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WILD ROSE AUDIOLOGY
CLINIC LTD.
Wild Rose Audiology Clinic is
an independent, family-owned
hearing clinic since 1994.
Our clinic has 6 highly experienced
audiologists who will be very happy to
answer your questions about your hearing
and appropriate amplification options.

OUR SERVICES INCLUDE:
•

Complete hearing assessments for
adults and children

•

Hearing aid fittings for all ages

•

Fitting custom hearing protection
(ear defenders, musician plugs etc.)

•

Providing information of funding
options for hearing aids and third
party applications

BOOK AN APPOINTMENT TODAY!

HOW TO PREVENT DAMAGE TO YOUR
HEARING DEVICE IN COLD WEATHER
• Purchase a hearing aid drying kit or dehumidifier. Remove
your hearing aid batteries from the hearing aid and store
just the hearing aids in the dri-aid kit every night.
• Make sure your ears are covered in the snow.
• If you think your hearing aid has gotten wet, remove the battery immediately
and let it dry. Do not attempt to heat it or place in the microwave.
• Hearing aid sweatbands or spandex covers can be purchased
to help protect your hearing aids from moisture
If you think your hearing aids may have been affected by cold weather, speak
with your Hearing Care Professional for some easy solutions today!

OPEN UP TO MORE POWER

Oticon OpnTM is now available in three
performance levels that covers hearing
loss from mild to severe-to-profound.

780-447-3881
Westgrove Medical Building
14211-103 Avenue NW
Edmonton, AB T5N 0S9
Phone: 780 447-3881
Fax: 780 455-7414
www.wildroseaudiology.com

Opn 1, Opn 2 & Opn 3 provide the open sound experience that is proving so
popular. However, each model gives the brain a different level of assistance
– a different level of BrainHearing™ support. BrainHearing support is
delivered by a unique combination of technologies working together to reduce
listening effort and provide the brain with better conditions to perform in.
All three members of the Opn family provide the unique open sound
experience, with access to multiple speakers. However, they differ in the
amount of support they give the brain in terms of rapid noise reduction,
localization of sounds, speech clarity, and the personalization of the listening
experience – i.e. they differ in the level of BrainHearing support they deliver.

FRENCH ONION SOUP
Ingredients:
Soup:
• 60g butter, chopped
• 2 tablespoons olive oil
• 6 brown onions, thinly sliced
• 2 teaspoons brown sugar
• 2 tablespoons plain flour
• 4 cups beef stock

Cheesy bread:
• 12 baguette bread slices,
each 1.5cm thick
• olive oil cooking spray
• 1 garlic clove, halved
• 1 cup grated Swiss cheese

Directions:

OPENSOUND NAVIGATOR™ ENABLES
THE OPEN SOUND EXPERIENCE.
Just 3 Steps in a Split Second
1. OpenSound Navigator analyzes sounds in a 360˚ radius
at more than 100 times per second to determine the
nature of the setting. Once that is established, it analyzes
the sounds to accurately determine their characteristics,
importance, position, level and frequency.
2. The full sound picture in perfect balance. To ensure users
feel at ease in the environment OpenSound Navigator
balances surrounding sounds. This leaves the focus sound
clear and background sounds audible but not distracting.
Rebalancing individual sounds makes it easier for users to
separate sounds and for the brain to switch attention.
3. Noise reduction so fast, it cleans noise between words.
OpenSound Navigator cleans excessive background noise in a
360˚ radius quickly and effectively – even noise coming from the
same direction as speech. Noise reduction can be adjusted to
meet individual needs in simple and complex environments.

• Heat butter and oil in a heavybased saucepan over medium-low
heat until sizzling. Add onions
and 1 teaspoon salt. Cook,
uncovered, stirring often, for
45 minutes or until onions are
very soft. Stir in sugar and cook,
stirring often, for 10 minutes
or until onions caramelize.
• Add flour to saucepan and
cook, stirring, for 2 minutes.
Add stock and 2 cups water.
Reduce heat to low and simmer,
uncovered, for 15 minutes to
allow flavours to combine.
• to make cheesy bread preheat
oven to 180°C, spray both sides
of bread with oil. Rub both sides
of bread with garlic. Arrange
bread on 2 baking trays. Bake,
turning once, for 10 to 12 minutes
or until bread is light golden.
Sprinkle cheese over 1 side of
bread. Return to oven for 3 to 4
minutes or until cheese melts.
• Ladle soup into bowls. Top
with cheesy bread, season
with pepper and serve.
Source: www.taste.com

Did you know?
Hearing develops fully while we are still in the womb. Hearing
is the only one of our senses that is constantly active. It
plays an important role from the very first moments of life,
allowing us to hear language, understand and develop.

