stove Top Tips 

1. Heat up the contents of your pan quickly and then reduce the heat and 

put on the lid. The food will cook as well with the lid on. 

2. Prepare all of your ingredients in advance.  Then you won’t be wasting 

energy by cooking longer than you have to. 

3. If you have a freezer and can do it, double up your quantities and put 

half of what you have made into the freezer for a meal for another day.  

Remember not to re-freeze food that has already been frozen. 

4. Make sure that the pan that you use is not too large or small for the 

electric or gas ring that you are using.   


