
 

  

 

 
CLINICAL PHARMACIST - Jas Malhi 

Our Clinical Pharmacist is responsible for the care management of patients with chronic 
diseases and those on multiple medicines.  He proactively undertakes clinical medication 

reviews to improve the quality of care received and to ensure patients safety. 
 

PHARMACY TECHNICIAN - Sally Powell 
Pharmacy Technicians play an important role, complementing clinical pharmacists, 

community pharmacists and other members of the PCN multi-disciplinary team. The 
purpose of the Pharmacy technician is to maximise safe, cost-effective, prescribing to 

improve the quality of patient care and helping patients get the best from their medicines.

PRACTICE CLOSURES 
The surgery will be closed between 12-5pm 
on the following days for staff training: 

 Thursday 28th April 
 Tuesday 24th May 

The surgery will be closed for the following 
bank holidays: 

 Good Friday 15th April 
 Easter Monday 18th April 
 Mayday 2nd May 

PRACTICE NEWS 
 

We have said a fond farewell to Dr Spee-
Horsu who left the practice recently, we 
wish her the best of luck for the future. 

 

We would like to welcome our new salaried 
GP Dr Hunt who will be working 

Wednesday, Thursday and Fridays. Also 
welcome to our new Registrars Dr Farah and 

Dr Joy. 
 

We also have a new receptionist Maisie who 
has joined the team recently. 

 
YOUR HEALTH & WELLBEING COACHES 

We are pleased to inform you that Gracie and Jeorgia will 
be joining our Chester Central PCN team as Health & 

Wellbeing Coaches. 
Health and wellbeing coaches (HWBCs) will predominately 

use health coaching skills to support people with lower 
levels of patient activation to develop the knowledge, skills, 
and confidence to become active participants in their care 

so that they can reach their self-identified health and 
wellbeing goals. They may also provide access to self-

management education, peer support and social 
prescribing. 

HWBCS will use a non-judgemental approach that 
supports the person to self-identify existing issues and 
encourages proactive prevention of new and existing 

illnesses. This approach is based on using strong 
communication and negotiation skills, supports personal 

choice and positive risk taking, addresses potential 
consequences, and ensures people understand the 
accountability of their own decisions based on what 

matters to the person. 
They can also play a crucial role in helping the wider PCN 

to understand the barriers for individuals/groups in 
accessing support in the community and use this insight in 

developing community-based support, working as part of 
the wider social prescribing model. Ideally a patient who is 
resilient to change would be suitable for a referral to the 

health & wellbeing Coach. 



                                                   

 

Covid Vaccinations 

If you still need to book in for your covid vaccination 
you can do this by calling 119 or alternatively using 

the NHS website. This will give you the option to 
book into your most convenient vaccination site at a 

time that suits you 
https://www.nhs.uk/conditions/coronavirus-covid-

19/coronavirus-vaccination/book-coronavirus-
vaccination/ 

Patient Access and NHS App 

       

To use the NHS App you must be 13 years and 
older and registered with a GP surgery in England. 

You can use the App to: 
 Get your NHS Covid Pass  
 Get advice about Coronavirus 
 Order repeat prescriptions 
 Book appointments  
 View your Medical Record 
 Get Health Advice 
 Register your organ donation decision 
 View your NHS number 

https://www.patientaccess.com/ 

https://www.nhs.uk/nhs-app/  

SMEAR REMINDERS 

https://www.jostrust.org.uk/information/cervic
al-screening/what-is-cervical-screening  

IF YOU ARE DUE A SMEAR PLEASE REMEMBER TO 
BOOK THIS IMPORTANT TEST, DON’T PUT IF OFF 

Blueberry-Lemon Ricotta Pound Cake 

 

 

    
                                                     METHOD 

Preheat oven to 350 degrees F. Coat a 9-by-5-inch loaf pan with cooking spray 
and line the bottom with parchment paper. 
 
Beat sugar and butter in a large bowl with an electric mixer on medium-high 
speed until creamy. Beat in eggs, one at a time, until fully incorporated. 
Reduce the mixer speed to medium-low and beat in ricotta, lemon zest, 2 
tablespoons lemon juice and vanilla until just combined. Sprinkle flour on top, 
then evenly sprinkle baking powder and salt over the flour. With the mixer on 
low speed, beat until almost combined.  Add blueberries and gently fold into 
the batter.  
 
Transfer to the prepared pan. Bake 1hr.  Cool for 20mins in pan. Clean the 
bowl, add confectioners' sugar and whisk in the remaining 1 teaspoon lemon 
juice until smooth. Brush on the glaze. 
 

                      Blueberry-Lemon Ricotta Pound Cake 
                                    https://www.eatingwell.com/recipe/251419/blueberry-lemon-ricotta-pound-cake/  

 

 

 
 

If you haven’t yet joined our 30-Day Challenge for April. We are encouraging you to pick one action each 
for your Physical, Mental and Emotional Wellbeing to carry out every day. 

It takes 30 days to turn actions into habits, which is why this is a month-long programme.  The 30-day 
challenge will maximise your chances of turning useful knowledge and techniques into positive 

behavioural change. Click the link to gain the access to our free resources specifically created for the 
month of April. You can download the 30-Day Challenge, a Daily De-Stressing Planner, a Stress Guide, 7 

Steps Achievement Plan, useful infographics on stress and much more! 

https://www.stress.org.uk/  https://www.stress.org.uk/30daychallenge/ 

April marks the start of Stress Awareness Month! 
The 30-Day Challenge 

  

 

 

INGREDIENTS 
-¾ Cup Granulated Sugar 
-5 Tablespoons unsalted butter (room 
temp) 
-3 Large eggs (room temp) 
-3/4 Cup part skim ricotta cheese 
-2 Tablespoons lemon zest 
-2 Tablespoons lemon juice plus one 
teaspoon divided 
-1 teaspoon vanilla extract 
-1 ½ Cups white whole wheat flour 
-2 Teaspoons baking powder 
-1/2 Teaspoon salt 
-2 Cups fresh blueberries 
-2- Tablespoons packed confectioner’s 
sugar 
 


