
January 2023
NEWSLETTER

Happy new year, we hope your holiday season was filled with joy
and laughter, and they continue through the new year!

NOW IS THE PERFECT TIME TO START SELLING

New data suggests January is fast becoming the best month to
sell your home - here is why. Many homeowners make selling a
property their new year's resolution as they seek a fresh start. The
market will be waking up from its festive lull this month, making
it a great time to sell due to pent-up demand.

Launching a property now will mean beating the spring rush;
traditionally a season when many choose to put their house onto
the open market. Selling in a period of high demand but low
supply, can often mean that you are one of few, standing out
from the crowd and with less risk of getting lost in a market
overload later in the year.

NEW YEAR'S
RESOLUTIONS
To help run your home
smoothly in 2023

WHATS ON

What's on in
Gloucestershire

TOP TIPS FOR FIRST
TIME BUYERS
Helpful tips for before
you buy your first home

NEWS INSIDE:
Why you should sell now!

OFFICIAL LOCAL NEWSLETTER FROM YOUR LOCAL ESTATE AGENT 



January
Home

Maintenance
Consider upgrades to improve
your landscape design in Spring

While it’s cold outside take
advantage and clean & organize
your cupboards

Protect pipes from freezing and
take preventative measures

Carve out time and give your
kitchen cabinets and hardware
a good wipe down

time to make some
NEW YEAR'S RESOLUTIONS

It's a new year! With the start of a new year comes new promises and resolutions. Here are
some new year's resolutions to help make your home run smoothly in 2023!

1. 3.

4.2.

Going green could be a great way to
make this year truly remarkable. Learn
to properly recycle, and remember to
turn off lights while you’re not using
them. This way, you’ll cut down your
bills significantly.

Purge some of the things you don't
need. The important part of this step
is to be methodical. Start with one
room at a time. The process will take
a little longer, but it will be much
more manageable.

Have you been putting off projects in
your home? Now is the perfect time
to start! Fix that broken sink, replace
the batteries in the smoke detectors,
silence the squeaky floors, etc. You'll
thank me later.

Coming up with a solid plan to keep
your house clean could be the best
thing you did this year. Devise a daily,
weekly as well as monthly plan to
keep your entire house clean.

C U T  D O W N  Y O U R  E N E R G Y O U T  W I T H  T H E  O L D !

T A C K L E  H O M E  P R O J E C T SK E E P  Y O U R  H O U S E  C L E A N

Wishing You A
Happy New Year!

hello 2023

As 2023 ends we thank you for your support. We
look forward to serving all of your buying and
selling needs in the new year! We are here to
help you every step of the way.

LET'S MAKE 2023
A GREAT YEAR!

https://www.consumerreports.org/home-maintenance-repairs/how-to-keep-pipes-from-freezing/
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SCAN TO JOIN OUR FACEBOOK & NOT MISS

OUT ON ANY NEW PROPERTIES 

4 top tips for
FIRST-TIME HOMEBUYERS

W H I C H  H O M E  F E A T U R E S  D O  Y O U  W A N T ?

W H A T  H O M E  W I L L  B E S T  F I T  Y O U R  N E E D S ?

D O N ' T  B E  A F R A I D  T O  A S K  Q U E S T I O N S

T H I N K  A B O U T  W H E R E  Y O U  W A N T  T O  L I V E

When buying your home you deserve to have that
purchase fit both your needs and wants as closely as
possible. Think about your basic desires, like size and
neighborhood, all the way down to smaller details
like bathroom layout

You have a number of options when purchasing your
home. Each option has its pros and cons, so you
need to decide which type of property will help you
reach those goals.

Some of your questions will be answered later, for
instance, which fixtures and fittings are included, but
if these details are material to your decision, ask
them upfront. It’s a good idea to have a list of
questions to ask because it’s easy to forget.

Find out as much about the area you are looking in
as you can. This can save you a lot of time going to
viewings for properties that turn out to be too far
from transport, too close to the main road or outside
the catchment area of a particular school.

SCAN TO JOIN OUR INSTAGRAM & NOT

MISS OUT ON ANY NEW PROPERTIES 



Featured Listings
S i t u a t e d  w i t h i n  t h e  W h i t t i n g t o n
P a r k  d e v e l o p m e n t  i n  t h e  L o n g f o r d
a r e a  o f  G l o u c e s t e r  i s  t h i s  l o v e l y
d o u b l e  b a y  f r o n t e d  d e t a c h e d  f a m i l y
h o m e .  N e a r b y  a r e  a  c h i l d r e n ' s  p l a y
a r e a ,  a  p r i m a r y  s c h o o l ,  a  c h e m i s t ,  a
s m a l l  s u p e r m a r k e t  a n d  a  f i e l d  w h e r e
r e s i d e n t s  c a n  w a l k  t h e i r  d o g s .

T h e  p r o p e r t y  w a s  b u i l t  i n  2 0 1 6  b y
D a v i d  W i l s o n  H o m e s  t o  t h e
' B r a d g a t e '  d e s i g n  a n d  i s  n o w  o f f e r e d
f o r  s a l e  w i t h  n o  o n w a r d  c h a i n .  

A S K I N G  P R I C E  £ 4 5 0 , 0 0 0

A L V I N  D R I V E  |  L O N G F O R D  |  G L O U C E S T E R
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Preheat the oven to 180C/160C Fan/Gas 4. Grease and line two 20cm/8in
sandwich tins.
For the cake, place all of the cake ingredients, except the boiling water,
into a large mixing bowl. Using a wooden spoon, or electric whisk, beat
the mixture until smooth and well combined.
Add the boiling water to the mixture, a little at a time, until smooth. (The
cake mixture will now be very liquid.)
Divide the cake batter between the sandwich tins and bake in the oven
for 25–35 minutes, or until the top is firm to the touch and a skewer
inserted into the centre of the cake comes out clean.
Remove the cakes from the oven and allow to cool completely, still in
their tins, before icing.
For the chocolate icing, heat the chocolate and cream in a saucepan
over a low heat until the chocolate melts. Remove the pan from the heat
and whisk the mixture until smooth, glossy and thickened. Set aside to
cool for 1–2 hours, or until thick enough to spread over the cake.
To assemble the cake, run a round-bladed knife around the inside of the
cake tins to loosen the cakes. Carefully remove the cakes from the tins.
Spread a little chocolate icing over the top of one of the chocolate
cakes, then carefully top with the other cake.
Transfer the cake to a serving plate and ice the cake all over with the
chocolate icing, using a palette knife.

225g/8oz plain flour
350g/12½oz caster sugar
85g/3oz cocoa powder
1½ tsp baking powder
1½ tsp bicarbonate of soda
2 free-range eggs
250ml/9fl oz milk
125ml/4½fl oz vegetable oil
2 tsp vanilla extract
250ml/9fl oz boiling water

200g/7oz plain chocolate
200ml/7fl oz double cream

Ingredients
For the cake

For the chocolate ganache

Recipe of the month
EASY CHOCOLATE CAKE



E A S Y  C H O C O L A T E  C A K E  R E C I P E  I S  P E R F E C T  F O R  B I R T H D A Y S .  I T ’ S  S O

M O I S T  A N D  F U D G Y  A N D  W I L L  K E E P  W E L L  F O R  4 – 5  D A Y S .   





P R E P A R A T I O N  T I M E
L E S S  T H A N  3 0  M I N S

C O O K I N G  T I M E
3 0  M I N S  T O  1  H O U R

S E R V E S
S E R V E S  1 2

D I E T A R Y
V E G E T A R I A N

https://www.bbc.co.uk/food/flour
https://www.bbc.co.uk/food/caster_sugar
https://www.bbc.co.uk/food/cocoa
https://www.bbc.co.uk/food/baking_powder
https://www.bbc.co.uk/food/bicarbonate_of_soda
https://www.bbc.co.uk/food/egg
https://www.bbc.co.uk/food/milk
https://www.bbc.co.uk/food/vegetable_oil
https://www.bbc.co.uk/food/vanilla_extract
https://www.bbc.co.uk/food/chocolate
https://www.bbc.co.uk/food/double_cream
https://www.bbc.co.uk/food/double_cream
https://www.bbc.co.uk/food/diets/vegetarian


Snowdrops at Painswick Rococo Garden
From Saturday 21 January

“Spectacular annual display of naturalised
 snowdrops.
 
Famed for having one of the largest naturalistic
plantings of snowdrops in the country, the hidden
valley which forms the Rococo Garden is unforgettably carpeted with white for a
few weeks at the start of spring. There are fifteen known varieties of snowdrop in the
Garden, including the famous Galanthus 'Atkinsii'. This distinctively tall, handsome
flower was first discovered in Painswick by estate worker James Atkins in the 1800s.

Community Events
JOIN IN WITH SOME LOCAL EVENTS!

Join in local events!

Winter Wonders - activity trail at Westonbirt
Friday 20 January – Tuesday 28 February

Follow a trail through Silk Wood, enjoying a winter ‘sound hunt’  
Feel connected with nature by looking for winter’s natural treasures. 

JAN 28

JAN 21

JAN 8

Tewkesbury Winter Ales Festival
Sat Jan 28 2023 at 12:00 pm to 3:00  |  Watson Hall | 65 Barton St | Tewkesbury
 



 
Rob began working in Estate agency way back in 1989 and
during this time he has worked predominantly with
Independent, family run agencies and has also co-owned his
own agency. Throughout his career Rob has worked within
sales and lettings in the Cheltenham area, covering the
surrounding towns and villages throughout the countryside of
Gloucestershire and The Cotswolds, plus Worcestershire,
Oxfordshire and Wiltshire. 
Rob joined is based at our Tewkesbury branch and brings a
wealth of knowledge and experience within the local property
sector where he has become well known for his professional,
innovative, and empathetic approach to helping you along
your property journey.
Rob was brought up in Worcestershire and now lives in
Cheltenham with his wife, 2 children and 2 cocker spaniels. 
When he isn’t working hard for his clients, Rob is a keen
walker of the local hills, runner (preferably on flatter ground
these days) and general rugby enthusiast, having helped
coach his son’s team up until the recent transition to colts,
now happy to spectate from the side-lines, he is also a season
ticket holder at Gloucester Rugby. 

RJT@OCONNELLPROPERTYAGENTS.CO.UK

07739 984 164

01684 367 000

Rob Toomey 

Meet Your Agent

We give a Five Star Service Every Time

mailto:rjt@oconnellpropertyagents.co.uk



