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STAY SUN SAFE THIS AUGUST  

 

 
Support Children’s Heart Surgery Fund on Friday 7th February and 
help children and adults born with Congenital Heart Disease. Staff 
here at The Elms will be supporting the charity and going red for 
the day! 
Your fundraising will help fund ground-breaking new equipment, 
resources, training as well as support for children and their families.  
It’s so easy to take part all you need to do is wear red, here are some 
ideas to help you make #WearRedDay the reddest yet!...  
 o Host a Bake Off! Sell delicious treats with a red theme 

o Go on a sponsored walk and get naturally red in the cheeks!  
o Dress your pets in red, share the fun with your furry friends 
o Guess how many red sweets are in a jar 
o Simply wear red, it’s that easy!  

 

Visit https://www.chsf.org.uk/wear-red-
day/ for more information and how you 
can get involved! 

Whatever you do, have fun! 

Time to Talk Day brings the nation together to get  

talking and break the silence around Mental Health problems 
Mental health problems affect 1 in 4 of us yet people are 

still too afraid to talk about it. By getting people talking we can break 

down stereotypes, improve relationships, aid recovery and take the  

stigma out of something that affects us all.  

  

 
 
 
 
 
 

March 1st – 31st 2020 
Founded in 1948, Marie Curie is a registered charity, 
here for people living with any terminal illness and 
their families. They offer expert care, guidance and 
support to help them get the most of the time they 
have left.  

Last year alone Marie Curie nurses provided more than 1.3 million 
hours of nursing to 31,558 people and their hospices helped 8,931 
people – they are the largest provider of hospice beds outside the 
NHS and are based all over the UK. Marie Curie has gone from 
strength to strength over the years, following the first ever daffodil 
fundraising appeal in 1988, the daffodil was incorporated into the 
charity’s logo, where it remains today. 
Here at The Elms we will have daffodils ready to purchase 
throughout the month of March and 100% of all donations will 
go to Marie Curie Cancer Care. 

How is the charity funded? 
It costs Marie Curie around £60,000 per day to run its nine hospices across the 
UK. This requires an army of dedicated volunteers and relies heavily on support 
from individuals, local groups and businesses.  

 To find out more about Marie Curie and ways you can support, visit: 

https://www.mariecurie.org.uk/  

http://www.google.co.uk/url?url=http://www.123rf.com/stock-photo/departures.html&rct=j&frm=1&q=&esrc=s&sa=U&ved=0ahUKEwiKycqS3I7OAhViCsAKHcL7B2c4FBDBbggqMAo&usg=AFQjCNGa_fX8I4sycRzg7X_RwX0GEm50UA
https://www.google.co.uk/url?url=https://www.awarenessdays.com/awareness-days-calendar/tinnitus-awareness-week-2018/&rct=j&frm=1&q=&esrc=s&sa=U&ved=0ahUKEwiiioLsn8jYAhVEQZoKHaq4Ae8QwW4IGjAB&usg=AOvVaw2ifix5XRcMkRgDCZKMqlAn
https://www.chsf.org.uk/wear-red-day/
https://www.chsf.org.uk/wear-red-day/
https://www.mariecurie.org.uk/


 
 
 
 
                                                                                                                                                                                    
  

                
                                       

 
                                      
     
                                                                                               
 
                                          
  

 

 

 
 

  
 

 
 

   
 

 
 
 
 

 
 

 
 
 

 

 

 

 

VALENTINES LEMON BISCUITS 
Ingredients 

 50g butter (unsalted) 

 ½ tsp vanilla extract 

 125g sugar 

 1 egg  

 25g almonds (flaked, toasted) 

 

 Lemon zest 

 175g plain white flour 

 ½ tsp baking powder 

 Salt  

 Icing sugar (to dust) 

  

 Preheat oven to 180degrees (350F, gas mark 4). In a medium bowl cream 

together the butter, vanilla extract and sugar. Gradually beat the egg. 

 Finely chop the almonds and add to bowl with the lemon zest. Sieve the flour, 

baking powder and salt into the bowl and stir well to make stiff dough. 

 On a well-floured surface and using floured hands, roll out the dough to a 

thickness of about 2.5cm. Using a heart shaped cutter, cut out your biscuit 

and transfer to a greased baking sheet. 

 Bake in your preheated oven for about 20 mins until golden and firm. Transfer 

to a wire rack to cool, drench with icing sugar before serving. Enjoy! 

Method 

With Valentine’s Day around the corner it’s essential you’re aware of the importance of 

consent, safe sex, sexual screening and contraception. If you’re sexually active it’s 

important to have a check-up at least every 3 months at your local clinic. 

The Sexual Health clinic is located on the ground floor in the Fountains Health building, next 

to the Dentist. If you would like more info or advice please contact them on 0300 247 0020. 

They can offer drop in and weekend appointments, or if this location isn’t suitable for you 

please give us a call and we can direct you to other Sexual Health clinics in the area. 
 

EMERGENCY FOOD AND  
SUPPORT FOR LOCAL  
PEOPLE IN CRISIS 
Today in the UK there are families struggling to put food on 
the table. For people on low incomes a sudden crisis –  
Illness, benefit delay or an unexpected bill – can push their  
finances over the edge, meaning there’s nothing left to pay for 
groceries.  
Here at The Elms we have a collection box for the West Cheshire Food 
Bank located on our reception desk which we donate every time it gets 
filled. So if you have any of these items spare and want to help out less 
fortunate families, please drop them off at our Surgery - 

 Tinned meat/fish/veg/fruit/pudding 
 Cooking sauces 
 Coffee/Tea 
 Milk (UHT or powdered) 
 Cereals 
 Fruit juice (long life) 
 Jam 
 Instant mashed potato 

To find out other ways to help out visit 
https://westcheshire.foodbank.org.uk/  

https://westcheshire.foodbank.org.uk/

