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May 2001

Dear Colleague

THE NATIONAL HEALTH SERVICE MENU

On May 8th, the NHS Menu was launched by Nigel Crisp, NHS Chief Executive and Loyd Grossman at St Bartholomew's Hospital.

I am writing now to provide details with regard to the introduction of the Better Hospital Food programme, including the new National Health Service Menu and the NHS Recipe Book.

Context

This letter sets out Departmental requirements and will assist NHS Trusts in delivering NHS Plan objectives. The Better Hospital Food programme will enhance the range, quality and availability of food services for all patients and staff within our hospitals. It will also provide the platform for developing and introducing sustained improvements in the future.  We aim to build on good practice already present in our hospitals, and we are grateful to the many professionals - caterers, dieticians, nurses, patients and commercial organisations for the assistance and advice that they have supplied.

Trusts are requested to: -
1. Implement a 24 Hour Food Service consisting of The Ward Kitchen Service, The NHS Snack Box and The Light Bite; 

2. Meet or exceed acceptable standards in the range of meals offered in The Mealtimes Service;

3. Adopt and use the design format for the new NHS Menu;

4. Use the specially designed box for providing the Snack Box offering in the 24 Hour Catering Service 

5. Move the main meal of the day to the evening

6. Use the range of dishes designed especially for the National Health Service by Loyd Grossman and the Leading Chef team.

The detailed requirements are set out in the Menu and Recipe Book and also on our web site – however a brief review of each is set out below.

24 Hour Catering Service

This new service must be genuinely available round-the–clock. Patients should be able to demand this as an alternative to the Mealtime Service and Trust should also review the opportunity to provide this service to certain out patients and visitors.

The Mealtime Service

The Mealtime Service relates to the three main meal service periods in the day and includes the introduction of two additional snacks. The NHS Plan sets out the required standard for the range of choice to be offered to patients and more details are set out in the Recipe Book.  

Many hospitals already exceed this level of service and where this is the case Trusts must ensure that such enhanced levels are maintained.

Adopt the design for the new NHS Menu 

Menus are the shop window to food services and need to clearly set out in an attractive fashion what patients can expect during the week. Trusts should adopt the design format of the NHS Menu – using the indexed style so patients can easily find dishes which will appeal to them.

The design work for the Menu is available on the web site so that Trusts do not incur basic design costs in developing this. Where Trusts want to make changes to the layout and content then they should seek local technical printing advice. 

Trusts should also adopt the set of Aims which are set out on the back cover of the Menu.

Use of the Snack Box Design

Trusts should adopt the general range of products shown as contents for the 3 Snack Boxes. However there is no obligation whatsoever for the brands shown to be used – The brands shown in the Menu are examopples only.

Trusts should also use the Snack Box as currently designed. These are available from NHS Logistics  - the NHS Livery vesrion will be availible from July. 

Move the main meal of the day to the evening

Lifestyles have changed radically during the past few years and food services in the National Health Service must reflect these – especially in relation to the times of meals. Most people now have their main meal of the day in the evening and Trusts are required to ensure that their menus provide meals at times which are convenient and familiar.

Menus should be designed so that the main meal is offered as dinner in the evening. 

Leading Chef Dishes

These dishes have been created to add a modern feel to the NHS Menu. The imaginative new flavours and textures in these dishes were greatly admired by the 2400 patients who provided comments at the 11 pilot site hospitals. 

Trusts are required to adopt at least one of the dishes each day by August this year and to be using two each day by the end of December. They have been identified in the specimen NHS Menu by the chef’s hat logo – which should also be adopted by Trusts in their menu design.

Implementation

Trusts should plan to have implemented these requirements by December 2001. There is some latitude concerning the Light Bite programme as it may need to be supported by additional food hygiene training. Details concerning this are avilible at www.betterhospitalfood.com .

Action Plans

The Better Hospital Food programme sets new standards which need to be in place by December 2001. Some hospitals already provide food services which meet some of the requirements. Given that the starting point is different for our various hospitals Trusts are required to develop Action Plans which sets out how they will achieve the targets by the due dates.

A specimen Action Plan pro-forma is attached – this may also be found on the www.betterhospitalfood.com web site. These should be returned in the format found on the web site to NHS Estates by the end of June and will be used to reveiw progress through to December 2001. Trusts should not submit hard-copy Action Plans.

Best Practice

We have established 8 Better Hospital Food Demonstration sites at hospitals around the country – these hospitals will be working with us to identify Best Practice solutions which support early implementation. We will publish these outcomes on the web site as they happen.

The Demonstration Sites are: -

· The Royal Devon & Exeter Hospital

· Leicester Royal Infirmary

· Birmingham Heartlands Hospital

· Newcastle Freeman Hospital

· Guys & St Thomas’ Hospitals

· Luton and Dunstable Hospital

· The Royal Preston Hospital

· The Royal Sussex County Hospital

Additionally – we will ensure that Best Practice opportunities are identified from the wider NHS by working locally with Trusts during the year so that learning opportunities are fully exploited. 

Further Details

This letter introduces the six Better Hospital Food tasks which Trusts are required to implement. 

Further details about the standards and requirements can be found in the “Trusts Only” section of the www.betterhospitalfood.com web site. Trusts will need to access and review this information to ensure that Action Plans reflect the full extent of the Better Hospital Food guidance. 

Summary

This launch represents the beginning of a challanging programme which reflects what patients have said they expect. We have worked with many hospital managers in developing the programme and have taken onboard the views of patients from Trusts in all parts of the country.

We have an extensive support programme planned to ensure that best practice is properly developed and shared to support further improvements over the coming months. The first stage in this process will be through four national seminars to be held during week commencing 21st May, details of which were sent with the letter dated 29th March and can also be found on the website.

Yours sincerely

Peter Wearmouth

Acting Chief Executive
