
Your pharmacist can provide treatment or some pre-

scription medicine, if needed, for seven common condi-

tions, without you seeing a GP. 

Highly trained pharmacists can assess, treat, and if 

needed, provide some prescription medicine sinusitis 

(aged 12 years and over), sore throat (aged 5 years and 

over), earache (aged 1 to 17 years), infected insect bites 

(aged 1 year and over), impetigo (aged 1 year and over), 

shingles (aged 18 years and over) and urinary tract in-

fections (UTIs) (women aged 16 to 64 years), without 

needing to see a GP. 

Getting the contraceptive pill without a prescription: 

Some pharmacies may offer the contraceptive pill for 

free without a prescription. If you are aged 18 years or 

older, you can also buy the progesterone-only pill from 

most pharmacies. 

Available at the heart of local communities, community 

pharmacy teams have the right clinical training to give 

people the health advice they need, with no appoint-

ment necessary and private consultations available. 

Community pharmacists will signpost patients to other 

local services where necessary. 

Other services that may be available at a local phar-

macy include: 

• Advice from a pharmacist after contacting NHS 111 

or a GP 

• Chlamydia screening and treatment 

• Advice and help on how to stop smoking 

• Cholesterol and blood sugar testing 

• The substance misuse service, including needle and 

syringe exchange schemes 

• Advice and help on how to manage your weight 

Ask a local pharmacist to find out what services they 

offer. 
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CHRISTMAS TREE FESTIVAL  

Over 60 trees will light the church, each 

decorated by a local school, community 

group or business. Come along and soak 

up the Christmas atmosphere! Entry is 

free, with market stall and refreshments 

available from 6th to 20th December and 

viewing of the trees only from 22 to 29 

December. The festival rests on Sundays.  

VENUE: 

Bodmin: St Petrocs, Priory Road Bodmin 

Truro, PL31 2DP, United Kingdom 

https://www.achurchnearyou.com/church/2482/service-and-events/events/1251860/




Your Community Gateway is a fantastic free 

service to help you and your loved ones keep 

healthy and well. 

From a chat to practical help to prevent hospital 

admissions, mental health support, community 

activities, hot food and warm spaces, this free 

helpline can connect you to a range of support 

services in your local community. 



INGREDIENTS:  

• 8 Chicken thighs 

• 800g (1½lb) sweet potato, cut into chunks 

• 200g (7oz) chorizo sausage, sliced 

• 1 bulb garlic, broken into cloves 

• 2tbsp rapeseed oil 

• 200ml (7fl oz) chicken stock 

• 1 lemon, halved 

• 2 courgettes, cut into thick batons 

• 1 red chilli, deseeded and sliced 

• 240g (8oz) baby spinach 

• 2tbsp parsley, chopped 

• 1 pinch salt 

• 1 pinch black pepper 

METHOD: 

1. Preheat the oven to gas 7, 220°C, fan 200°C. 

2. Place the chicken, skin-side up, in a roasting tin with 

sweet potato chunks – a perfect job for little helpers. 

3. Leaving the skin on lightly crush the garlic cloves 

and ask the children to place them amongst the pieces 

of chicken. 

4. Drizzle the rapeseed oil over the pan and add the 

chicken stock, then season. Get the kids to squeeze the 

lemon juice in too before adding the juiced halves of 

lemon to the tray. 

5. Bake in the oven for 45-50 minutes. About 30 

minutes in add the chorizo, courgettes and chilli. 

6. Cut into the thickest part of the thigh to check that 

the chicken is cooked through with no pink showing, 

then remove from the oven and allow to rest for a few 

minutes. 

7. Mix the spinach and parsley leaves through the hot 

chicken mix and serve immediately. 

ALL-THE-TRIMMINGS TRAYBAKE 

ONE-POT ROAST CHICKEN 

RECIPE 

INGREDIENTS: 

• 1 tbsp olive oil 

• 3 tbsp caramelised onion chutney 

• 1kg small potatoes halved 4 parsnips 

cut into chunky pieces 

• 4 carrots cut into chunky pieces 

• 200g sprouts trimmed and halved 

• 2 small red onions cut into wedges 

• 12 cocktail sausages wrapped in bacon 

• 2 bay leaves 

• 4 rosemary sprigs ripped 

METHOD: 

1. Heat oven to 200C/180C fan/gas 6. Mix the 

oil and chutney together and season well. 

Divide everything except the sausages and 

herbs between two large roasting tins, 

pour over the oil and chutney mixture and 

toss together. Put both trays in the oven 

for 25 mins.  

2. 2. Add the sausages and herbs to the trays 

and bake, stirring halfway through, for 30-

35 mins more or until the vegetables are 

soft and the sausages are cooked through. 

If one tray is browning more than the oth-

er, swap them round. 


