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Autumn begins on 

Thursday 22nd September 

2016. Autumn is the transition season between summer and winter, 

best noticed by the colour change in leaves and harvest. As a result 

of the falling temperatures in autumn, the chemical in the leaves 

that makes them green (chlorophyll) begins to break down while 

other chemicals remain to give the leaves their yellow, red and 

brown colours. Autumn is a time of plenty with berries, fruits, nuts 

and seeds everywhere. The colours of autumn are beautiful and 

it's also a time of change, as some birds arrive and others leave 

on migration and animals get ready for the cold of winter. This is a 

time of nature's plenty, with a wonderful hedgerow harvest of 

blackberries, rose hips, crab apples, hazel nuts and seeds. Many 

wildlife species take advantage of this wild harvest to build up 

reserves of fat for migration or for hibernation. 

PLEASE  

REMEMBER THAT THE CLOCKS 

GO BACK 1HOUR ON SUNDAY 

30TH OCTOBER 2016 AT 2AM  
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When returning home from Hospitalééé. 
 

Please be aware that if you are a client through Social Services and you are admitted to 

hospital, we must have confirmation from the Hospital team first, before restarting your 

care.  

We are not allowed to take confirmation from ANYONE but the Hospital team or So-

cial Services team at Customer First. 

There has been some recent confusion from clients and/or clients Next of Kin regard-

ing this. Although this may seem long winded, Primary Homecare has to follow this pro-

cedure so that all clients receive care when returning  home from hospital.  

Saving the out of hours emergency phone number for Primary Homecare is advised if 

yourself or a service user is admitted to hospital so we are aware.  

Area Co -ordinatorsé.. 
If you need to speak to a               

Co-ordinator about your care, here is 

a list of areas each Co-ordinator    co-

vers so you can speak directly to the 

Co-ordinator for your area. 
 

 

Nicola Cook ñ Claydon &      

Barham, Great Blakenham, Baylham, 

Needham Market, Stowmarket.        

Ipswich (including Chantry, Gainsbor-

ough, Rushmere St Andrew, 

Whitehouse, Whitton) Bramford, 

Sproughton. 

 
 

Sophie Mundyñ Felixstowe, Wal-

ton, Trimley St Mary and         Trimley 

St Martin.  

 

 

Toni Drury ð Assessment  

Coordinator 

Baylham and Barham Care Centres  

Bookings can still be placed for permanent care, 
respite care and day care. 

Come and visit Baylham Care Centreõs day    
centre, day care starts at 10.30am - 3.30pm     

including lunch from only £20  

If  your family are going on holiday Baylham 
Care Centre can accommodate your needs with 
short term respite or even a holiday break. 
There is a designated room at Baylham Care 
Centre just for respite and holiday periods. You 
will need to book in advance to make sure that 
the dates you require are available.  

For more information please call Baylham Care 

Centre on 01473 830267 or Barham Care 

Centre on 01473 830247 



What a carer will do in an emergencyéééé 

 
If a carer finds a client on the floor, it is company policy that they follow 

this procedure.  

1. Call 999  

2. Call the office or out of hours 

 

The office or out of hours will then contact the clients Next of Kin. 

 

The same procedure will be followed if there are any medication errors or 

concerns.  

 

If anyone would like to discuss this further please contact the office.  

Please allow time for your carer to arrive.  

Unfortunately we cannot predict the weather, traffic 

or if there is an emergency at another client. Your 

carer will do their best to get to you when expected 

but if they are running late they can call the office or 

out of hours who can then inform you of this. We re-

ly on the carers to do this, otherwise we cannot let anyone know 

of the change of the visit time.  

If a carer goes off sick at short notice, we will do our very best to 

get another carer out to you as soon as we can but may not be 

able to inform you.  

If you wish to cancel a visit or are going away on holiday/ respite 

please let the office know as soon as possible. 

 

Any visits that are not cancelled with 24 hours notice will still be 

charged.  
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Times of visits 

Just a reminder of Primary Homecareõs care visit times: 

¶  Morning visits are between 7am- 11.00am  

¶  Lunch visits are between 11.45am- 2.30pm  

¶  Tea visits are between 3.30pm - 6pm  

¶  Evening visits are between 6pm - 10pm  

 

If you have an appointment i.e. Doctors, hospital,    dentist and 

need a specific time, please call the office as soon as possible 

for this to be arranged.  

We do try to keep visits at a regular time every day but as you can  

appreciate due to staff sickness and staff holiday this cannot always happen. 

If you have still not received a visit before 10.30am for morning visits, 2pm for lunch visits, 

5.30pm for tea visits and 9.30pm for evening visits please call the office or On-call so we can let 

you know what time the carer will be arriving.  

 

As you know we send out weekly timesheets, please be aware that these times are 

just GUIDELINES for your visits. The carers may arrive earlier or later than sched-

uled, if this does happen please do not turn them away or make them wait as they 

do have other clients to visit.  

 

The office is open Monday - Friday from 9am - 5pm and you can contact us on 01473 833533.  

 

The On-call Emergency Phone is on from 7am -9am and 5pm - 10 pm Monday to Friday and 

7am - 10pm Saturday, Sunday and Bank Holidays.  

Please remember this is for emergencies only and anything other than an emer-

gency can be dealt with at the office.  

The number to contact is 07793 487443 The On -call team also work out in the com-

munity so may be working when you have tried to call. If there is no answer please 

leave a message and a member of the On -call team will get back to you as soon as 

possible.  

 

If you feel that you or a family member needs extra time during their visits, needs an extra visit 

during the day or would like to permanently cancel visits (unless you are privately funded) please 

call Customer First on 0808 800 4005.  Unfortunately Primary Homecare can not arrange any 

extra funding for Social Services funded packages.           

If you would like to have an extra visit or cleaning, shopping, laundry, gardening, 

accompanying, sit -in services, reablement services, sleep in and waking nights, 

please call the office so we can arrange this and inform you of prices.  
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Ginger and Caramel Apple Puddings  
 
Preparation: 30 minutes  

Cook: 20 minutes 

 

 

For the caramel apples 
50g butter, plus extra for the 

ramekins  
1 large cooking apple 

75g light brown muscovado 
sugar 

For the puddings  
140g butter 

100g light brown muscovado 
sugar 
1 egg 

125ml buttermilk 
2 balls of preserved stem 
ginger, finely chopped 

100g plain flour 
1 and a half tbsp of ground 

ginger 
Half a tsp baking powder 

Half a tsp bicarbonate of soda 
Icing sugar for dusting 

 

This monthõs recipe isé  

Method 

1. Heat the oven to 180°C/160°C 

fan/Gas Mark 4. Lightly butter and 

flour 6 x 8cm deep ramekins, 

tapping out any excess flour. Heat 

the butter in a pan until foaming, 

add the apple and cook for 1 

minute on a medium heat. Toss in 

the sugar and cook until dissolved. 

Divide between the ramekins.  

2. For the puddings, beat the butter 

and sugar together with an electric 

whisk until fully combined. In a 

separate bowl, mix together egg, 

buttermilk, chopped ginger and 

ginger syrup, then stir this into the 

butter mixture. Fold in the flour, 

ground ginger, baking powder, 

bicarbonate of soda and a pinch of 

salt . Divide between the ramekins 

so they are filled to 1cm below the 

top. Place them on a baking tray 

and bake for 20 minutes, until 

golden and risen.  

3. Serve warm, dusted with icing 

sugar. Accompany with cream or 

custard.  

Recipe from Good Food magazine 
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G a r d e n e r s   c o r n e r 
September gardening tips  

Spring might seem like a long way off, but September 

is the perfect month to start making preparations for 

a beautiful floral display. Plant spring bedding, such as 

pansies, wallflowers and sweet Williams. There 

should be a good selection of plants at the garden 

centre. Water them well before planting and give 

them a good soak whenever the weather is dry to 

help them establish quickly. Buy spring-flowering 

bulbs. Choose firm, plump bulbs and avoid any with 

signs of mould. Plant them as soon as possible so 

they can start putting down roots. The cool, moist 

conditions of late autumn suit tulips best so wait until then before planting them.  

Keep the patio going  

Enjoy the summer display right to the end by keeping your containers in shape. Deadhead the plants 

regularly to encourage more blooms. If the weather is dry, give them a good soak and finally, give 

them an extra boost by feeding weekly with liquid fertiliser; controlled-release feeds (see our Best 

Buy controlled-release feeds) will be running out of steam by now.  

 

Divide perennials  

Autumn is a good time to divide clumps of perennials such as hemerocallis. Lift the clump and then 
divide it into pieces, either by prising it apart with two forks or cutting it up with a spade or bread 

knife. Each piece needs some leaves and roots. Older pieces from the centre of the clump should be 

thrown away, but newer pieces can be replanted or shared with friends. Some perennials, such as 

sedums, will benefit from being divided every few years to keep the clump growing vigorously. 

 

October gardening tips  

Harvest crops  

When the leaves of your onions begin to flop over, 

they're ready to harvest. Check them and use any with 

signs of damage first. Then the rest of the crop can be 

stored in old net bags, plant trays or even plaited into 

strings. Pumpkins and squash should be raised off the 

ground to ripen in the sun before harvesting. If the 

weather is wet, cut them early and bring them in to ripen 

in a greenhouse or sunny windowsill. To cure the fruits 

for storage, keep them in a warm room for a fortnight, then put them somewhere dry and cool but 

frost-free. 

 

Turn the compost heap As the garden is tidied in preparation for winter, lots of material is generated 

for composting. To encourage it to rot down quickly, turn the contents regularly to stir it up and al-

low in lots of air. In the colder weather, the rate of decomposition will naturally decrease, but it will 

soon speed up during warmer spells. 

Source: https://www.which.co.uk/reviews/gardening-through-the-year/article/gardening-through-the-year/gardening-jobs-

for-september 
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All medication must be in an authorised Blister Pack 
from the pharmacy.  

Carers are NOT allowed to prompt or administer any 
medication unless in blister packs or the original    
packaging that has been clearly marked by a             
pharmacist.   

Antibiotics must also be in either an authorised Blister 
Pack or the original packaging that has been clearly 
marked by a pharmacist.   

Your pharmacy will be able to do this for you.  

 

If your medication changes please report it to the office or out of hours as soon as  
possible so we can update your care plan and make the carers aware of a change.  

Please make it easier for everybody by knowing when and who will be delivering   med-
ication, so that no medication is missed. This can then be added to the care plan.  

Medication Instructions  
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Photo from around the world  

 

Blue Ridge Parkway in the Fall, Virginia/North Carolina/ Tennessee  
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What's going on in September and October 2016  

Local Craft and Produce Fair  

Saturday 8th October 8:30am to 12:30  

The Community Café at Claydon and Barham 

Community Centre, Church Lane, Claydon, IP6 0EG  

Open to all, come along and support the local community and 

enjoy some beautiful local crafts/produce. The community café 

is open throughout the day for some tempting treats whilst 

you shop.  Stalls are available at £10 for anyone wishing to sell. 

To book please contact: Claire on 07799702387 or email: 

CJBULLARD17@GMAIL.COM 

Elvis Tribute Night and Buffet  

Sunday 16th October 7:30pm -midnight  

Ufford Park Woodbridge Hotel, Golf and Spa, 

Yarmouth Road, Melton, Woodbridge, Suffolk, IP12 

1QW  

Andy Ottley is a UK based Elvis tribute artist & Elvis 

impersonator. His outstanding audience interaction ensures 

that everyone, young and old, are guaranteed a unique Elvis 

experience and he is sure to get the place rocking! Tickets 

must be purchased in advance £19.95 per person .  

Poetry Street 
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