Enriching lives in our care

“I’m happy
because Mum is
happy, the staff
are wonderful!“

“I think what makes
The Chace different
from other homes is
the cheerful
atmosphere and
the love and
affection shown to
the residents by all
the staff. Nothing is
too much trouble
and the staff
always have time to
chat with residents
and visitors.”

Welcome to The Chace Care Home
The Chace was set up by my parents as a family run Care Home in 1983. I started working at The Chace in 1990
and took over the running and management of the home in September 2001 when my parents retired. The
family connection is still in place as I am now in the position of Managing Director. We also have the third
generation of my ‘Reeley’ family now working at The Chace.
We strive for quality in all aspects of our home and our commitment and reputation is exemplary. This is
measurable by our achieved standards in both our compliance with all the ‘Care Quality Commission’
requirements in addition to our National award for Dementia Strategy and our ‘Dignity in Care’ status, of which
we are very proud.
We hope the following pages will answer any questions
you may have about The Chace. In the meantime if you
have any queries, please do not hesitate to contact us.

Anthony
Anthony Reeley
Managing Director

History
We believe the original building on the site dated
back to 1750 and was the Country Manor House
to the Duke of Worcester. The Chace was a
famous breeding ground for the Dukes’ horses,
one of which was a winner of the ‘Grand National’.
At the time there was a straight line of Poplar trees
from the house to Barnards Green, then called
Malvern Chace. When the Duke died, there was no
heir so the home was left to ruin. The Chase School
was built on the line from the house to Barnards
Green and was fitfully named. Malvern Chace was
renamed to Barnards Green in the 1960’s.

When Bill and Carol Reeley bought the Chace in
1983 it was a 9-bedroom house and still in a state
of major renovation. It was converted into a
residential home within a year, was first registered
in July in 1984 and by Christmas 1984 the home
was full. In 1990, a new extension was built and
again within a short time was fully occupied.
In 2014 we saw the third major change to the
home in its 30 year history. We opened 13 new
beautifully appointed and sophisticated rooms
which put The Chace not only at the peak of its
care delivery, but also physically enhances the
home to meet the ever changing needs of our
residents.

Our Care
We constantly strive to provide the highest
quality of care in a caring environment
where our team is always on hand to spend
time with our residents, focusing on them as
individuals and enabling them to make
choices about their daily activities and
routines. This may be something as simple as
choosing to have a quiet read in our
conservatory area or ‘putting’ a few balls on
our Putting Green or going out for one of the
many organised trips. Caring for our
residents is at the heart of everything we do.
Our commitment to providing the highest
quality care is reflected in our team. They
are passionate about the care they provide
and they are supported by a highly
“We saw that staff were kind and caring in
their approach to people who lived in the
home.” - CQC

qualified management care team that
enables
them to understand the
complexities of caring for people with
Dementia.
Jeff our Well Being Co-Ordinator and the
team of Assistant’s enable residents to have
a fulfilling and meaningful experience at The
Chace.
Our aim is to encourage and
continue, previously enjoyed favourite
activities and interests, as well as
experiencing new ones. We also incorporate
ordinary daily activities in order to maintain
independence and structure to the lives of
our residents.
Special events and
celebrations are held regularly and families
and friends are always welcome.

Introduction from the Care Manager
Our home is currently registered for 41 residents, all
of whom will be offered single rooms. We do
however have the facility for shared rooms, which
can be made available upon request. The Chace
was the first home in the area to be awarded with
‘Investor In people Standard’. We are currently
aiming for ISO9002, which again highlights our
commitment to the care we provide.

This reassessment may result in additional fees
being requested in order to meet the changing
needs of the person concerned. This will enable the
home to provide the appropriate staffing levels to
ensure the safety and well being of the resident.

All residents receive care at the level assessed on
admission to The Chace. This assessment is carried
out by a designated senior member of staff who will
follow set criteria, and will also consult with any
other professionals associated with the persons
care. This information will be used to form the basis
of the person centred plan of care for that
individual. If the care requirements of the person
change, and more care is needed, a review will take
place involving the Care Manager, senior staff,
families, supporting professionals and where
appropriate, the resident themselves.

The home is registered with the Care Quality
Commission and is inspected regularly by them. If
you have any queries that I can help you with please

Every person centred plan is reviewed on a regular
basis.

contact me at the home.

Lynne
Lynne Burton
Registered Care Manager

Our Home
A true home from home, our residents enjoy two
warm and welcoming lounges, a large airy dining
room, a conservatory area overlooking the gardens
as well as beautifully appointed and spacious
ensuite bedrooms with fantastic views over The
Malverns and surrounding gardens. Each bedroom
has a telephone point and individually controlled
central heating and residents are encouraged to
bring ornaments, pictures and items of furniture to
truly make everyone feel at home.
Our residents enjoy home cooked and freshly
prepared meals using local produce from our local
suppliers. Our Chef, Chris and his team ensure our
menu is always varied and nutritionally balanced.

Our residents often enjoy the sociable aspect of
mealtimes and are able to choose a variety of places
in which to enjoy their meals, including their own
rooms. Family members are also welcome to join our
residents for a meal. Any dietary needs can be met.
Breakfast offers both continental and cooked options
and is served from 7.30am.
Lunch is served from 12.45pm onwards offering a
choice of menu options.
Afternoon tea is served on a daily basis with a
selection of homemade cakes.
Supper offers a selection of hot and cold choices
daily and is served from 5.45pm.
Drinks are freely available throughout the day and
night and our team are always on hand to assist our
residents.

Daily Living
When you first arrive, our Well-Being Co-ordinator
will talk to you and your family about what you like
to do. They will ask you to share those life
experiences that are important to you and you wish
to remember.
This enables us to build up a picture of you as a
person and help us to value your continued
experiences, recording them in your own Life
Memory Book which will ensure we always have an
understanding of your needs, wishes and aspirations.
We also aim to encourage our residents to
experience new activities and interests, as well as
incorporating ordinary daily tasks in order to
maintain independence and structure to their lives.
As well as our regular activities such as coffee
mornings, film shows and visits to local beauty spots,

we also organise a variety of entertainment,
informative talks and demonstrations regularly in our
home.
These are based on our resident’s interests and
requests. We also have our own vehicle to enable
residents to enjoy special days out, shopping trips
and to attend appointments.

Residents are encouraged to maintain links to
services in the community where possible, however
regular visits are made to The Chace by Hairdressers,
Podiatry services, a Beautician, Opticians and a
Dentist.
Special events and celebrations are held regularly
and families and friends are always welcome. A
monthly newsletter is sent out to inform both
residents and families of our regular and special
events.

Our Sample Menu
Our menus are freshly prepared and home cooked daily using local produce. We always have alternatives available and
can cater for any specialist diet. All meals are served with seasonal fresh vegetables and potatoes of the day. All meals
are followed by the dessert of the day.
WEEK 1
Monday
Tuesday
Wednesday
Thursday
Friday
Saturday
Sunday

Liver, Bacon and Sausage Casserole
Pork Steaks with Apple sauce
Chicken Breast in a Seasonal sauce
Cottage Pie
Fish
Braised Steak & Onions
Roast Lamb with a Glass of Wine

WEEK 2
Monday
Tuesday
Wednesday
Thursday
Friday
Saturday
Sunday

Sausages & Onion Gravy
Roast Chicken
Roast Gammon with Parsley Sauce
Chicken Pie
Fish
Braised Lamb Steaks
Roast Pork with a Glass of Wine

WEEK 3
Monday
Tuesday
Wednesday
Thursday
Friday
Saturday
Sunday

Braised Steak
Ham, Eggs & Chips
Roast Chicken
Pork Steaks with Apple sauce
Fish
Steak Pie
Roast Beef with a Glass of Wine

WEEK 4
Monday
Tuesday
Wednesday
Thursday
Friday
Saturday
Sunday

Chicken with a Savoury Sauce
Lamb Casserole
Roast Gammon & Parsley Sauce
Steak & Kidney Pudding
Fish
Braised Lamb Steaks
Roast Turkey with a Glass of Wine

Here to Help

Care Co-Ordinators Team:

Managing Director: Anthony Reeley

We have a team of experienced Care Co-ordinators who
cover the waking day and a number of nights a week. The
team report to Lynne and are responsible for leading the
care teams and managing the day to day records relating
to care and health and safety. They carry out regular
audits of the care home and cover on call for
emergencies.

Anthony is the only Director of the company. Anthony is
responsible for all aspects of the business and therefore
for overseeing every aspect of the care service.

Well Being Co-Ordinator: Jeff Sherwood
Registered Care Manager: Lynne Burton
Lynne is appropriately qualified to act in the capacity of
Registered Care Manager. She has 30 years’ experience of
managing and delivering services for the private,
statutory and voluntary sectors across all client groups,
her main experience being in the care of older people,
particularly for people living with dementia.

Jeff is qualified as a Specialist Dementia Worker. In this
role, he provides support and encouragement to
residents in order to help them enjoy a fulfilling
programme of ordinary life activities, as well as special
trips and celebrations. His role also encompasses being a
Mentor to new team members.
Chef: Chris Burton

Head of Admin/HR: Lucy Chapman
Lucy is responsible for all the day-to-day administration at
The Chace and is always on hand to help with any
enquiries.

Chris leads the team of kitchen staff to provide home
cooked food ensuring a varied and nutritional menu is
always available. Where possible all food items are
produced from fresh ingredients from local suppliers.
Special dietary needs can be met.

Fees and Charges
Fees are agreed in advance in and depend on the
size of room, facilities and the amount of care
that the individual requires. Our Standard
Package Fee is set below.

Fees include all accommodation, meals, care as
required and the washing and ironing of
machine washable personal laundry. Charges are
made for other services, such as the provision of
continence products, hairdressing, personal toilet
requisites, dry cleaning, newspapers and
periodicals. Respite residents and day care clients
are charged on a daily or weekly basis. The
minimum fee will be agreed prior to admission.

Fees for Full Care, Respite and Day Care Clients
Private Room per week, fully inclusive

From £750

Private Room , Daily Rate

From £125

Day Care

From £85

All Activities

Included

Transport

60p Per Mile

Contact Details

www. thechace.com
Email: enquiries@thechace.com
Telephone : 01684 561813

The Chace Care Home
Chase Road
Upper Welland
Malvern
Worcestershire
WR14 4JY

