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MEDICAL CENTRE OPENING HOURS 
0800 - 1800 each weekday. In addition the centre is open  1830 - 2000 
on Tuesdays for appointments only. The Medical Centre is closed at 
the weekend and on Bank Holidays – the Centre will be closed on 
Christmas Day, Monday 28 December and New Years Day.  

On days the Centre is open, telephone lines do not open until 0830 and 
close at 1800. If you call between 1330 and 1400 you will be given an 
alternative number to contact the centre for emergency use only. 
Before 0830, after 1800 and at all times on days when the Centre is 
closed calls are diverted to our out of hours service Shropdoc. 

Walk-in Centres at the Princess Royal Hospital and Royal Shrewsbury 
Hospital will be open  from 0800—2000 every day. The Walk-in Centre 
at Telford Town Centre is closed every Sunday and on Christmas Day, 
Saturday 26th and Monday 28th December. 

SHAWBIRCH MEDICAL CENTRE 
PATIENT PARTICIPATION GROUP 

DECEMBER NEWSLETTER 
 www.shawbirchmedicalcentre.nhs.uk 
The purpose of this Newsletter is to keep patients of Shawbirch Medical Centre informed on any changes or updates to 
the practice, and provide information on medical and associated matters.  It will also keep you updated on the 
Shawbirch Patient Participation Group. 

CAROL WALL - PRACTICE MANAGER 
I started in the NHS in 1997 working for the 
then North and East Devon Health Authority. 
I held a number of roles during my time there 
including Complaints Manager and Medicines 
Management Facilitator. Prior to this I had 
assisted GP Practices in both Devon and 
Cornwall develop their Practice Health Plans. 

In 2006 I moved to Shropshire with my partner 
(now my husband) but commuted back to 
Devon on a weekly basis. I only managed to 
burn out one engine in my car!!! In 2007 
I secured a position working with GP practices 
across Shropshire so my commute finally came 
to an end.  

I have been at Shawbirch Medical Centre since 
September 2011 and since then there have been 
significant changes both in the practice and in 
the NHS as a whole. The practice has to run 
like any other business which is difficult for 
people to understand at times.  

However, our main priority is to provide a first 
class service to all our patients that is safe, 
effective, caring, responsive and well-led.  
We will soon be asking you to complete our 
annual patient survey but you can also 
complete the Friends & Family Test whenever 
you come to the surgery. These surveys help us 
to understand the needs of our patients. 

On more of a personal note outside  
of the practice I have three grown up  
children (6 if I count my husband’s 3) and 
5 grandchildren and I was privileged to be at 
the birth of my youngest grandchild in 
September of this year. 

2015 

ANNUAL GENERAL MEETING 
The Annual General Meeting (AGM) of the Patient Participation 
Group (PPG) was held at Admaston House on a wet evening Friday 
13 November.  Attendance at the event was much lower than last year 
and the PPG will be trying to understand the reasons for this and, if 
appropriate, change the timing and/or venue for next year’s meeting. 

The meeting included updates on the progress 
of the four working groups focussed on the key 
concerns raised in the patient survey 
undertaken at the start of 2015. 

The PPG welcomed, as the main speaker at the 
meeting, Dr Mike Innes, Chair of the Telford  
& Wrekin Clinical Commissioning Group  
who gave a presentation on the status of 
“Future Fit   - Shaping Healthcare together”. He outlined the issues 
the programme was considering and the options for the provision  
of healthcare services across Shropshire and Telford & Wrekin  
being reviewed.   

The PPG is also very appreciative of the attendance by health related 
groups at the meeting including Alzheimer’s Society, Carers Contact 
Centre, Healthwatch, Kidney Research UK, and Midlands Air 
Ambulance. The group is also grateful for the attendance by staff 
from the medical centre who were on hand to answer questions from 
attendees before and after the meeting. 

Officers of the PPG elected at the meeting were those in office before 
the meeting; Greg Smith was elected as the Group’s Chairman, John 
Wardle as Vice-Chairman and Val Dawson as the Secretary of  
the group. 



TIPS FOR A HEALTY CHRISTMAS 

The NHS Choices website offers these food safety tips which will help stop 
your turkey from knocking the stuffing out of you this Christmas. 

Avoid cross-contamination: Keep all raw food, whether it's turkey or 
vegetables, separate from ready-to-eat foods to avoid cross-contamination. 
Use separate chopping boards for raw food and ready-to-eat food. Raw foods 
can contain harmful bacteria that are spread very easily to anything they 
touch, including other foods, worktops, chopping boards and knives. 

Set the fridge to 5°C: Store food that needs to be chilled in the fridge until you need it. Make sure the fridge temperature 
is below 5°C. Don't pack food too tightly, as the cold air needs to circulate to cool food down. If you're storing food such 
as fresh vegetables outside in a garage or shed, keep them in a sealed container. 

Wash your hands: Always wash and dry your hands thoroughly before and after handling food, especially when 
handling and preparing raw meat and poultry. You also need to remember to wash and dry your hands after going to 
the toilet, touching the bin or touching any pets. Bugs are spread between food, surfaces and utensils most effectively 
on wet or damp hands. 

Defrost turkey safely: Defrost the turkey on a large dish and cover, preferably in the fridge. Remove the giblets and the 
neck to speed up thawing. Alternatively, defrost the turkey in a cool, clean place where the temperature is fairly 
constant. Keep in mind that the temperature of where the turkey is kept will affect thawing times. It can take up to 48 
hours for a large turkey to thaw. A turkey is fully defrosted when there are no ice crystals inside the cavity and the meat 
is soft when you insert a fork or skewer. Once thawed, store it in the fridge until you are ready to cook it. If this isn't 
possible, you should cook it immediately. 

Don't wash the bird: Eighty per cent of people say they wash their turkeys before cooking them, but this significantly 
increases the risk of food poisoning by splashing germs around the kitchen. Don't wash your bird, because it will only 
spread germs. Thorough cooking will kill any bacteria that might be present. 

Cook turkey properly: Seventeen per cent of people aren't sure how to tell when their turkey is cooked. Make sure your 
turkey is steaming hot all the way through before serving. When you cut into the thickest part of the turkey, none of the 
meat should be pink. If juices flow out when you pierce the turkey or when you press the thigh, they should be clear. If 
you're using a temperature probe or food thermometer, ensure that the thickest part of the bird (between the breast and 
the thigh) reaches at least 70°C for two minutes. Other birds, such as goose and duck, have different cooking times and 
temperatures. The oven should always be hotter for duck and goose in order to melt the fat under the skin. 

Wash your veg: Most of the bacteria on vegetables will be in the soil attached to the produce. Washing to remove any 
soil is particularly important. When you wash vegetables, don't just hold them under the running tap. Rub them under 
water, e.g. in a bowl of fresh water. Start with the least soiled items first and give each of them a final rinse. Washing 
loose produce is very important, as it tends to have more soil attached to it than pre-packaged fruit and vegetables. 

Know your dates: Sniffing food is not a reliable way of telling whether food is still safe to eat. Some harmful bacteria 
don't always change the way foods smell, taste or look. Food with a "use-by" date goes off quite quickly and it can be 
dangerous to eat after this date. Food with a "best before" date is longer-lasting. It may not be at its best quality after this 
date but should be safe to eat. Eggs can be eaten a day or two after their best before date, if cooked thoroughly until both 
yolk and white are solid, or if they are used in dishes where they will be fully cooked, such as a cake. 

MIDLANDS AIR AMBULANCE 

As one of the largest and busiest air ambulance HEMS (Helicopter 
Emergency Medical Service) operators in the UK, Midlands Air 
Ambulance Charity has three state-of-the-art EC135 helicopters covering 
six Midlands counties including Shropshire.  

In addition to the patient, each aircraft has the capacity to carry a crew 
comprising the pilot and two critical care flight paramedics, or a pilot, 
flight paramedic and flight doctor, who can all offer the very best 
standard of care at the scene of an incident. 

Among the highest proportion of call outs during the last 12 months have been road traffic collisions, medical 
emergencies (including heart attacks and strokes) and falls, followed by horse riding accidents, sporting injuries, 
industrial and farm accidents and drownings. 

Midlands Air Ambulance receives no Government or National Lottery funding. Each Midlands Air Ambulance mission 
costs £2,500 and in excess of £6.5 million is needed each year to keep its three air ambulances operational, which is 
donated entirely by the public and local businesses, with four in ten of those we help funded by Gifts in Wills. 

To find out more about how you can support Midlands Air Ambulance Charity’s lifesaving missions please visit 
www.midlandsairambulance.com or call 0800 8 40 20 40.  


