BETTER HOSPITAL FOOD

GUIDANCE FOR NON-ACUTE
 BASED HEALTHCARE SERVICES 

Introduction

The Better Hospital Food programme has been designed to ensure that meal services in the NHS meet the needs of patients and clients, and to guarantee that those services meet or exceed the required standard. 

It is recognised that the needs of these patients or clients may differ from those in acute hospitals, and that their treatment will often include a greater element of rehabilitation, encouraging patients to adopt or return to normal lives, including eating patterns.

In order to reflect these differing needs, and to reflect the comments received from the Community and Mental Health sector, a review of the requirements of the Better Hospital Food programme has been undertaken. The following guidance reflects the views and advice of many colleagues in those environments whilst ensuring that the principles of the programme are maintained.

Hospitals and units should review their food services to ensure that the standards set out in this letter are in place by 31st December 2001. 

The following publications are also useful:-

· Department of Health.  Care Homes for Older People, National Minimum Standards 2000 (Standard 15).

· Department of Health. Essence of Care - Section 6 - Food and Nutrition.

THE MEALTIME SERVICE

The required standard is set out in the NHS Recipe Book and consists of:-

· breakfast;

· light lunch;

· two course evening meal;

· snacks and drinks on at least two occasions from mid-morning, mid-afternoon and mid-evening, and

· regular beverages with meals and at other times of the day.

This required standard should be maintained in all sites. Many have already done much to ensure that their food services reflect the needs of their patients and clients and, where current service levels already exceed these requirements, we would expect this to be maintained.

The most appropriate times to serve snacks should be determined locally depending on need and taking account of patterns of daily activity. Where, for example, clients spend substantial parts of the day away from the unit (eg, in rehabilitation or other workshops) hospitals should decide upon the appropriate levels of service.

These standards should also be maintained as appropriate in self-catering units.

THE MAIN MEAL OF THE DAY 

The Better Hospital Food programme requires hospitals to move the main meal of the day to the evening. It is recognised that there are more likely to be reasons to serve the main meal of the day at lunchtime in Community and Mental Health hospitals where clients may require food intake to be greater in the early part of the day.

The flexibility all hospitals have already been given to maintain the main meal at lunchtime where there are sound clinical reasons for doing so ensures that this issue can be addressed locally in the light of the needs of patients.

Any decision made to retain the main meal of the day at lunchtime should be subject to annual review to determine whether it is still appropriate.

24 HOUR SERVICE
The aim of the introduction of a 24 hour catering service in the NHS is to make sure that patients have appropriate access to food services at all times of the day and night. 

The circumstances in which clients miss meals owing to e.g. treatment or tests, or where the time of admission means that routine meal services have ended, are less likely to arise in Community and Mental Health settings.

Community and Mental Health services are therefore required to ensure that clients have access to a 24-hour snack service - including hot food -  but are not required to adopt the format set out in the NHS Recipe Book. The key principle is that services must be available to meet genuine need 24 hours a day.
Food Services managers will need to determine requirements, taking into account the particular needs of clients and in consultation with other staff (eg, nurses, dieticians), and to determine how availability and access to this service should be made known to clients. 

NATIONAL MENU

The national menu has been introduced to ensure that clients, and their visitors or carers, are fully informed regarding the food services on offer, and to afford clients a greater degree of control over their choice of food.

The principle of providing an appropriate level of information regarding food services, in a style which is attractive and which may help to encourage clients, visitors and carers to participate in choosing meals, is appropriate in all environments.

Community and Mental Health services are therefore:-

· not required to adopt the menu format as set out in the NHS Recipe Book - but are encouraged to do so where this is appropriate, and

· not required to distribute menus on a one-to-one basis for retention at the bedside.

However, they should:-

· review their existing menus and where necessary re-design these to ensure that they present an attractive and, as far as necessary, informative guide to the food services on offer. In particular hospitals should consider making use of the photographs which can be found on the website www.betterhospitalfood.com or on the 'Menu Printing Resource Pack' CD-ROM recently issued to all Trusts;

· ensure that all menus include the front cover of the NHS Menu. This will ensure uniformity and ensure recognition as part of the NHS standard menu; 

· ensure that menus are displayed so that clients, visitors and carers may, if they wish, view these at any time. Where it is deemed inappropriate for this to be achieved through a one-to-one allocation, you may wish to make use of poster-type menus prominently displayed ;

· ensure that menus set out the full range of food services on offer, including where necessary the circumstances in which additional (e.g. snack) items can be obtained;

· include in menus a statement of aims in relation to food services setting out what can be expected from the services on offer. These should be the ones set out in the specimen menu contained in the NHS Recipe Book unless there are compelling reasons for excluding or varying these to take account of local circumstances;

· have a simple, meaningful system of allowing clients to make comments or complaints.

USE OF CHEF'S SPECIALS

The Chef's Specials have been introduced to provide the opportunity to include in hospital menus dishes which reflect modern eating habits, and to bring a new flavour to hospital food.

The programme of introducing these dishes is to continue, and will in future include dishes designed for vegetarians, children and those which will cater more readily for the elderly.

The principle of including these dishes in the menus of all hospitals where they are appropriate should therefore be maintained in Community and Mental Health settings. However, since menus these settings are often more limited in range to reflect the patient mix, it is recognised that it may not be feasible to include three Chef's Specials each day as is required in the acute sector. 

This requirement to consider use of the Chef's Specials when designing menus or choosing meals extends to clients who cater for themselves who should be encouraged to make use of the dishes, recipes for which are given on the website. Where this is the case, steps must be taken locally to ensure that recipes are suitable. Advice regarding the use of these recipes is contained in the website www.betterhospitalfood.com and it will also be important to ensure that dietetic advice is sought to ensure appropriateness. 

NUTRITIONAL REQUIREMENTS

Ensuring adequate and appropriate nutrition is a key aim of the Better Hospital Food programme. 

The nutritional needs of clients in Community and Mental Health settings may vary considerably from those in the acute sector, and indeed vary considerable from hospital to hospital. Clients will often stay for much longer periods, have more sedentary lifestyles, eating disorders are more likely to be present and the impact of drug regimes on appetites and nutritional needs more pronounced.

It is therefore vital to ensure adequate input from dietitians into the design and delivery of food and food services, and you may need to look closely at their capacity to ensure this specialist advice is available.

A joint working group between NHS Estates and the British Dietetic Association has been established and will be asked to develop further detailed guidance on meeting the nutritional needs of patients in the various Community and Mental Health settings. This guidance will be issued to all Trusts through the website by the end of 2001.

� Elderly mentally ill, adult mental health clients and Learning Disabilities clients in non-acute based environments





