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Dear Readers,
As we are go through 2022, I would like to thank you all
for your continuous support towards the Health
Professionals Council. Our success is defined by your
hard work and we dedicate our growth to you.

2021 was rather a smooth sailing year for the Health
Professionals Council. We had the opportunity to host a
few CPD activities for our registrants amidst the
pandemic that we are still facing. We welcomed a new
administrative officer and bid farewell to our old
colleague, Loic. From new beginnings to new projects,
mishaps and detours, we made it through!

The year 2022 has a crucial impact on new objectives,
goals, and accomplishments. We look forward to more
success stories similar to that achieved in 2021 through
continous collaborations and support.

HPC Chairperson
Mrs. Corinne Ryan

         Message from the        
CHAIR
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Proactive measures to respect and adhere to
human rights obligations during these times of a
pandemic are paramount. Even where rights have
remained in place, there have been obstacles to
exercising some rights fully. In States’ response
to the Covid-19 Pandemic, around the world
public policies have been adopted that limit
individual freedoms in order to control disease
transmissions. Whilst these limitations or
liberties have been proven important for
pandemic control, they may have had costs to
groups already within the vulnerable category
who are already susceptible to human rights
violation. For example, with strict restrictions put
in place people with disabilities and the elderlies
were not fully included and/or considered as part
of the COVID responses. There are already many
signs that the pandemic may have exacerbated
existing inequality and have created greater gaps
in health and education access, and increased
poverty.

The Seychelles has ratified all of the nine (9) core
UN Human Rights treaties. International human
rights law guarantees everyone the right to the
highest attainable standard of health and
obligates governments to take steps to prevent
threats to public health and to provide medical
care to those who need it. The Covid-19
Pandemic has created an extraordinary and
unprecedented situation for the human rights
landscape, both nationally and internationally.

A human rights approach should be at the core
of public health and all other decisions during
this time. This means an approach focused on
the most vulnerable in society. Careful attention
to human rights principles such as non-
discrimination transparency and respect for
human dignity can foster an effective response
amidst the turmoil and disruption that inevitably
results in times of crisis. Such approach would
ensure a more equitable, realistic and
sustainable pandemic response. 

Human Rights during the
COVID-19 Pandemic
BY MICHELLE MARGUERITE
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Emergency Medical Technicians (EMTs), more
commonly known as Paramedics, respond to
emergencies on different sites or scenes. For example,
in a home where someone may be having a heart
attack or to the site of a multi–vehicle accidents.
 
EMTs most frequently work in ambulances but may
provide care for patients who are being transported by
air or by sea and even help transfer sick and injured
patients from other islands to Mahé by boat, plane,
and helicopter. This form of medical evacuation is
often referred to as Medevac.

With the opening of Seychelles International Airport,
and the rise in the flow of tourism in the country, the
EMT team has seen a rise in near drowning cases and
cases of recorded drowning amongst tourists. Sadly
some cases have even resulted in a few deaths. Road
traffic or vehicular accident, also has been rising
constantly especially amongst our young people this
year. 

With the rise in Covid 19 cases, especially around
festive seasons, the EMT services and ambulance team
have seen a massive rise in both emergency calls and
routine calls. Recently, most of the specialized clinics
have opened their doors to the public, thus further
increasing the amounts of routine calls, from
scheduled appointments to wound dressings and
stretching our services to its limits. The EMT service is
under stress due to this recent upsurge and influx of
patients.

EMERGENCY
MEDICAL
TECHNICIANS
BY BEGGUITA ARISOL
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For the upcoming Labour Day, we would advise the
public to take extra precautions on the road
especially during the evenings. We strongly advocate
for the no drinking while driving rule, avoid using
mobile phone while driving, and be very aware of your
surroundings even of the passengers in your vehicle. 

Moreover, be careful whenever you are on the beach.
Do not go swimming by yourself and/or under the
influence of substances that may dampen or slow
down your reaction. Above all, be mindful and
cautious of children, our elderly and other patrons
within the same area as you.  



  Eat a variety of different
coloured fruits and
vegetables 
  Eat fresh and local 
  Reduce sugar and salt 
  Drink plenty of water 
  Choose home-made
meals 
Sit less and move more

LAUNCHING THE CAMPAIGN
 

The launch was done in
collaboration with an activity
organised by Nutrition
technician students from
NIHSS on Friday 15th
October, whereby they
donated local fruits,
vegetables and tubers to the
residents of NEP elderly
home. 

CAMPAIGN OVERVIEW 

The campaign itself stems
from the recently launched
Food-based dietary
guidelines and will continue
throughout 2022. There are
several core messages being
highlighted this year as
follows. 

1.

2.
3.
4.
5.

6.

“EAT FOR OUR HEALTH” CAMPAIGN

In commemoration of World Food Day on 16th October 2021, the Nutrition Unit
launched its “Eat For Our Health” campaign to encourage people to start being more

mindful of what they are eating. 

MY HEALTHY PLATE 

To encourage people to eat
more mindfully and also to
know what types and amount
of foods to include at each
meal we designed a plate with
the support of Ms. Stelina
Marie from the Health
Promotion Unit.
 
The plate places emphasis on
plant-based foods with
moderate amounts of healthy
animal products. 
1/2 of your plate should be
vegetables and/ or fruits; 1/4
of your plate local starches
e.g. sweet potato/ breadfruit;
and the final 1/4 should be a
protein source e.g. fish, eggs,
chicken or beans. 

ENGAGING VIA THE MEDIA
 

To keep people engaged we
have been publishing weekly
articles in the Nation
newspaper, and articles in
Today’s ‘Ozordi Dimans’ every
two weeks. 
 
We also recently launched
our Facebook page ‘Eat for
our Health Seychelles’ and
Instagram page
‘eat4ourhealth’ and would
encourage everyone to go
and check it out for some
nutrition tips and guidance. 
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Mouhamara (Red Capsicum - Walnut dip)Mouhamara (Red Capsicum - Walnut dip)  
  

IngredientsIngredients

2 red capsicum2 red capsicum  
  3/4 cup walnut halves3/4 cup walnut halves
  1/2 cup fresh whole wheat bread crumbs1/2 cup fresh whole wheat bread crumbs
  1 1/2 teaspoons balsamic vinegar + 11 1/2 teaspoons balsamic vinegar + 1
teaspoon honeyteaspoon honey
  1/2 teaspoon coarse salt1/2 teaspoon coarse salt
  1/2 small red chili1/2 small red chili  
  1/2 teaspoon ground roasted cumin1/2 teaspoon ground roasted cumin
  1/2 teaspoon paprika1/2 teaspoon paprika
  1/2 teaspoon coarse black pepper1/2 teaspoon coarse black pepper
  1 tablespoon Extra Virgin Olive Oil1 tablespoon Extra Virgin Olive Oil
  1 tablespoon fresh lemon or lime juice1 tablespoon fresh lemon or lime juice

MethodMethod

1. Halve two red bell peppers, rub in olive oil1. Halve two red bell peppers, rub in olive oil
and herbs, and roast under a grill at 400cand herbs, and roast under a grill at 400c
until well grilled and soft. (Scrape off someuntil well grilled and soft. (Scrape off some
burnt parts, but leave some for a slightburnt parts, but leave some for a slight
smoky taste).smoky taste).
2. Put all of the ingredients into the bowl of2. Put all of the ingredients into the bowl of
a food processor fitted with a metal blade.a food processor fitted with a metal blade.
3. Pulse until nicely blended, but not3. Pulse until nicely blended, but not
completely pureed, stopping to scrape downcompletely pureed, stopping to scrape down
the sides as needed.the sides as needed.  
4. Place in small bowl and sprinkle some4. Place in small bowl and sprinkle some
chopped Walnuts on top.chopped Walnuts on top.
5. Use the Mouhamara to dip strips of5. Use the Mouhamara to dip strips of
vegetables such as carrots, celery, zucchini,vegetables such as carrots, celery, zucchini,
green capsicum or even fingers of browngreen capsicum or even fingers of brown
toast.toast.

TWO RECIPES TO TRY THIS LABOUR DAY! 
 

Mango and passion fruit foolMango and passion fruit fool   

IngredientsIngredients

2 large ripe mangoes2 large ripe mangoes
4 passion fruits, halved4 passion fruits, halved
2 x 150g/ 5oz tubs plain yogurt (use2 x 150g/ 5oz tubs plain yogurt (use
low-fat if  you prefer)low-fat if  you prefer)
Juice of 1 l imeJuice of 1 l ime   

MethoMetho dd
  
1. Peel the mangoes using a vegetable1. Peel the mangoes using a vegetable
peeler. Slice the cheeks off one andpeeler. Slice the cheeks off one and
cut into small dice. Set aside.cut into small dice. Set aside.
2. Cut the flesh from the remaining2. Cut the flesh from the remaining
mango and stone, then purée flesh inmango and stone, then purée flesh in
a blender.a blender.   
3. Squeeze out the seeds from 2 of the3. Squeeze out the seeds from 2 of the
passion fruit halves and mix with thepassion fruit halves and mix with the
mango purée. Add l ime juice to taste.mango purée. Add l ime juice to taste.   
4. Gently fold the yogurt and half the4. Gently fold the yogurt and half the
diced mango through the fruity purée.diced mango through the fruity purée.
5. Divide between 4 glasses and top5. Divide between 4 glasses and top
with the remaining diced mango.with the remaining diced mango.   
6. Cover and chil l  for 30 mins before6. Cover and chil l  for 30 mins before
eating.eating.   
7. Scoop the seeds from the remaining7. Scoop the seeds from the remaining
passion fruit over the top of the foolspassion fruit over the top of the fools
to serve.to serve.

APRIL, 2022 Volume 8, Issue 1, pg.5



APRIL, 2022 Volume 8, Issue 1, pg. 6

Checkout HPC websiteCheckout HPC website
for furtherfor further

information!!information!!
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THATTHATTHAT   
DIDDIDDID   
NOTNOTNOT   

GET INGET INGET IN

News!News!News!
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SOME KEY MESSAGE
from our Educational Meeting  held at Coral Strand on the 19th and 26th November

2021 under the theme:

Allied Heal Professionals
are expected to

compromise and yet all
praises goes to nurses and

doctors!

Individuals are social
[beings]. We need

Psychological support if
we are taking care of

others, but who wil l  take
care of us.

Public and Private sectors
should put aside their
differences and come

together to help in the
fight against Covid-19.

 MOH should look for other
All ied Health Professionals

outside the Ministry to assist
during the pandemic to

prevent burn out.

What strikes me the most
during the presentation was
the fact that many patient
was being neglected to be

able to get the assistance or
help they needed as us

health workers was more
focus on Covid-19 Pandemic

as to prevent the disease
from spreading.

 All  All ied Health care workers
were equally affected by Covid
pandemic [. . .],  so overall  one

must not forget everybody need
each other and we need to work

together to reduce the
overburden.

“All ied Health Professionals
Amidst the COVID-19

Pandemic: Challenges and
Opportunities’’

Quite a lot of
changes have to be

done in our work
place. Have to
provide a safe

environment for
staff and patients.
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HAPPY
LABOUR

DAY


