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Hi everyone,
Once again, a huge thank you to all you for doing helping out when we
have sickness and absence and for going the extra mile (or 10) we do
really appreciate it.
Its hard to imagine that summer is upon us as even though today is the
longest day, there is very little sunshine and an awful lot of rain! However
there are some rays of sunshine on the horizon for us.
Firstly our recruitment drive has really been paying off, and since April 19
we have had 17 new staff start with us, and we have another 4 in the
pipeline. As you all know it takes a while for people to complete their
training and for us to make sure all their checks are done and ok, before
they can start joining you on shadow shifts. But it's great news that we
are able to recruit more staff and this will mean that the pressure on all
you eases, and hopefully we will be able to take on some new work. We
are continuing to constantly recruit and are actively advertising in as
many different ways as possible.
We are also recruiting an administrator apprentice so that Bev and Emily
are freed up to spend greater amount of time on recruitment. We are
always open to ideas of how to reach a wider audience of prospective
staff, so if you have any ideas please speak to us.
Many thanks Fliss

Business Insurance
Additional Payment
If you have business
insurance, and use your car
to transport the people we
support, then the additional
payment of £250.00 will be
paid with your June salary.

DRIVING LESSONS
I know several of you have expressed an interest in taking up this
offer, Steve will be in contact with you shortly to let you know the
details.

Riverside
This month sees a new phases of work at Riverside in Combwich. The external
doors and windows are being replaced, with beautiful new ones. So if you are
supporting someone there, please be careful as the scaffolding is now up.

4 chicken breasts or legs, ¼ cup red
wine vinegar,2 tablespoons
worcesetershire sauce, 2 cloves garlic
(crushed), 1 tablespoon salt,1
teaspoon black pepper, 1 teaspoon
paprika,1 teaspoon onion powder, ½
teaspoon cayenne pepper, 1 desert
spoon of honey.

For when we actually get a summer!

Mix all ingredients together and
cover the chicken breasts or legs.
Cover with foil or cling film and leave
in fridge over night, then BBQ or
oven bake the next day. Make sure
you check they are not pink in the
middle before you eat them.

