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We are trying to identify & support as many Carers as we can.

If you’re a Carer who helps and supports someone who can’t manage on their own, 
we want to ensure YOU get all the support YOU need.

Particularly those people who may be looking after a member of their family or helping a friend or neighbour with day to day tasks, don’t really regard themselves as a Carer and are undertaking this vital activity without help or support.

If you are caring for someone, we really would like you to let us know, so that we can ensure you receive all the support and information we can give, on topics such as benefit entitlement, access to respite care or maybe simply being there to provide a kindly ear when things get too much.

Please ask our Receptionist 
for a Carer’s Identification and Referral Form.

Did you know?

	Buckinghamshire County Council offer a range of driver assessments for the older/mature driver.


	The bowel Cancer screening programme has been very successful and NHS England and will continue to offer this service to all aged 60 – 74 years. 


	We have a stock of batteries in dispensary available for patients using NHS Hearing Aids.


	We charge a fee for non NHS services, i.e. private medicals examinations and reports; letters; travel cancellation forms etc..



Practice Website

www.wingsurgery.co.uk

You will find lots of information about us on our website.

Details include:

clinic times; how to change your registration details; 
information for carers; 
dispensary times; 
non NHS services; 
patient access and how to register

Have you tried to book an appointment via patient access? 

If not - why not… give it a go?

If you are having difficulties please speak to Marie, 
Assistant Practice Manager 
who will advise you.


 
A FEW TIPS FOR 
HAYFEVER SUFFERS
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	Start taking treatment about 2 weeks before your symptoms usually begin
file_5.png


Ask a friend/ neighbour to mow your lawn
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	Try eye drops and nasal sprays in addition to antihistamine tablets/ syrup
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Wear wrap around sunglasses to keep allergens out of your eyes
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	Keep car windows closed when driving
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Smear petroleum jelly inside your nostrils to ease soreness and filter the pollen 
file_10.png

	Keep pets away from your face as they can carry pollen in their fur
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	Keep your windows closed, even at night time. 
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Wash your hair before you go to bed



PATIENT PARTICIPATION GROUP
We would like to know how we can improve our service to you and how you perceive our surgery and staff. 
To help us with this, we are setting up a virtual patient representation group so that you can have your say. We will ask the members of this representative group some questions from time to time, such as what you think about our opening times or the quality of the care or service you received. We will contact you via email and keep our surveys succinct so it shouldn’t take too much of your time.
We aim to gather around a hundred patients from as broad a spectrum as possible to get a truly representative sample. We need young people, workers, retirees, people with long term conditions and people from non-British ethnic groups.
If you are happy for us to contact you occasionally by email please fill in the sign-up form and complete all the fields and hand back to reception.
We will be in touch shortly after we receive your form. Please note that no medical information or questions will be responded to.
Many thanks for your assistancefile_13.wmf
 



The information you supply us will be used lawfully, in accordance with the Data Protection Act 1998. The Data Protection Act 1998 gives you the right to know what information is held about you and sets out rules to make sure that this information is handled properly. 
*********
Recipe - Dairy Free - Creamy Prawn Pasta
Preparation: 5 mins				      Cooking Time: 25 mins
Ingredients
2tbsp olive oil                                                  1 lg onion finely chopped
1 lg garlic clove finely chopped                     200g (7ozs) smoked bacon lardons
300g (11ozs) gluten free spaghetti                2tbsp arrowroot
500ml (17 fl ozs) oat cream                           300 g (11ozs) cooked, peeled king prawns
Finely grated zest of 1-2 lemons                   A large handful of baby spinach
Method
1. Heat the oil gently in a large, deep frying pan / wok and gently cook the onion for 10 mins until                    softened.
2. Add garlic and cook for 1 min
3. Increase the heat, add the lardons & fry for about 5 mins until golden & cooked through
4. Meanwhile bring a large pan of salted water to the boil, cook the pasta (according to packet instructions)
5. Stir the arrowroot into the onion pan, followed by the oat cream
6. Bring the mixture to the boil, stirring all the time, leave to simmer until thickened
7. Add prawns, lemon zest and spinach to the sauce mixture
8. Drain the pasta and return it to the empty pan, pour in the sauce, toss together
9. Adjust the seasoning to taste and serve immediately.

Staff Training

We are closed from 1pm on 

Tuesday 12th July
Tuesday 13th September


Details of how to contact the emergency duty doctor are given on the surgery answerphone when we are closed:    01296 688949 or 01296 681814
Call 999 in an emergency
Chest pains and / or shortness of breath constitute an emergency.


