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Emma Brookes - Head of Soft FM Strategy & Operations
Date 18th March 2021                              

Past, Present & Future

Food Standards and Food Review Recommendations
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NHS Catering Past
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NHS Catering
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NHS Catering Present
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Background
Between 1992 and 2015, there have been no fewer than 21 initiatives to improve hospital food at cost of £54m to the public purse.

In 2019 Health and Social Care Secretary Matt Hancock ordered a 'root and branch' review into hospital food in June, following 6 listeria deaths.

• Six people died in 2019 after contracting listeria from pre-packaged sandwiches and salads either purchased on site or given out by hospital 

staff.

• Prime Minister Boris Johnson said his focus is to ensure the health service has everything it needs to continue providing the very best care.

• Health and Social Care Secretary Matt Hancock added: 'We all know how important the food we eat is to our health.

• The Hospital Food Review was led by Phil Shelley with support from food industry stalwart,  Prue Leith. Prue Leith has previously criticised 

the current standard of hospital meals and called for NHS trusts to make appealing and nutritious food on-site for patients.

• Food Standards currently being reviewed, due for publication in 2021 
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NHS Facts and Figures

• In England there are 223 NHS Trusts
• The NHS is the second biggest provider of meals in the UK public 

sector, serving 141 million inpatient meals 
• In 2019 the NHS served around 125,000 patients a day
• The total cost of providing inpatient food was £0.6 billion
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Food Review October 2020
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Expert 
Panel

FM 
Suppliers 

Group
Corporate
DEFRA, 

CQC, DoH, 
NHSI etc.

Patient / 
Visitor 
Groups

Exemplar 
Sites

All NHS 
Trusts 
English

Critical 
colleagues 

Group

External 
Experts Prue 
Leith, Harry 
Lomas, Nick 

Vadis

Expert Panel and Supporting Groups

Phil Shelley (Joint Chair)
Emma Brookes (Joint Chair)

In addition:
9 X Person Expert Panel to Include:
2 x Doctors
2x Nurses
2 x Chefs
2x Catering Managers
1 x Dietician

Expert Panel closing date 26th March 2021
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Exemplar Group

• 14 Trusts now deemed Exemplar 
Sites
• Exemplar sites will work under the 

direction of the Expert Panel
• Sites split across the UK
• Each Exemplar Group has 

specialisms across catering, 
technology and / or innovation
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NHS Chef  of  the Year 2021

• The event is organised through NHS England; however we are welcoming 
applications from Scotland, Wales and Northern Ireland
• Discussions underway with TV celebrities and TV production companies
• Finals could be held in a TV studio
• 7 regional events to determine finalists
• Open to NHS employed chefs and NHS contracted chefs
• Focus on dysphasia, plant based and dietary menus
• All menus set within a realistic NHS budget
• Possibility of hot holding the dish for 20 minutes
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NHS Catering Future
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Future Vision

Automated 
Cafes

Data Collection
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NHS Future Agenda

• Carbon  Zero
• It is estimated that food and catering services in the NHS 

produces 1,543 ktCO2e each year, equating to 
approximately 6% of total emissions. Healthier, locally 
sourced food can improve wellbeing while cutting 
emissions related to agriculture, transport, storage and 
waste across the supply chain and on NHS estate

• New Build Hospital
• The Prime Minister confirmed that 40 hospitals will be built 

by 2030 as part of a package worth £3.7 billion, with 8 
further new schemes invited to bid,

• Meatless agenda
• Tim Radcliffe, catering lead for East Lancashire Hospitals 

Trust, told the Lancashire Telegraph that a range of in-
house prepared vegan salads is set to arrive “in the near 
future.” According to Radcliffe, the salads have 
been “successfully trialed” and will include a roast 
cauliflower salad; a chickpea, nut, and cranberry salad; 
and a falafel salad with aubergines and chermoula 
yoghurt
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NHS Future Agenda

Menu / Recipe Bank
To drive consistency as a support mechanism for 
balanced, nutritional meals – there is a desire to use 
the recipes from chef of the year, exemplary trusts 
and chef’s academy to set up a recipe bank.
Work Based Learning
Attracting and recruiting chefs into healthcare can be 
a challenge  so it is vital that we refresh the 
opportunity and use a range of incentives.
Food Academy
Having a whole hospital approach so that there is a 
full inclusion between the clinical and non-clinical 
teams drives success. Having nutrition and food 
safety as part of nursing and clinical role training 
ensures that food is part of the recovery process.
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Any Questions ?
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