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HAVE YOUR SAY! 
Have you got something to 
say, or want to have some-
thing included in the next 
issue? 
(Due July 13TH 2010 ) 

Contact 
Steff  or Marlene by  
Email:- 
 stephanie.spencer@worcsmhp.nhs.uk 

Telephone:-  01527 488738  
Or use suggestion box in the 
Corridor by Assembly. 
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A warm welcome, tea 
and cakes, a variety of 
activities and some new 
friends were all waiting for 
Debbie and Barry when 
they visited Shenstone 
Court Day Care centre in 
Bromsgrove. Shenstone 
Court is run by bdhtplus, 
part of Bromsgrove District 
Housing Trust. 

Debbie writes," On arrival 
at Shenstone Court we 
were met by one of the 
staff called Sue, who took 
us into the day room where 
all the activities are set 
out. This was a very large, 
bright and beautifully 
decorated room. As we had 
arrived early we had a chat 
with one of the chaps that 
attends the centre every 
Wednesday, and he told us 
he just loves going. 
 When other people started 
to arrive at 10.30, one of 
the staff greeted them and 
took their £1.20 entrance 
fee.  This price entitles you 
to tea, coffee and biscuits 
through out the day and 
use of all the games and 
activities that are on offer 
including card making, 
board games, shuffle 
board and many other 
activities. During the 
morning they had a visit 

from local school children, 
who turn up to chat with 
the clients and get involved 
playing cards and other 
games. The children all 
muck in, taking cups back 
to the kitchen. At lunch 
time all board games and 
equipment are all put away 
and the tables are all laid 
ready for lunch. 
 Lunchtime is at 12.30 
when you can purchase a 
meal (£5.50 for a meal 
and pudding).  This is done 
by outside caterers. After 
lunch there is more 
entertainment, this week 
there was a singer, but it 
varies every week. There 
are visits from local 
schools that come and sing 
and play music with 
different instruments. The 
centre closes at 3.30. 
This was set up by six 
ladies that all work at 
BDHT, who have also set 
up a centre in Sidemoor 
called Crabtree, on a 
Thursday. The ladies are 
also looking forward to 
opening another three 
centres in Charford, 
Catshill, and Wythall. 
After leaving the centre we 
both felt very enthusiastic 
about taking other clients 
to see Shenstone Court 
and also going to visit 
Crabtree Centre. All the 
staff were very friendly and 
welcoming, and will be 
inviting some of us to a 
garden party which I look 
forward to. Can I just say a 
visit is highly 

recommended. What a 
lovely morning we had.” 
 
These Centres are not just 
for people in Bromsgrove, 
they are open to anyone. 
While it is mainly for 
people aged 60 and over, 
they can also support 
younger people who have a 
need. As well as the day 
centres, bdhtplus is a 
community support service 
for people living in 
Worcestershire who need 
some help with everyday 
things such as: dealing 
with household bills and 
letters, staying healthy, 
finding hobbies and social 
activities, managing money 
and making sure that 
benefits are claimed, 
staying safe and secure, 
managing cleaning and 
household tasks, feeling 
involved with friends, 
family, neighbours and the 
community.  For all this 
information you need to 
talk to the ladies at the 
centres, they will point you 
in the right direction for 
getting help. You don’t 
need to be referred to the 
day centres, you can just 
turn up, they will ask a few 
questions about your 
health and if you have any 
special needs. You can be 
referred for the other 
services by Orchard Place, 
your GP or family and 
friends. So if you want any 
more information see 
Debbie or Steff in 
Assembly. 

DAYTRIP  

 

 
Friday 6th august  
WESTON SUPER MARE  

FREE TO WORKSHOP CLIENTS  
Other clients and Guests only £7  

Limited spaces so book early  -   

£2 non -refundable deposit required  

see deb or steff for details  

COME OUT OF YOUR SHELL AT SHENSTONE! 



 

 

None of us are superhuman. We all sometimes get tired or 
overwhelmed by how we feel or when things go wrong. If 
things are getting too much for you and you feel you can’t cope, 
ask for help. 
 
Your family or friends may be able to offer practical help or a 
listening ear. Local services are there to help you.  
 
For example, you could: 

�x�� join a support group like Weight Watchers or Alcoholics 
Anonymous to help you make changes to your life  

�x�� find a counsellor to help you deal with your feelings or 
make a fresh start  

�x�� call the council about noise nuisance  

�x�� visit a Citizens Advice Bureau if you want 
advice on debt.  

Your GP may be able to refer you to a counsellor. You should 
consider getting help from your GP if difficult feelings are: 

�x�� stopping you getting on with life  

�x�� having a big impact on the people you live or work with  

�x�� affecting your mood over several weeks.  

 
Over a third of visits to GPs are 
about mental health. Your GP may 
suggest ways you or your family 
can help you. Or they may refer you 
to a specialist or another part of the 
health service. 

 

“Your say…” 
GOOD  MOOD  FOOD  
 

How to look after your  
Mental Health 

NEXT MONTH—  ‘Take a Break’ 

It’s important to take care of yourself and get the most from life. 

  
Mental health is about the way you think and feel and your ability to 
deal with ups and downs. 
 The Mental Health Foundation have put together 10 practical ways 
to look after your mental health. 
 Making simple changes to how you live doesn't need to cost a for-
tune or take up loads of time. Anyone can follow their advice. 
 We want you to get involved too and tell us how you look after 
your mental health 

 

ASK FOR HELP 
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Olive Oil  

4 Lamb neck fillets, or diced 
lamb, about 600g, cut into pieces  

1 large Aubergine , cut into small 
pieces  

1 large Onion , sliced  

2 Garlic cloves , chopped  

1 x 400g tin chopped tomatoes  

300ml lamb stock  

a large bunch Parsley , chopped  

½ Lemon , juiced 

 

1. Heat the oven to 190C/fan 170C/gas 5. Heat 1 
tbsp olive oil in a non-stick, lidded casserole. 
Brown the lamb all over then remove from 
the pan. Add the aubergine and another table-
spoon of oil and cook until browned and sof-
tened a bit. Scoop out the aubergine then add 
the onion and garlic and cook until softened.  

2. Add the lamb and aubergine, tomatoes and 
stock. Bring to a simmer then put on a lid and 
cook in the oven for 11/2 hours until the lamb 
and aubergine are tender. Stir in the parsley 
and lemon. Good with new potatoes or rice.  

Summer  
Lamb & Herb Stew 

Ingredients 

Method 



 

PLANTERS FOR SALE 
From £12 

 
 
 

Available from  
Orchard Place Woodshop Tel 488701 

 

 

 

 

 

 

CLASSIFIEDS 
VIDEO RECORDER 
Hardly used £15 See 
Jimmy Killeen ITU 
GREETINGS CARDS Per-
sonalised for anybody 
and any occasion.  See 
Deb. 
SELL YOUR ITEMS put 
an advert in the sugges-
tions box, or give it to 
Steff or Marlene 
BIRD BOXES, FEEDERS 
AND TABLES. Finished 
to your specification.  
See Rick or Conrad in 
the Wood Workshop. 

 

ADVERTS 
wanted for the 
newsletter! 

HAVE YOU GOT SOME-
THING TO SWAP OR 
GIVE AWAY—Put an ad-

vert in the suggestion  
box, or tell Steff or 
Marlene. 

SWAPS FREE WANTED SALES 

 
 

RECYCLE  
YOUR OLD  
BATTERIES  

There is a battery collection 
bucket in Assembly, to  
dispose of all your old  
batteries safely.             

 
 
 

WORKSHOP  TIMES  
It has been noticed that some  

clients are leaving earlier, or coming 
back later than they should.  If you 
need a longer break this should be 

cleared with your Instructor  

BEFORE you leave your work.  

 

Start   9.45  

Tea Break  10.30 -10.55  
Lunch   12.15 -1.15  
Finish    Tidy up 3.15   
   Sign out 3.25  
NB Early finish Friday —3.15pm  

 
COULD ALL CLIENTS  TAKE NOTE!  

Ps Please throw your cups, sweet wrappers  
etc away before you leave. Thank you.  

 
Unique hand finished 

FATHERS DAY 
CARDS 

From Only £1 

 
100s of  

styles  

to choose  

from 

See Debbie  

downstairs  

in I.T.U 

FATHER’S DAY SUNDAY 20TH JUNE 




