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The Cambridge Practice

PATIENT NEWSLETTER

This month we're joining organisations across the country to raise
awareness of brain tumours, an often-misunderstood condifion that
can affect anyone.

While brain tumours are rare, their impact on individuals and families
is significant. Symptoms such as ongoing headaches, seizures, vision
changes, memory difficulties or changes in speech or balance are
usually caused by less serious issues, but it's always worth getting them
checked.

We want to recognise the strength of those living with brain tumours,

BKAIN I l“ IOUK their families, and carers, as well as the vital work of researchers and
charities striving for earlier diagnosis and better freatments.
AWARENESS MONTH

More information can be found on
https://www.thebraintumourcharity.org

PATIENT PARTICIPATION GROUP

March marks our second Patient Parficipation Group
(PPG) meeting of the year, and we're delighted to be
meeting with our group again.

The PPG plays an important role in helping us understand ATIENT
what matters most to our patients and shaping how we ARTICIPATION

continue to develop our services. RO U P

Following the meeting, we will share relevant key
discussion points and outcomes so everyone can stay
informed and feel involved in the improvements
happening within the practice.

Patient suggestions which impacted Practice
Improvements

You said:
“Need to recruit more staff”

We did:

We recenftly advertised several clinical roles within the Practice,
including GP, Advanced Nurse Practitioner and Paramedic
Practitioner positions.

We are pleased fto share that we have successfully recruited a
new GP, who will be joining us later in the spring.

We are conftinuing to review the remaining applications to
further strengthen our clinical team.
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Practice Key Messages:

Following patient feedback that weekday smear appointments were difficult for those who work, we held our first Well Woman Saturday Smear Clinic, and it
was a real success. We're pleased fo share that over 35 cervical screening tests were completed during the session. Unfortunately, we also had é patients
who did not attend (DNAs). Please remember: If you are unable to attend your appointment, cancel in advance so we can offer the slot to another patient
who needs it. Every missed appointment is a lost opportunity for someone else.

Please be aware that the Practice will be closed on the following dates for Easter:
Friday 3rd April
Monday 6th April
Please ensure you order any repeat prescriptions in good fime and plan ahead for any routine medical needs.

Practice Statistics - February

Please see some of the Practice statistics below for the month of February

The Cambridge Practice recommends the below spring recipe.
Pasta Primavera

Prep - 10 mins | Cook - 20 mins | Serves - 4

Ingredients Nutritional

75g young broad beans Information
2 x 100g pack asaparagus

Method W

Step 1

Bring a pan of salted water to the boil and put ! . “ ” ' b tips 476 keal
a steamer (or colander) over the water. : 170gpeas 29 fOtr .
Steam the beans, asparagus and peas until /£ 3509 spaghetti 7? S?:(;’rfgses
just tender, then set aside. Boil the pasta ,]»759 pack baby leeks °

! ] ! rimmed and sliced 69 sugars
following pack instructions. 1 tbsp olive oil 9g fibre
Sieg 2 plus extra to serve 209 protein
Meanwhile, fry the leeks gently in the oil and 1 tbsp butter 0.1g salt

200ml tub fromage frais
or créeme fraiche

Handful fresh chopped
herbs

Parmesan

butter for 5 mins or until soft. Add the fromage
frais to the leeks and very gently warm
through, stirring constantly fo ensure it doesn’t
split. Add the herbs and steamed vegetables
with a splash of pasta water to loosen.

Step 3

Drain the pasta and stir into the sauce. Adjust
the seasoning, then serve scattered with the
cheese and drizzled with a little extra olive oil.




