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Cardiology Unmet Needs Project

The Unmet Needs Project came to the Abbeygate in Arbroath on Friday 20 June 2008. A mobile unit parked in the
car park and a stall was also set up in the shopping centre itself.
Affectionately known as Community Heart, the purpose of the project is to identify cardiac disease, or the potential
of cardiac disease, in people from deprived communities who may not access traditional health care.

The project is funded by a grant from the CSO and has two co-clinical leads, Alison Hume, and Tayside Cardiologist
Professor Stuart Pringle. In the two years since the project inception the Unmet Needs Team have visited pubs,
clubs, bingo halls, shopping centres and other places where at risk members of the public may be.
Arbroath is the only area in Angus included in the Unmet Need Team’s remit, as an area of deprivation. On the day
the team were joined by Angus nurses, Karen Fletcher, CHD/Stroke Prevention Co-ordinator, Rhonda Hannah and
Pauline Crozier, Community Cardiac Nurses, and Elaine Fenton, Respiratory Nurse Specialist.

People willing to participate in the health check were offered a blood pressure, cholesterol and glucose check, as
well as advice and education on modifiable risk factors such as healthy eating etc. The cholesterol result was fed
back to people at a later date.

There were 69 people seen, 18 (26%) men and 51 (74%) women. 42 (61%) people were aged 40 to 69 years. 54
(78%) were from Arbroath itself.. 36 (52%) of those seen had a cholesterol of 5 or above, with 12 (17%) having a
cholesterol of 6-6.9 and 4 (6%) having a cholesterol of above 7. 10 (14%) had a blood pressure of above or equal to
160/100 and one lady had a glucose measurement of 7.8.

17 patients did not have an ASSIGN cardiovascular risk calculated due to their age (<30 or >75 years). Of the 52
who did have their risk calculated 11 (21%) had a risk of between 20 and 29%, 4 (8%) had a risk of between 30 and
39% and one had a risk of above 40%.

As a pilot, Elaine offered lung function tests to any smokers or ex-smokers over the age of 35. There were 19
current smokers (27% of those seen). 10 people elected to have their spirometry undertaken and 4 (40%) had an
abnormal result.

Each person seen was asked how often they had visited their GP surgery in the last 12 months and a breakdown of
the number of times is depicted on the graph below.
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GPs were sent letters regarding 32 patients (46% of those seen) who had an abnormal high result from their blood
pressure check, glucose and/or cholesterol result.
5 (16%) of these had not visited their GP surgery in the last 12 months.
The day was an extremely busy although thoroughly enjoyable one. Thanks to all those who took part in what was a
very worthwhile event.
If you have any questions about this article or any queries about the Unmet Needs Project itself, please contact Karen
Fletcher on kfletcher@nhs.net, or Alison Hume, on ahume@nhs.net.




THE SCOTTISH GOVERNMENT WANTS YOUR VIEWS.

Exercise for the over fifties!!

Just came across this exercise suggested
for older adults, to build muscle strength in
the arms and shoulders. It seems so easy so
I thought I'd pass it on to some of my

friends.
The article suggested doing it three days a
week.

Begin by standing on a comfortable surface,
where you have plenty of room each
side. With a 5 Ib potato sack in each hand,
extend your arms straight out from your
sides and hold them there as long as you
can. Try to reach a full minute and then

relax.

Each day, you'll find you can hold this
position for just a bit longer. After a couple
of weeks, move up to 10 Ib potato sacks.

Then try 50 Ib potato sacks and then
eventually try to get to where you can lift a
100 Ib potato sack in each hand and hold

your arms straight for more than a full

minute (I'm at this level).

After you feel confident at that level, put a

DATE FOR YOUR DIARY

Xmas Sale and Coffee Morning
Columba Hall, Montrose

Saturday 8 " November 10 -12 noon

potato in each of the sacks !
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Mexican Rice and Bean Casserole

Cooking time 30 mins to 1 hour
Preparation time less than 30 mins

Ingredients

1 tsp vegetable oil
125ml/4fl oz water
1 onion chopped
2 cloves garlic, crushed
110g/40z mushrooms, sliced
2 green peppers, chopped
125g/50z long-grain rice
1 can (7969/280z) red kidney beans drained
1 can (540g/190z) tomatoes
1 tbsp chilli powder
2 tsp cumin
a pinch cayenne pepper
110g/40z grated low-fat mozzarella cheese

Method

In large saucepan, heat oil with water over
medium heat.
Add onion, garlic, mushrooms and green
peppers; simmer, stirring often, until
onion is tender, about 10 minutes.
2. Add rice, beans, tomatoes, chilli powder, cumin
and cayenne; cover and simmer for about
25 minutes or until rice is tender and most of
the liquid is absorbed.
3. Transfer to baking dish and sprinkle with
cheese.

Bake in 180C/350F/Gas 4 oven for 15 minutes
or microwave at high (100%) power for 1 to 2
minutes or until cheese melts

Preparation time: 15 minutes
Cooking time: 20-25 minutes
Makes: 8-10

These fruity oat crunchies provide a really
tasty sweet treat and are ideal for a packed lunch or
light snack.

1159 (40z) sunflower (or olive oil) margarine orlo  w fat
spread
859 (302z) light soft brown sugar
2 tablespoons clear (runny) honey
175g (60z) rolled oats
1.5 teaspoons ground mixed spice
859 (30z) ready-to-eat dried figs,
chopped into small pieces
859 (30z) ready-to-eat dried apricots,
chopped into small pieces
1. Preheat oven to 180°C/350F/gas mark4.
Lightly grease and base-line a shallow 18cm
(7in) square cake tin and set aside.
2. Put the margarine, sugar and honey into a saucep  an;
heat gently until it has melted and combined,
stirring occasionally. Remove the pan from heat.
3. Stir in oats, spice, figs and apricots, mixingw  ell.
Transfer mixture to the prepared tin, spreading it
evenly and pressing down to level the surface.
4. Bake in oven for 20-25 minutes, or until golden brown.
5. Remove from oven and mark into bars (or squares,
if preferred) while it is still warm.
Leave it to cool completely in the tin,
then break into bars to serve




Nicola Sturgeon meets
Gordon Snedden!



Date for Your Diary:

Yes folks it's that time of year again.
Xmas Lunch has been organised for
thellth December 2008 at the Links
Hotel, Montrose. Lunch will be served
at 1pm so we advise you are there
about 12.30pm. Menus will be
distributed in due course.
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Karen's story -

the West Highland Wanderer
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