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A note from our CEO, Shona Schneemann…
We also want to thank Mr. Peter Law, a Board member who
retired from the Board following the completion of three
terms of 3-years’ service. Mr. Law was the Chair of the Quality
Committee and has been replaced by Ms Jill Long, who is
also the Deputy Chairperson of Peamount Healthcare Board.
In addition, Peamount Healthcare welcomed several
new staff members to the ‘Peamount Family’. They bring
with them a wealth of experience and expertise and we
look forward to working together to make Peamount
Healthcare a leader in all that we do.
Official Handover of New Building

Photo L–R: Michael Power, Joan Guinan-Menton, Shona Schneemann,
Peamount Healthcare along with Pat O’Neill, Duggan Brothers &
Donal Blake, Scott Tallon Walker.

As with many of our past Summers, this year’s Summer
season has flown by and we are once again in Autumn,
with Winter fast approaching. Thankfully we have had a
good number of beautiful bright, sunny days to replenish
our vitamin D.
I hope that all staff, residents and families have been able
to enjoy a good, relaxing break, and make the most of the
Summer weather by fitting in a holiday, either in Ireland
or elsewhere.
I am grateful that I was able to join staff, residents and
families at some of Peamount’s Summer Parties. A BIG
THANK YOU to everyone who participated in these
celebrations. Thank you for making these occasions such
a success. It is wonderful to see such social activities
being supported and enjoyed by those who attended.
Peamount Healthcare welcomed Mr. Michael G. Tutty, the
incoming Chair of the Board of Directors who took up his
appointment in July 2019. The Board, management and
staff would like to express our very sincere appreciation
to Mr. John Delaney, the outgoing Chair who continues
as a Board member.

A very sincere word of appreciation to Duggan Brother’s,
the Project & Design team, the Facilities Team and the
Operational Steering Group members in completing our
beautiful, new healthcare complex. We received official
handover on 29th July 2019 and the teams have been
working very hard over the past number of weeks to
complete the snagging and prepare for opening.
The restaurant and main reception area was opened by
members of the Resident’s Committees on Monday, 23rd
September 2019. Thank you to the Catering Team for
working over the weekend so that the facilities would be
operational early on Monday morning.
Other developments include:
•	
Commencement of a Quality Improvement project over
the Summer. Teams are currently implementing process
improvements, reviewing medication management as
well as reviewing the flow of goods and services. We
look forward to the completion of all these exercises
and anticipate that they will produce greater efficiencies
and provide new learning opportunities.
•	
The review, improvement and further development of
our Strategy, Vision & Mission Statement is underway.
The Board and senior managers are hoping to produce
a document by the end of 2019 that outlines the
direction for the next 3-years.

Preview Photos of Peamount’s New Building

WHAT DOES THE
HEALTHCARE CHARTER
MEAN TO YOU?

AWARDS
Mary Doyle received the Conference
Bursary award at the Nursing and
Midwifery Practice Development
DSKW 6th Annual Conference which
took place September 12th 2019.
The theme for this year’s conference
was “Nurses & Midwives translating the Sláinte Care
Vision into Practice.” Mary presented on behalf of the
rehabilitation team, the presentation was entitled ‘An
evaluation of the Reablement programme - a new
service that provides direct access to short-stay inpatient
rehabilitation for older adults living in the community.’
Mary also won the ‘People’s choice’ for her poster entitled
the ‘Falls Champion toolbox’ at this conference.
The new restaurant was Audited by the Irish Heart
Foundation the 1st week it opened in September. The
team are delighted to have achieved the Gold Standard
Award for Providing Healthy Eating Options on a
Daily Basis in the new restaurant. The Catering team
would like to acknowledge assistance from Jackie
Boyle and the Dietetics Team on their advice in getting
this award. There will be a ceremony in early December
where Peamount will collect the Gold Healthy Eating
Award Certificate. Well done to the Catering team and
everyone involved.

It’s simple, The National Health Care Charter
is a statement of commitment by the HSE &
Peamount Healthcare describing;
• W
 hat you can expect, when using health
services in Ireland.
• W
 hat the service can do, to deliver effective
and safe services.
• A
 ims to inform and empower, individuals,
families and communities.

Lourdes Trip

St Brid’s resident John
Mc Guinness went to
Lourdes from September
14th to 19th with staff
Mary Wokocha and had a
fantastic time and cannot
wait to go next year.

• T
 o influence the quality of healthcare in
Ireland.

2019 DATES FOR THE DIARY...
UPCOMING EVENTS

• I t’s all about you and improving your
healthcare.

November
COPD Awareness Month
December
Christmas Staff Event
December
Craft Fair
December
Light Up Peamount
Other events may be added as we progress through
the year.

Reminder: Theme for Winter 2019 is ACCESS.
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TRAVEL
TALES
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PEAMOUNT
GOES GREEN

Peamount have installed two Electric Vehicles (EV)
slow charging points on campus. Each point can
accommodate two EV cars, a total of 4 EV cars. Here is Paul
Byrne charging his 100% electric vehicle on campus.

Employee of the Quarter
This quarter we saw an uptake on nominations which is
a great reflection on our employees and their hard work.
Employee of the Quarter Nominations are:
• Lisa Lawless
St Pat’s
• Ann Healion
Finance
• Leona Sneyd
The Hub
• Jason Morrin
IT
• Deirdre Walsh
St Pat’s
• Michael Ancheta
Hollybank
• Noleen Mullen
Limelight
• Valentine Ukagba St Pat’s
• Martina McCabe
Admin Respiratory
• Sara Doran
St Pat’s
Congratulations to all those who were nominated. All
employees were very worthy winners but unfortunately
we can only have one winner. The winner was Jason
Morrin (IT).

For more information on Sustainable energy, Electric
Vehicles and grants, see www.seai.ie for details.

Don’t forget to nominate an employee for the next
quarter. Please send your nominations to Viv Nolan
(Main House).

PET’S CORNER
Meet Christy & Lucy
Lucy is a Shih Tzu / Poodle cross and has lived with
Christy for just over a year. She is about 3 years old
and is a playful little dog. She is much loved by her
owner Christy.
Both Christy and Lucy love to walk, so if you
meet them on their daily walks in the Peamount
grounds say ‘Hi’ to Christy and Lucy.
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WELCOME NEW MEMBERS OF STAFF
Lucy-Anne Foley
Please join me in welcoming Lucy-Anne Foley as she takes up the post of Quality
& Continuous Improvement Manager reporting directly to the CEO. Lucy-Anne has
significant experience in supporting both public and private healthcare organisations in
their preparation for accreditation and regulation. Specialist areas include the development
and management of Quality and Safety Systems; Gap Analysis; Patient Tracer Audits and
Reviews; Staff Education and Training and the development and implementation of
Strategic Improvement Plans. Lucy-Anne is a dual qualified nurse in the areas of general
and intellectual disability nursing and brings with her extensive experience working
in a variety of healthcare settings both in Ireland and the UK. Lucy-Anne also holds a
postgraduate diploma in healthcare research, and a Masters in Nursing, within which her research focused on policy
change and the ageing population. Lucy-Anne will be based in the Main House but will be working across the
campus to improve Quality, Service Improvement, Risk and Patient Safety and I am sure you will support in her
exciting new role. Lucy-Anne is looking forward to meeting and working with you all.

Michelle Fitzgerald
Please join me in welcoming Michelle to Peamount. Michelle Joins Peamount as
the New Physiotherapy Manager. Michelle graduated from Trinity College with a BSc
Physiotherapy, Michelle has worked in Tallaght University Hospital for a number of years
as a basic grade, senior and clinical specialist physiotherapist. Her experience spans a
broad range of clinical areas before specialising in orthopaedics and rehabilitation.
While working in Tallaght, Michelle completed a clinical MSc in Neuromusculoskeletal
Physiotherapy, a Diploma in Project Management and has completed research on
hip fracture rehabilitation which has been presented at conferences nationally and
internationally. As HSCP lead of the Irish Hip Fracture Database, Michelle is the leader in
introducing rehabilitation measures as best practice audit criteria in hospitals nationally. She is delighted to be
joining Peamount Healthcare at such an exciting time.

HR CLINIC
The HR Clinics take place on the second
Wednesday every month, from 10am–11am.
The Clinic is an opportunity to meet with HR
regarding any questions or queries you have,
no matter how big or small.
There is no appointment necessary, justpop in!
Meeting are conducted privately in one of the
meeting rooms.
See below for upcoming dates:
13th November 2019
11th December 2019
08th January 2020
12th Wednesday 2020
11th March 2020
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HUB Garden Project with Pfizer

Peamount Healthcare staff and residents welcomed 70 Pfizer volunteers to
join them in the planting of their new Hub Garden Project on Friday 20th
September 2019.
The new Peamount Hub garden is surrounded by landscaped grounds comprising
of many different species of trees, it is the perfect canvas to develop and create
an open garden space for Peamount service users to enjoy and experience. The
new sensory garden will be an additional recreational space for all residents and
family to enjoy.
We appreciate the team at Pfizer for their support and giving so generously of their
time and attention to the new Peamount Hub Garden Project. We would also like to
thank Friends of Peamount and Lucan Garden Centre for their support.
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Hollybank Summer Party
Friday 26th July 2019
This year’s theme was “All About Sport”, all the
residents got very involved preparing costumes, Hats
and decorations for the day. We were blessed with the
weather as the day was beautiful and sunny. Our music
was by the very talented “Corner Boys” everyone danced
and clapped the afternoon away. We even had a conga
line! It was great to see all our family and friends joining
in the fun from other areas in Peamount. A great day was
had by all. We are looking forward to next year already.
Thanks to everyone who came and made the day a great
success. Angela, Jency and everyone from Hollybank.

SEASONAL INFLUENZA VACCINATION
PROGRAMME FOR HEALTHCARE WORKERS
The flu vaccine will be available for staff working in Peamount Healthcare from early October 2019 in
the Clinic and also from trained peer to peer vaccinators based across the campus. Remember it takes
up to 2 weeks for you to get protection from the flu vaccine so get the vaccine as soon as possible.
Peamount Healthcare 2018/2019

HSE 2019/2020 Target

38% Staff Flu Vaccine Uptake

Over 65% Staff Flu Vaccine Uptake

Protect your patients, yourself,
colleagues, family & friends
It takes just 5 Minutes!

It’s a lifesaver.
NUTRITION TIP FOR THE SEASON
VITAMIN D

Vitamin D is important for our bones because it helps us
to absorb calcium.
It is found naturally in:
• Oily fish e.g. sardines, salmon and mackerel
•	It is also added to foods such as milks, cereals and spreads.
However, it can be hard to meet your daily requirements
with food alone.

Get the vaccine – not the flu!

The main source of vitamin D is sunlight. From October
to March our skin does not get enough sunlight, so it is
recommended that we all consider taking a vitamin D
supplement which contains 10ug or 400 international units.
At risk groups, such as those who are
housebound or have reduced mobility
may need to take a vitamin D supplement
all year round.
By Grace Miller

Rugby Star
Congratulations to our very own Dietitian Grace Miller,
who was selected for the Leinster Ladies Rugby Team in
June this year!
She has been selected for all matches to date and they
have successfully won all three matches against Connacht,
Ulster and Munster!
Here is a picture of Grace scoring a fantastic try in the first
match against Connacht.
Grace has since been selected to play with the Irish
International Ladies Rugby team, so keep an eye out for
her in the upcoming 6 nations in 2020.
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HOLLYBANK BAKING GROUP

HORTICULTURE

A new Baking Group is now up and running in
Hollybank every Monday afternoon. All the clients
are really enjoying planning what recipes they are
going to bake each week and of course the best
bit is the taste of true Home Baking. ‘There nothing
quite like it’, said Pat Mathews. The group is going
from strength to strength with new people wanting
to give baking a try each week. It has been a real
positive addition to our week. Visitors remarking
on what a wonderful homely smell there is when
they enter the unit. After we finish baking, we
enjoy a social cup of tea and a well-deserved taste
of our baked goods. Then we all plan together
what the group would like to cook the following
week. We have a long list already with everyone
adding there favourite recipes.

Now that the summer is coming to a close we are
seeing the last of the tomatoes beginning to ripen
in the tunnel. We have had a good harvest there
with broad beans, peppers chilies and salad crops
throughout the season. If any of you called to the
tunnel over the summer you would have been
welcomed by the lovely fragrance from the sweet
peas which are still flowering and sending out its
beautiful scent, so if you are out for a walk around
the grounds, feel free to drop in .
The plan for the autumn in the tunnel is to continue
growing salad crops, and to start our onions and
cabbage early in preparation for the spring.
Coming up to Christmas we will be taking orders
for Holly Wreaths for both the door and for the
graves so get your order in early.

VOLUNTEERING OPPORTUNITIES
There are a great many volunteering
opportunities within Peamount Healthcare from
Monday to Sunday. The following is a selection of
just some of these:
•
•
•
•
•
•
•
•
•
•
•

Afternoon Tea Dances
Gardening
Arts, Woodworkand Crafts
Men’s Shed
Hair and beauty
Pottery
Creative Writing
Advocacy
Internet Cafe
Buddy Program
Day Care for our local community

Companionship

Some of our residential clients have few visitors and
can be lonely at times.Volunteers can help provide
companionship for these residents.It can be as simple
as sitting down and having a cup of tea and a chat,
playing cards, bringing them for a walk around our
campus or visiting the Peamount Hub to enjoy a social
activity with friends.
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This is a selection of ways in which volunteers can help.
If you think this is you? Please let us know. You can
make a huge contribution to our Service and brighten
up the lives of our residents in so many ways.
You don’t need to be an expert to help out in any of our
meaningful activities. We NEED you!
For further information contact:
Mary Lee Tully, Manager
Tel: 01 651 5926
Email: mltully@peamount.ie

P. 11

QUICK HEALTHY RECIPES
Shakshuka

Perfect for breakfast, lunch or dinner.
Quick and easy to make.
Serves: 2

Ingredients:

• 1 red onion, diced
•	
2 cloves of garlic, crushed
•	
1 red pepper, diced
• 1 tsp olive oil
•	
1 can chopped tinned tomatoes
• 1 tbsp tomato puree
• 4 eggs
•	
4 spring onions, finely chopped
•	
50g feta cheese

Method:

1. Heat the olive oil in a large skillet/frying pan.
2. Add the onion, pepper and garlic on a low heat until soft.
3.	Add the tin of tomatoes, tomato puree and allow to reduce for
10-15 minutes.
4. Make 4 wells in the sauce and drop in the eggs.
5.	Finish for 2-3 minutes under the grill until the eggs are cooked
to your liking.
6. To garnish, add the spring onion and feta cheese on top.

Optional extras:

•	
Add kidney or butter beans when you’re adding the tomatoes.
•	
Add some shopped chilli or dried chilli flakes with the onion if
you want a hotter version!
• Serve with toasted sour dough bread

Coconut Dhal

Packed full of fibre but still creamy
and delicious! Serves: 5-6

Ingredients:

• 500 g green lentils
• 1 tin coconut milk
• 1 tin chopped tomatoes
• 1 red onion
•	
2 garlic cloves
• ½ thumb-sized piece of ginger
•	
1 large sweet potato or ½ butternut squash
• 1 carrot
• 4 tsp curry powder
•	
2 tsp ground cumin
•	
2 tsp ground coriander
•	
1 tsp sweet paprika
•	
4 tbsp soy sauce
•	
Juice of 1 lime
•	
Cherry tomatoes
•	
Spinach
•	
1.5 litres of water
•	
2 tbsp oil
•	
1 tsp salt

Maria Pender
Professional Aromatherapist,
Qualified Reflexologist, Holistic Therapist
Call or text 086 196 9788 for an appointment or
email: mariapender@hotmail.com

Method:

1.	Chop onions (regular/white onions work just as well).
2.	Heat pan on medium heat. Add 2 tbsp oil. Add chopped onion
and stir occasionally.
3.	Roughly chop the garlic and grate the ginger and add to pot.
4.	Slice your sweet potato and carrot into medium size pieces
and add to your pan along with 1 teaspoon of salt.
5.	Add your four measured spices into the heated mixture and
stir it around for 2-3 minutes.
6.	Pour one tin of coconut milk and one tin of chopped
tomatoes into the pan, stir all the ingredients together and
cook for 2 minutes.
7.	Add in 1.5 litres of water, 4tbsp of soy sauce and the juice of
one lime to the dish.
8.	Bring your pan to the boil and allow to simmer for 30-40
minutes, stirring every now and again until all the lentils are
cooked.
9.	Finally, to make this dish vibrant looking and to add even
more nutritional value, add two large handfuls of spinach and
add this to the pot, along with the whole cherry tomatoes.
10.	Serve with brown rice/ whole meal pita bread and some
sliced avocado.

Warming Mexican Soup

Spicy to keep you warm on the cold nights!
Serves: 6

Ingredients:

•	
1 butternut squash (peeled and chopped)
•	
1 tin of tomatoes
•	
2 onions
•	
3 cloves of garlic, 1 red chilli (deseeded)
•	
600-1000ml chicken stock (depending on how thick you like
your soup)
•	
Can of kidney beans
•	
½ can sweetcorn
•	
1 tablespoon sweetchilli sauce
•	
Juice of 1 lime
To garnish:
•	
Tortilla chips
•	
Grated Cheese
•	
Finely chopped fresh coriander

Method:

1.	Fry the onions and garlic gently in the saucepan until golden.
2.	Add the butternut squash and tinned of tomatoes.
3.	Once bubbling add the chicken stock and leave to simmer for
approx 15-20mins.
4.	Blend to desired consistency.
5.	Before serving add the kidney beans, sweet corn, sweet chilli
sauce and lime juice and bubble for 5 mins.
6. 	Garnish with desired ingredients – serve and enjoy!

If you would like to submit content to appear in our next
edition of CONNECT, please contact:
Emma Heduan: eheduan@peamount.ie or
Orla O’Connor: ooconnor@peamount.ie

