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Oaklands Spring Fair
Our Spring & Easter Fair is set on Saturday 
March 24th – with lots of stalls and live 
entertainment. If you have any items to 
donate that would be great.
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*Names have been changed

 
ohn has been a resident with                           
Chanctonbury Healthcare since August 
2017. During this time he has been                
sociable and enjoyed socialising with other 
residents and joining in activities. John has 
always dressed smartly and wears a jacket 
and tie every day and carries his brief case 
with him wherever he goes.

Recently John had a heavy cold and was 
eeling unwell. Staff had noticed that he 
had become quite disorientated and very 
low in mood. He was not wanting to 
socialise as much as he normally did. Our 
activity coordinator spoke to him at length 
yesterday during a 1-1 session and it 
appears ohn had ound a harsh letter in 
his briefcase from an old employer. This 
had upset ohn significantly and it was elt 
this was contributing to his poor mood.
The previous day our activity coordinator 
had asked ohn to help her put the blank 
orms in the resident’s folders. Old notes 
were removed and kept confidential and 
ohn assisted in putting the new ones in 
the room folders.

Our activity coordinator created a            
certificate for John thanking him for his 
good work. She said she elt this would 
help lift his mood.

That night he was proudly showing his 
certificate to the night staff and when the 
home manager went to give him his          
medication the following morning he was 
a changed person. He was ha y, had got 
himself washed and dressed and seemed 
more orientated. An hour or so later John 
went to show the hairdresser his certifi-
cate plus another positive letter he had 
also found.

This is an indication of how a simple act 
especially to someone with dementia can 
have such a positive impact on their day.

SABIF event at Headway 

The Sussex Acquired Brain Injury Forum 
held a Networking Event at Headway East 
Sussex, in Newick on the 18th January. 
SABIF is a group of acquired brain injury 
survivors, carers, front line professionals 
and policy makers who wish to advance 
the brain injury agenda locally. 
Chanctonbury Healthcare was invited to 
give a presentation on the future complex 
care unit being developed at Oaklands 
Court in Horam. Barry and Sharon Sinclair, 
the owners of Chanctonbury Healthcare 
presented to the Sussex and Brighton & 
Hove brain injury community including 
other providers of services. We shall be 
working closely with Headway East Sussex 
throughout 2018 to develop our specialist 
unit.

Uckfield Rotary again hosted an afternoon 
tea or local senior citizens at Uckfield 
Community Technology College. 
The annual Rotary seniors’ Party was held 
on the 20th January where over a hundred 
guests enjoyed afternoon tea. 
We are very proud to have helped          
sponsor this great event.
Tea and coffee was served by girls and 
adults of the Girl Guiding Uckfield and 
District before entertainment from a local 
dance school Universal dance and The 
Pinny Sisters singing some old favourites.
The raffle raised over £200, which will be 
donated to the Children’s Respite Trust to 
fund support for local families.

 

Spotlight 

Uckfield Rotary
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Do you have unwanted 
MP3 players hiding in a 
drawer??

Queensmead is kindly asking or                  
donations of any used or unwanted 
MP3 players/ Ipods or over the ear            
headphones for a music project.

In January findings from the International 
Longevity Centre, who set up a                
Commission on Dementia and Music were 
published highlighting the benefits of music 
to people who have dementia and that 
listening to music can help to minimise 
symptoms such as mood, language             
problems and memory loss.

Tree at The Queensmead can be found 
daily having a sing song with residents as a 
group in the lounge. The MP3 players and 
headphones will enable individuals to 
enjoy music at their leisure. With the help 
of family and friends we shall create a 
personal playlist for each resident to 
include their favourite songs.

Any donations of unwanted MP3 players 
and headphones would be very welcome, 
please give to a receptionist at either          
The Queensmead, Oaklands Court or 
Alfriston Court so that these can be 
passed to Tree for her project.

Best Practice
for a resident

with dementia

Headway at 
Oaklands Court
On the 29th March 2018 Oaklands Court 
shall be hosting a talk by Headway East 
Sussex, who will be presenting the 
pathways and symptoms of an acquired 
brain injury. An acquired brain injury (ABI) 
is an injury caused to the brain since birth. 
There are many possible causes, including 
a fall, a road accident, tumour and stroke. 
Headway shall also be presenting the 
services available to people. For more 
information or to reserve a place please 
contact Kate at Chanctonbury Healthcare 
on marketing@chanctonbury-care.com 
or 01435 812 559.

Queensmead 
Reception
Following the new floor, work has contin-
ued in reception at The Queensmead! The 
desk has been removed, new lights fitted 
and decorating on going! Robbie is very 
much looking forward to a bright new 
reception area!

Vi turned 104 this month! Vi loves music 
and so she had a Karaoke sing’a’long 
party!

Ducklings
Something very new to Oaklands will be 
happening on the 8th May.   An incubator 
with 7/8 duck eggs will be delivered and 
we will be able to watch the hatching and 
growing of the baby ducks within their safe 
environment.

Hello and welcome to the February addition of the 

Chanctonbury Good News 

Come and join us 

the whole family is welcome

104th
Birthday

Celebration

Optimising Brain Health
On the 20th February The Queensmead 
welcomed back Anna Betz, who had           
previously held a talk at Oaklands Court. 
Anna lead a talk on optimizing brain health 
and outlined a diet and lifestyle approach 
that is being used successfully in the 
United States to reverse symptoms of 
brain decline. We are looking at arranging 
a workshop with Anna for a small group, if 
you would like more information please 
contact Kate at Chanctonbury Healthcare 
on marketing@chanctonbury-care.com 
or 01435 812 559 or visit Anna’s 
website www.unleashourhealth.com

Anna Betz – 
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Celebrating 
success
We are delighted for Gwyn, registered 
manager of Alfriston Court, who is now 
advancing to a new role outside of               
Chanctonbury Healthcare. Gwyn’s role at 
Chanctonbury Healthcare was his first as a 
registered manager, and through his               
development with the company he has 
grown in his role. Gwyn recently accepted 
a role at a larger care home group with 
additional responsibilities. We thank Gwyn 
or his time at Chanctonbury Healthcare 
and wish him luck for the future.
 

Sharon Sugars, previously manager at our 
sister home, Queensmead Care Home, is 
going to be joining the team at Alfriston 
Court as manager. Sharon has a wealth of 
experience and has managed care and 
ursing homes for over 20 years. Sharon 

has had many successes at The 
Queensmead including raising the CQC 
scoring. We are excited that she is joining 
the team at Alfriston Court on 15th             
February.
 
The deputy manager of Queensmead, 
Diana Windsor, will be taking over as 
manager of the home. Di is a highly 
qualified urse with many years of                  
experience in the care home industry.             
Di will officially become manager on                 
15th February.
 
Congratulations to Sally, adult care support 
worker at The Queensmead who has 
recently progressed to become a team 
leader. Well done Sally!
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 The EGG is truly an amazing superfood.  
They are among the most utritious foods 
on the planet.  They are extremely              
versatile and can make a meal at any time 
of the day – breakfast, lunch and dinner.  

In the past the egg has had a bad                     
reputation and was blamed for increasing 
blood cholesterol levels.  It is true that the 
egg yolk contains a large amount of 
cholesterol, however, cholesterol in the 
diet does not necessarily raise cholesterol 
in the blood. What is overlooked is that 
egg yolks are a great source of choline 
which, helps to reduce the risk of heart 
disease.  It also supports the brain,              
improving memory and cognitive function.  
The essential fatty acid, omega 3 found in 
eggs is also beneficial in supporting heart 
and brain health 

Nutritionally eggs contain the most 
complete form of protein containing all 
the essential amino acids that humans 
need.  They are packed full of vitamin A, 
vitamin B, selenium, vitamin D, vitamin K, 
vitamin E, calcium and zinc all vital for 
optimum health.  

Eggs are extremely sustaining and help us 
eel full for longer, which together with a 
healthy diet can support weight loss.

Boiled, scrambled, poached, or made into 
delicious omelettes, the egg truly is 
natures perfect food. 

Courgette and Cherry 
Tomato Frittata
Frittatas are a healthy way to enjoy eggs.  
They can be combined with a variety of 
vegetables including spinach, kale,             
mushrooms, leeks etc and in no time at all 
you can have a nourishing meal on the 
table.

Ingredients: (serves 4-6)

1 small Spanish onion - finely diced

1 large courgette – finely sliced rings

8 cherry tomatoes - halved

6 eggs

1 tsp olive oil

salt and pepper

¼ cup parmesan cheese (optional)

Preparation:

1. Pre-heal the oven to 180 degrees.
2. Drizzle olive oil into a large frying pan  
 and saute the onion for 4 minutes or  
 until tender.
3. Add the finely sliced courgette rings  
 and saute until tender but not mushy.
4. Add the cherry tomato halves and  
 gently saute for 2 minutes.
5. In a large bowl whisk together the  
 eggs.  Add a pinch of salt and pepper.
6. Add the parmesan if desired.
7. Place the sautéed vegetables into a  
 non-stick baking tin and pour over the  
 egg mixture.
8. Place in the heated oven and bake for  
 20 minutes approximately.
9. Serve with a side salad and enjoy.  

Events coming up
20th February 2018 at 2.30pm The 
Queensmead – Optimising brain health 
with Anna Betz

RECIPE

Difficulty – Easy
Time – 10 minutes preparation, 12 
minutes cooking
Serves 4

INGREDIENTS

1 tsp olive oil or coconut oil
2 garlic cloves, crushed
½ tsp ground cumin
300ml vegetable stock
1 x 400ml tin coconut milk
1 head (250g) broccoli, broken into 
florets
100g spinach leaves
2 x 400g tins cannellini beans, rinsed and 
drained
1 tbsp. lemon juice
1 tbsp. chopped fresh parsley
2 tbsp. nutritional yeast flakes (optional)* 
or parmesan cheese
Sea salt and black pepper

INSTRUCTIONS

1. Heat the oil in a medium pan and add  
 the garlic and cumin. Sauté over a  
 medium heat for 1 minute.
2. Add the stock, coconut milk and   
 broccoli and cook for 10 minutes until  
 the broccoli is soft. Stir in the spinach,  
 cannellini beans, lemon juice, parsley  
 and nutritional yeast flakes, if using. Let  
 the spinach wilt for a couple of minutes.
3. Using a food processor, blender or  
 hand-held stick blender, process the  
 soup until smooth. Taste and adjust the  
 seasoning, then spoon into bowls and  
 serve.

* Nutritional Yeast flakes are available from 
health stores and most of the larger 
supermarkets and is a deactivated yeast 
that provides a wealth of vitamin, mineral 
and protein.  Its creamy, nutty flavour 
makes it a great substitute for cheese 
especially useful for those that are dairy 
intolerant or vegan.

Broccoli has long been revered for its high vitamin content and comprehensive list of 
health benefits.  Broccoli is part of the cruciferous vegetable family and is just packed 
full with energising B vitamins, magnesium and rich in sulphur compounds to support 
detoxification.  Its high fibre content helps to lower cholesterol, it is anti-inflammatory, 
boosts the immune system and supports the heart by keeping blood vessels strong.

BROCCOLI COCONUT CREAM SOUP

I love this Broccoli coconut cream soup by Christine Bailey (Director of Advanced 
Nutrition) as its thick and creamy texture makes an ideal satisfying and delicious lunch.  
The cannellini beans help to boost its protein content while the added coconut milk 
helps to support brain health.  This soup also contains spinach  which, is rich in vitamin 
C and like broccoli,  is packed with numerous antioxidants and beta carotene, which 
may increase the infection-fighting ability of our immune systems.
  
This soup also freezes well so you can always keep some handy for a quick meal. 
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BROCCOLI


