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Separation of costs – University Hospital of Wales (Cardiff and Vale NHS Trust)

What area needs improving?

Trusts will monitor the total cost of the Catering Department against the overall budget but few have the information required to determine the cost of each individual area of catering activity. The contribution or subsidy levels of these non-patient activities are often not known.  Without such information it is difficult for trusts to establish appropriate prices.

The introduction of the new ward based catering service at the University Hospital of Wales provided the Trust with the opportunity to review the way costs were managed and controlled.

The University Hospital of Wales now operates a cook-freeze system where foils are produced within the production unit on site.  These foils are issued to wards and stored in freezers.  Ward based caterers then regenerate and serve the meals.

How can this be achieved?

On an annual basis the Central Production Unit (CPU) Manager produces a product catalogue for all items manufactured in the CPU.  This catalogue forms the basis for apportioning provisions costs.

The Hospital uses EXCEL spreadsheets to record information about the various deliveries received such as bread, milk, direct issues from suppliers.  Spending in these areas is monitored on a monthly basis.  Each month a recharge is calculated to non-patient services, based on the product catalogue price and the number of meals issued.  The CPU operates as a trading unit from which the ward based caterers and non-patient service areas procure.  This allows a trading account to be produced for both the CPU and non-patient services.

This system is fairly simple to maintain but is limited in terms of control of costs throughout the system.  The Trust is therefore drawing up a business case for implementing a computerised catering cost control system that includes modules on menus, procurement, production and stock holding.  They also require the system to interface with the Trust’s financial system Oracle, so that cost information is accurate and update whilst avoiding duplication of effort.

1. How much might it cost?

Updating the product catalogue is a major task and it takes approximately three weeks of the CPU Managers time.  Completing and monitoring costs through the EXCEL spreadsheets can also take up to a day month.  In total this is the equivalent to an annual cost of roughly £2,500.

What are the most factors that must be in place for success?

Maintaining the product catalogue – This is central to the accuracy of the recharges and crucial for making pricing decisions. 

Knowledge of EXCEL – To maintain this system the Catering Department needs someone who has knowledge and experience of EXCEL.  Although, the spreadsheets themselves can be straightforward using simple summations and formula.

How well did the trust perform on the diagnostic indicators? 

The results of the diagnostic audit show University Hospital of Wales (Cardiff and Vale NHS Trust) performance as:

· Total net cost per patient day below the median

· Patient provision costs per patient day at the lower quartile

· Wastage levels at the lower quartile

· Patient satisfaction at the upper quartile

· Monitoring checklist at the upper quartile

· Nutrition checklist above the median


