
 
 

Document Title 
Catering Policy, the Provision of Food and Beverage 

Services for Patients Staff and Visitors 

Reference Number CNTW(O)70 

Lead Officer 
James Duncan 

Deputy Chief Executive / Executive Director of Finance 

Author(s) 
Susan Scroggins 

Facilities Manager 

Ratified by Business Delivery Group 

Date Ratified November 2020 

Implementation Date December 2020 

Date of Full 
Implementation 

December 2020 

Review Date November 2023 

Version number V03 

Review and 
Amendment 

Log  

Version 
Type of 
Change  

Date Description of Change 

    

    

    

  
 

This Policy supersedes the following which must now be destroyed: 

Reference Number  Title 

CNTW(O)70 - V02.1 Catering Policy, the Provision of Food and Beverage 
Services for Patients Staff and Visitors 

 



 

Catering Policy 
The Provision of Food and Beverage Services for Patients Staff and Visitors 

 

Section Contents Page No. 

1 Introduction 1 

2 Purpose 1 

3 Duties, Accountability and Responsibilities 2 

4 Definition of Terms 5 

5 Process and Delivery 5 

6 Governance / Risk 11 

7 Finance and Resource 13 

8 Impact on Equality and Diversity 13 

9 Identification of Stakeholders 13 

10 Training 14 

11 Implementation 14 

12 Fair Blame 14 

13 Fraud, Bribery and Corruption 15 

14 Monitoring 15 

15 Associated Documents 15 

16 References 15 

Standard Appendices – attached to Policy 

A Equality Analysis Screening Toolkit 17 

B Training Checklist and Training Needs Analysis 19 

C Audit Monitoring Tool 21 

D Policy Notification Record Sheet - click here 
 

Leaflets linked to Patient Information Centre (PIC) Website 

Catering Services – Information for patients, relatives and carers 

https://www.ntw.nhs.uk/about/policies/appendix-d-policy-notification-record-sheet/
https://www.ntw.nhs.uk/resource-library/catering-services/


CNTW(O)70 

 

1 
Cumbria Northumberland, Tyne and Wear NHS Foundation Trust 
CNTW(O)70 – Catering Policy, The Provision of Food and Beverage Services for Patients, Staff and Visitors - V03- Nov 2020 
 
 

1 Introduction 
 
1.1 The Trust Board acknowledges how essential the provision of high quality meals to 

patients is, and that their individual nutritional needs are met. 
 

1.2 This Policy is designed to give clear direction and guidance to all Cumbria 
Northumberland, Tyne and Wear NHS Foundation Trust (the Trust / CNTW) staff 
associated with all aspects of patients’ nutrition, to ensure our patients are given 
access to excellent quality catering services. 

 

1.3 The content of this Policy applies to all patients, staff and visitors who use catering 
services provided by the Trust. 

 
1.4 The provision of Hospitality and Catering for functions will also be addressed within 

this Policy. 
 

2 Purpose 
 

2.1 This Policy sets out how the provision of Catering, to staff, patients and visitors will 
be achieved within the Trust. 

 

2.2 The aim of the Trust is for patients to see meal times as an enjoyable experience 
whilst in our care. 

 

2.3 It is recognised that in providing these services it is essential that all current food 
hygiene regulations / legislation are met. 

 

2.4 A patient centred approach will be used to ensure a focus for individual patients’ 
catering needs.  This will ensure an appropriate healthy balanced diet, is 
consistently delivered in a conducive and appropriate environment. 

 
2.5 Initiatives, such as Essence of Care and Quality Benchmarking Tools will be 

adopted and maintained. 
 

2.6 In addition to providing food to patients, staff and visitors are also catered for.  This 
Policy sets out broad outlines of what criteria will be used where these facilities are 
provided. 

 

2.7 The Trust recognises the challenges catering for a wide range of patients from 
young children to the elderly pose, some of which also have special dietary / 
cultural needs that have to be catered for.  Other situations to overcome are from 
those patients who present themselves either malnourished or obese on admission 
or develop these conditions during their stay with us.  This Policy will set out a 
consistent approach to address these issues. 
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3 Duties, Accountability and Responsibilities 
 

3.1 Organisational Framework 
 

 
 
 
 
 
 

 

 

 

 

 
 

3.2 Accountability and Responsibilities 
 

3.3 The Chief Executive has overall responsibility for ensuring the Trust has adequate 
Policies in place. 

 
3.4 Group Directors will ensure clinical staff are appropriately trained and competent in 

nutrition associated with the care of their patients. 
 
3.5 The Director of Estates and Facilities supported by local Facilities / Service 

Managers will have responsibility to ensure operationally, agreed standards will be 
met. 

 
3.6 Responsibility for monitoring of these services lies with the Physical Health and 

Wellbeing Group.  This Group oversees the performance of the service and would 
receive any serious untoward incident reports. 

 
3.7 The Trust-wide Food and Nutrition Group reports into the Physical Health and 

Wellbeing Group. 
 
3.8     Trust-wide Food and Nutrition Group 
 
3.9 A Trust-wide Food and Nutrition Group operates, reporting to the Trust-wide    

Physical Health and Wellbeing Group.  This Group consisting of Patient 
Representatives, Clinical staff, Dieticians and Facilities staff, regularly meet to 
approve, monitor and report on all strategic activities associated with patient feeding.  
This includes introducing new main menus or major changes to existing ones. 

 
 

Safer Care Group 

Facilities 
Services 

Trust-wide Food 
and Nutrition Group 

Patient Groups / Forums 

Physical Health and Wellbeing Group 
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3.10     This Group focuses on all operational aspects of the delivery of a quality catering 
service for patients and ensuring good standards of nutritional care are provided.  
This Multi-disciplinary Group, with patient representatives is responsible for 
developing strategies to ensure patients’ nutritional needs are assessed and taken 
into account when menus and types of service are developed.  They also monitor 
progress against agreed standards through an action planning process. 

 
 Information from this Group is fed back into clinical areas via Local Patient Forums. 
 
3.11 Patient Advice and Liaison Services (PALS) report to each meeting any complaints / 

compliments they have been advised of.  The Group decides on the appropriate 
action, and monitors agreed actions. 

 
3.12 This Group is chaired by the Group Nurse Director Safer Care  

 
3.13 Whilst final accountability for all aspects of the Catering Services lies with the Chief 

Executive and the Trust Board, the designated Trust Board member is the Deputy 
Chief Executive / Executive Director of Finance.  He will be accountable for ensuring 
that proper systems and processes are in place. 
 

3.14 The level of Catering Services is described within a Service Level Agreement which 
is agreed between the Trust and NTW Solutions Limited (NTWS).  NTWS is the 
provider of Catering Services for both the Cafés and patients 

 
3.15 The Director of Estates and Facilities, supported by locality Facilities Managers and 

in collaboration with Clinical Managers, Ward staff, Allied Health Professional Leads 
and Dieticians, will ensure the following is achieved and maintained: 

 

 High quality food is served / provided to meet individual patients’ nutritional 
needs and significantly contributes to the patient’s wellbeing 

 

 The Trust’s Nutrition Screening Tool should be completed by a member of the 
ward staff within 48 hours of the patient being admitted to a CNTW Ward.  The 
tool should be repeated as directed by the outcome score of the previous screen.  
Any allergies / special dietary needs can then be highlighted and communicated 
to the Catering Department and the Trust Dietetics Service should there be a 
consequential nutritional need 

 

 A Trust-wide Food Hygiene Policy CNTW(O)53 is up-to-date and implemented 
which assists in ensuring compliance with current regulations / legislation and 
demonstrates a duty of care 

 

 Within 48 hours of admission, patients’ dietary and nutritional needs will be 
assessed using the Trust Nutrition Screening Tool by a member of the Nursing 
Team 
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 The Trust-wide Dietetics Service is available to provide dietary advice to 
patients and carers where deemed appropriate following completion of the 
Nutritional Screening Tool.  Dieticians are available to provide advice and 
support for ward and catering staff 

 

 The design of the menus and content are appropriate to the patient group. 
Menus and menu changes are approved by representatives from NTWS, a 
registered Dietitian and agreed at the Trust-wide Food and Nutrition Group. 

 

 All patients are given information, help, and guidance from ward staff and are 
encouraged to select healthy and nutritionally balanced meals.  For those 
patients who require assistance in making their food choices, every ward will 
have access to a pictorial menu via the Catering Department’s Intranet page 
which displays the choices available at each meal.  These menus can be printed 
off as needed by accessing the Catering Services page on the Trust Intranet by 
clicking on Services, Corporate Services then Catering Services or via this link 
http://nww1.CNTW.nhs.uk/services/?id=3858&p=2780 

 

 Each ward has a copy of the “Magnificent Seven” food service guidelines, which 
aims to assist staff responsible for serving food to patients.  A “Magnificent 
Seven” poster will be visible on all wards to demonstrate how the service will be 
provided 

 

 All aspects of the Catering Services meet current regulations / legislation, in 
particular food hygiene and health and safety 

 

 All Catering units are registered to ISO 9001 – 2015 QA status. 
Any new sites joining the Group will be assessed and added to the Scope 
of Registration as required.   

 

 All staff associated with the Patient Catering Services (including Ward staff) are 
competent and appropriately trained to a standard commensurate with their role 
and duties including food service and hygiene, as detailed in the Trust’s 
CNTW(O)53 - Food Hygiene Policy.  Ward staff need to know how their Patient 
Meal Ordering System works and ensure patients are engaged in making their 
menu choices.  Adopting this practice will reduce levels of waste and improve 
the patient food experience.  Only under agreed circumstances will staff be 
permitted to order on a patient’s behalf. 

 

 Group Directors will ensure clinical staff are appropriately trained and competent 
in nutrition associated with the care of their patients 

 
 
 
 

http://nww1.ntw.nhs.uk/services/?id=3858&p=2780


CNTW(O)70 

 

5 
Cumbria Northumberland, Tyne and Wear NHS Foundation Trust 
CNTW(O)70 – Catering Policy, The Provision of Food and Beverage Services for Patients, Staff and Visitors - V03- Nov 2020 
 
 

 Patient menu cycles will be a minimum of a 3 week cycle, preferably 4.  
Whenever possible patients should be encouraged to select their choice of 
foods from the menu.  Facilities will operate a meal ordering system to enable 
this to take place in the most efficient way.  Unless there are very exceptional 
circumstances meal ordering should take place no more than 48 hours before 
consumption 

 

 Menus will reflect current healthy eating standards for the whole Trust 
population for example potential for 5 portions of fruit and vegetables per day 
and oily fish once per week 

 

 Chilled drinking water should be available to all patients and is desirable in staff 
locations.  Chilled water is available in Trust cafés.  For plumbed in water 
chillers these are installed by the Estates Department 

 
4 Definition of Terms 
 
4.1 ISO9001-2015 - Internationally recognised system for monitoring locally agreed 

standards of product / service which is independently audited. 
 
4.2  H.A.C.C.P. - Hazard Analysis and Critical Control Points, a system of risk 

assessment within the Food Receipt, Delivery and Service Processes. 
 
4.3 CQUIN – Commissioning for Quality and Innovation – The CQUIN framework is 

multi-faceted and covers many aspects within care provision it is intended to 
reward excellence, encouraging a culture of continuous quality improvement, 
whilst delivering better outcomes for patients. 

 
5 Process and Delivery 
 
 Patient Services 
 
5.1 All main meals for patients will use a delivered meal service which forms part of the 

CNTWS bespoke Catering System.  This system comprises of a range of frozen 
and chilled products, centrally purchased, stored and distributed to finishing 
kitchens in the various locations throughout the Trust.  Trained competent staff will 
regenerate (re-heat) the food in purpose designed ovens / trolleys normally as 
close to the point of service as is practicable and feasible.   

 
The central holding and distribution facility at St Nicholas Hospital (SNH) will be 
utilised for all the in-house requirements for the North, Central and South localities.  
 
The central holding and distribution facility on the Carleton Clinic site will be utilised 
for all in-house requirements for the Carleton Clinic site. 
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5.2 This system offers the following benefits: 
 

 Safe tried and tested catering system that is a NHS nationally recognised 
system of food delivery 

 

 Ensures food can be served at the correct temperature 
 

 Meets current catering legislation 
 

 Consistent quality product is served 
 

 Offers the wards (patients) a greater degree of flexibility of meal content and 
service times 

 

 Core and complementary menus and choices can be offered to different patient 
groups 

 

 Reduces the need for major capital investment in the future 
 

5.3 The model used for the patients’ menu which is consistent with current best 
practice will be: 

Non-cooked breakfast 
Light lunch (minimum of 2 courses) 

Main evening meal (minimum of 2 courses) 
Two snacks per day to include fresh fruit  

 
5.4 NTWS provide allergen information to patients and staff eating within the Trust 

Cafés and on the wards. 
 
5.5 All patient food allergen information for the North, South and Central localities, will 

be available within the Catering Meal Ordering System.  In addition, a hard copy of 
allergen identifier will be held within the nutrition files held at ward level.  An 
electronic version of this will be available on the Catering Department’s intranet 
page, link below  
http://nww1.CNTW.nhs.uk/services/?id=3858&p=2780 
 
All patient food allergen information for the Carleton Clinic site will be 
available in the Catering file held on each ward. 

  
5.6 All Café food allergen information will be available in a hard copy allergen identifier 

file situated in every Café.  
 

An electronic version of this will also be available on the Catering Department’s 
local Intranet page for the North, South and Central sites. 
http://nww1.CNTW.nhs.uk/services/?id=3858&p=2780 

 

http://nww1.ntw.nhs.uk/services/?id=3858&p=2780
http://nww1.ntw.nhs.uk/services/?id=3858&p=2780
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5.7 A range of hot and cold beverages will be available 24 hours per day, stocks of 
these items will be held on each ward. 

 
5.8 Patient Menus will reflect current healthy eating standards for the whole Trust 

population, e.g. they will offer the potential for 5 portions of fruit and vegetables per 
day and oily fish once per week. 

 
5.9 Patient Main meals should be served within the following time frame: 
 

Breakfast  07.00 a.m. - 09.00 a.m. 
 

Lunch   12.00 noon - 13.30 p.m. 
 

Evening Meal 17.00 p.m. - 18.00 p.m. 
 
5.10 The Catering Department / wards will only be allowed to deviate from this model if 

there is a clinical or important social need identified.  Any requests for changes 
must be approved by the Food and Nutrition Group. 

 
5.11 Dieticians will whenever possible provide ward staff with information on healthy 

eating appropriate to the patient group, in order to help them in encouraging / 
supporting patients in their menu selections.  Guidance is also available via the 
Trust Nutrition Policy and the ward nutrition/catering file. 

 
5.12 Patient menus will offer a choice and cater for individual special or cultural diets.  

Menus will be suitably coded by a registered Dietitian to enable patients to make an 
informed choice and assist ward staff who advise patients. 

 
5.13 Menus will be reviewed periodically by the Facilities Department, involving ward 

staff, patients / representatives and Dieticians. 
 
5.14 The Ward Manager will ensure that meal times are protected and all non-

emergency/urgent practices are carried out at other times (refer to the Trust’s 
CNTW(O)27 - Nutrition Policy, Practice Guidance Note NP-PGN-01 – Protected 
Meal Times). 

 
5.15 Patients where appropriate will be encouraged to eat in ward dining areas in an 

environment that enhances the patient meal experience. 
 

5.16 In some incidences wards may request additional meals to enable a staff member to 
sit alongside patients and eat with them as part of Patient Centred Care Plans.  A 
staff meal would only be provided for this therapeutic reason, to provide the best 
hydration and nutritional intake for patients.  The rationale behind the provision of a 
staff meal in certain limited circumstances is so staff can provide therapeutic support 
by encouraging, inspiring and promoting good nutritional intake at meal times.  This 
provision has had very successful results 
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5.17 On request, the Facilities/Catering Department will assist clinical staff when a patient 

has a genuine reason to request specific food alternatives. 
 
5.18 To meet individual and group patient needs there may be a requirement to adopt 

alternative methods to cater for patients.  If appropriate, the patient will be referred 
to the Dietetics Service to ensure adequate nutrition is advised.  The Clinical 
Manager and Facilities Manager will jointly agree protocols to be adhered to.  Where 
different systems are adopted they must meet patients’ nutritional needs and comply 
with all food hygiene legislation. 

 
5.2 Patients Self Catering 
 
5.2.1 Where there is a need identified by clinical staff that patients would benefit from 

some self-catering activities, the Catering Department will support these initiatives 
whenever possible.  The assistance will consist of advice on menu planning, 
equipment, and food safety etc.  They will also purchase food products on behalf of 
the wards where practical to assist the process.  Any wards embarking on this 
practice must ensure the storage, preparation, cooking and service is supervised by 
a competent person who has a formal food hygiene qualification.  Information on all 
aspects of catering can be obtained from the Trust Catering Lead.  

 
5.2.2 When self-catering takes place ward staff must ensure a record is made and 

retained of what food has been produced and eaten along with the final cooking 
temperature for traceability purposes.  This would also apply where wards send out 
for takeaway meals in the evening.  A food chart can be found in the nutrition file on 
the Intranet. 

 
5.2.3 When a ward wishes to purchase food from a takeaway they should only buy  

from establishments who are considered to have good Food Hygiene standards 
and have a Food Hygiene rating issued by the local authority of 4 or 5. To access 
rating information visit http://ratings.food.gov.uk (accessed 1.10.2020) 
 
The internet page enables wards to view the food hygiene rating of takeaway 
establishments.  

 
5.2.4 For guidance refer to the Nutritional Guidelines for Self-Catering Units which can be 

found on the Trust’s Intranet under Dietetic Services, under Nutrition File, click on 
sub heading Catering. 

 
5.3 Patient Meals Provided by a Third Party / Carers 
 
5.3.1 Where CNTW patients receive their meals from a third party, e.g. another Trust, 

Facilities Managers / Clinical Managers will ensure the quality of service provided is 
based on the principles of this model.  The Trust will work towards developing clear 

http://ratings.food.gov.uk/
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and concise service level agreements and carry out regular monitoring of these 
services. 

 
5.3.2 Wherever possible ward staff should discourage patients’ relatives and friends from 

bringing high risk foods into the care setting.  Where this cannot be actioned the 
food should be consumed as soon as possible, set an upper limit, e.g. 1 hour in the 
case of hot products.  Cold items, e.g. sandwiches, should be held in the ward 
refrigerator until consumption.  All items must be consumed within 24 hours from 
the day they were received into the unit.  All product use by dates must be 
stringently followed.  A log should be made for each person, detailing what they 
have eaten from an external source for traceability purposes.  The nurse in charge 
has the responsibility for this log to be completed. 

 
5.4 Quality Assurance – Patient Involvement 
 
5.4.1 Assurance that the catering service consistently meets the needs of patients will be 

monitored using the following methods: 
 

 Internal checks and audits carried out by Facilities staff, e.g. ward profile and 
magnificent 7 audits 

 

 Annual PLACE assessments of all inpatient areas 
 

 Food and Nutrition Group (multi-disciplinary including patient representatives) 
(via local meetings chaired by Clinical Managers) 

 

 Patients invited to sample dishes prior to their introduction onto the menu 
 

 By invitation Facilities / Catering staff to attend Patient Forums 
 

 Facilities / Catering staff to liaise with patient representatives, e.g. PALS, 
regarding service developments 

 

 Facilities / Catering staff to attend ward meetings where catering services are 
discussed 

 

 Where appropriate carry out patient catering surveys 
 
5.5 Commenting on the Patient Meal Service 
 
5.5.1 Patients, their representatives or ward staff who wish to comment on the catering 

service should in the first instance contact the Duty Catering Supervisor / Manager.  
If it involves a problem or minor complaint this should be done as soon as possible 
after the meal / service concerned.  This will assist in putting the matter right as 
quickly as possible and assist in any investigation. 

 
5.5.2 All patients should be issued with or have access to the Trust’s Catering Services 

Information Leaflet for Patients, Carers and their Families. 
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5.6 Staff / Visitor Catering Services 
 
5.6.1 CNTW recognises that the provision of Non-patient Catering Services in large units 

can enhance the facilities and provide a valuable service to staff and visitors. 
 
5.6.2 To ensure the effective use of the Trust’s limited resources and demonstrate that 

the appropriate balance between direct patient service provision and other non-core 
catering services is correct, the following criteria must be met for any existing or 
future non patient catering service area: 

 

 There is a clear consistent demand for a Catering Service 
 

 Any existing or proposed facility is cost neutral to the Trust (direct costs) 
 

 The accommodation be used is appropriate, fit for purpose and meets all the 
necessary environmental / safety standards 

 

5.6.3 Where manned catering services are not feasible other possibilities should be 
explored e.g. vending, provided the above criteria is met.  A Dietitian will work with 
the Catering Manager to ensure appropriate vending options for the patient areas if 
applicable. 

 

5.6.4 Selling prices in Cafes, Shops and Vending machines will be reviewed annually to 
take account of any variation in the purchase price of the raw materials etc.  
Standardised selling prices for staff and visitors will apply to all outlets across the 
Trust. 

 

5.6.5 The Trust has a Healthy Eating at Work Policy (CNTW(O)39) that gives information 
and guidance for its staff that promotes a healthy lifestyle and encourages healthier 
eating.  The Policy sets out guidance for CNTW caterers on how it can offer 
merchandise and promote the sale of healthier food and drinks. 

 
 In addition, all Government/NHS led Healthy Eating initiatives will be adopted 

throughout the Trusts food outlets i.e. CQUIN. 
 
5.6.6 Catering standards to be achieved for non-patient areas are incorporated into the 

Policy. 
 
5.7 Hospitality 
 
5.7.1 The Trust Board acknowledges the need to ensure that any form of hospitality can 

be justified and kept to a minimum.  To demonstrate this, hospitality at meetings / 
events on Trust premises will only be provided from the Catering Department in the 
following circumstances: 
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5.7.2 Meetings / Events 
 

 Are planned to last for more than 2 hours in duration 
 

 There are no facilities nearby where beverages / food could be purchased 
 
5.7.3 Where the above criteria is met only the following will be provided by the Catering 

Department and charged to departmental budgets (Trust funding). 
 
5.7.4 Meetings – hot or cold beverages only, including water (no biscuits). 
 
5.7.5 No food will be supplied for any meetings.  Chairs of Meetings should where 

possible avoid holding meetings through the full lunchtime period, where this is not 
possible; breaks should be given to enable staff to obtain any food requirements. 

 
5.7.6 Any exceptions to the above must be approved at Director Level (in writing). 
 
5.7.7 All catering / beverages will be provided solely by the Trust’s in-house caterers.  

The Trust will not pay for any catering provided by external companies on Trust 
premises. 

 
6 Governance and Risk 
 
6.1 This Policy supported by ISO9001 – 2015 Quality Assurance and its H.A.C.C.P.  

(Hazard Analysis, Critical Control Points) systems in catering units throughout the 
Trust, will enable CNTW to achieve compliance with all relevant legislation, codes 
of practice etc., and fits within the Trust’s organisational governance and risk 
management framework. 

 
6.2 The internationally accredited QA system assists with controlling the processes: 
 

 Compliance with safe practice notices and any management action plans 
 

 The principles of Better Hospital Food standards and current food hygiene 
regulations, codes of practice and nutritional best practice 

 

 Demonstrates due diligence 
 

 Evidence based practice 
 

 Identifies training needs of staff to ensure competency to deliver and maintain 
high quality catering services that contributes to the patients’ wellbeing 

 
6.3 All catering units will be subjected to regular internal management hygiene audits 

and any adverse findings acted upon promptly. 
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6.4 All catering units will be subject to an external inspection carried out by the Local 

Environmental Health Officer.  Any corrective action will be acted upon promptly. 
 
6.5 Frequent service/meal profiles will be carried out at the point of service by Facilities 

staff which will examine: 
 

 The appropriateness of the meal times 
 

 The food, temperature, presentation and quality 
 

 Any patients’ comments 
 

 Cleanliness of items used in the meal service 
 

 Un-served food (waste) 
 

 Compliance with the Magnificent 7 Standards 
 

6.6 In addition to the internal / external BSI auditor inspections and subsequent report, 
all inpatient areas will be subjected to a Patient Led Assessment of the Care 
Environment (PLACE) audit which includes a food section. 

 
6.7 Any major adverse findings from PLACE relating to food will be recorded in an 

action plan devised by the Ward Manager, and submitted to the Associate Director 
for action.  Where action cannot be taken the agreed Trust process will be followed 
to highlight the problems. 

 
6.8 The Catering model will be reinforced and supported by: 
 

 Trust-wide Food and Nutrition Group 
 

 Trust-wide Nutrition Policy 
 

 ISO 9001-2015 QA System 
 

 Internal Monitoring Systems 
 

 External Inspection 
 

 Clear accountability arrangements 
 

 Waste Management Audits 
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7 Finance and Resource 
 

7.1 Different patient groups and individual patients have different needs; CNTW will 
ensure sufficient resources are allocated for patient catering services to meet 
these.  To assist this process whenever possible contracted products (local where 
possible) will be purchased and used to ensure effective use of financial resources.  
All income / expenditure will be controlled and managed within Facilities. 

 
8 Impact on Equality and Diversity 
 

8.1 Where possible patients, their carers and representatives, will be involved in 
shaping how catering services are delivered.  It is acknowledged that the patients 
we serve have very diverse needs and that it is essential that all opportunities are 
taken to engage with them.  This will help to ensure their preferences and choices 
are taken into account regardless of their race, culture, disability and gender and 
that their cultural needs are accommodated.  The Trust-wide Food and Nutrition 
Group will have the responsibility to monitor all patient involvement activities. 

 

9 Identification of Stakeholders 
 

9.1 This is a existing  Policy with additional content that relates to operational and / or 
clinical practice and was therefore circulated Trust-wide for a 2 week consultation 
period in line with the Trust’s CNTW(O)01 – Development and Management of 
Procedural Documents Policy to the standard distribution listed below: 

 

 North Locality Care Group 

 Central Locality Care Group 

 South Locality Care Group 

 North Cumbria Locality Care Group 

 Corporate Decision Team 

 Business Delivery Group 

 Safer Care Group 

 Communications, Finance, IM&T 

 Commissioning and Quality Assurance 

 Workforce and Organisational Development 

 NTW Solutions 

 Local Negotiating Committee 

 Medical Directorate 

 Staff Side 

 Internal Audit 

 Health Safety Security and Resilience 
 
 
 
 
 



CNTW(O)70 

 

14 
Cumbria Northumberland, Tyne and Wear NHS Foundation Trust 
CNTW(O)70 – Catering Policy, The Provision of Food and Beverage Services for Patients, Staff and Visitors - V03- Nov 2020 
 
 

10 Training 
 
10.1 The Trust recognises the need and importance to train staff commensurate with 

their role and responsibilities in the delivery of world class patient services.  
Resources are committed to ensure all staff associated with the delivery of the 
policy are in place.  The Trust has developed a process (dashboard) that monitors 
levels of compliance regarding staff training and development.  Any significant 
shortfalls or concerns will be reported to the Trust wide Food and Nutrition Group 
who will develop an Action Plan to address any issues.  See also Appendix B. 

 
10.2 The infrastructure of the Trust enables the staff involved with the implementation 

and maintenance of high quality catering services to be supported and encouraged 
by having: 

 

 Comprehensive Policies in place, that provide guidance and clarity 
 

 Directorate structures that support individuals and provide resources to assist in 
the delivery of service development and improvement 

 

 Training and development opportunities 
 

 Communication processes established 
 

 Well established and known governance arrangements 
 
11 Implementation 
 
11.1 Taking into consideration all the implications associated with this Policy, it is 

considered that a target date of December 2020 is achievable for the contents to be 
implemented within the organisation.  This implementation period will cover the 
transition of the day to day Facilities management arrangements of the Catering 
services on the Carleton Clinic site to NTW Solutions.  Elements such as CMOS, 
picture menus and BSI accreditation will be phased in over a period of up to 12 
months. 
 

11.2 This will be monitored by the Trust-wide Food and Nutrition Group during the 
review process.  If at any stage there is an indication that the target date cannot be 
met, then the Trust-wide Food and Nutrition Group will consider the implementation 
of an Action Plan. 

 
12 Fair Blame 
 
12.1 The Trust is committed to developing an open learning culture.  It has endorsed the 

view that, wherever possible, disciplinary action will not be taken against members 
of staff who report near misses and adverse incidents, although there may be 
clearly defined occasions where disciplinary action will be taken. 
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13 Fraud, Bribery and Corruption 
 
13.1 In accordance with the Trust’s Policy CNTW(O)23 – Fraud, Bribery and Corruption / 

Response Plan, all suspected cases of fraud and corruption should be reported 
immediately to the Trust’s Local Counter Fraud Specialist or to the Executive 
Director of Finance. 

 
14 Monitoring (See also Appendix C) 
 
14.1 This Policy will be reviewed every 3 years into the process by the Trust’s Food and 

Nutrition Group to ensure it is on track to deliver the outcomes set out in the paper.  
It will also consider if all the proposals are still appropriate and introduce any 
changes that may be necessary as a result of internal or external factors / 
influences. 

 
14.2 These timescales do not prevent the Trust-wide Food and Nutrition Group from 

carrying out reviews sooner through their monitoring of progress should they deem 
it necessary. 

 
15 Associated Documents 
 

 CNTW(O)01 - Development and management of Procedural Documents Policy 
 

 CNTW(O)39 - Healthy Eating at Work Policy Incorporating Catering Standards 
(for staff) 

 

 CNTW(O)27 - Nutrition Policy 
 

 NP-PGN-01 – Protected Meal Times 
 

 CNTW(O)53 - Food Hygiene Policy 
 

 Nutritional Guidelines for Self Catering Units 
 
 

16 References 
 

 Food Safety Act 1990 
 

 Food Safety and Hygiene (England) Regulations 2013 
 

 EU Regulation 1169/2011, on the provision of food information to consumers 
 

 Management of food hygiene and food services in the National Health Service 
HSG(96)20 
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 The Food Hygiene (England) Regulations 2006 
 

 "Hospital Catering Delivering a quality service" (Department of Health) 
 

 Good Practice Guide – Healthcare Food and Beverage Service 
 

 Regulation (EC) No. 852/2004 Hygiene of Foodstuffs 
 

 Regulation (EC) No. 178/2002 
 

 Regulation (EC) No. 853/2004 
 

 Regulation (EC) No. 2073/2005 on the microbiological criteria for foodstuffs 
 

 Food Standards Agency:  The Eatwell Plate 
https://www.gov.uk/government/publications/the-eatwell-guide (accessed 
1.10.2020) 

 
Department of Health: Top Tips for Eating More Fruit and Vegetables 
https://www.nhs.uk/live-well/eat-well/5-a-day-what-counts/ (accessed 1.10.2020) 

 

 CQUIN 

https://www.gov.uk/government/publications/the-eatwell-guide
https://www.nhs.uk/live-well/eat-well/5-a-day-what-counts/
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Appendix A 

 

Equality Analysis Screening Toolkit 

Names of Individuals 
involved in Review 

Date of Initial 
Screening 

Review Date Service Area / Locality 

Christopher Rowlands November 2020 November 2023 Trust-wide 

Policy to be analysed Is this policy new or existing? 

CNTW(O)70 – Catering Policy Existing 

What are the intended outcomes of this work? Include outline of objectives and function aims 

This Policy is designed to give clear direction and guidance to Trust staff associated with all aspects of 
patients’ nutrition, to ensure our patients are given access to excellent quality Catering Services. 

Who will be affected? e.g. staff, service users, carers, wider public etc 

Service Users 

Protected Characteristics under the Equality Act 2010. The following characteristics have protection 
under the Act and therefore require further analysis of the potential impact that the policy may have 
upon them 

Disability  Positive see Section 8 

Sex  Not Applicable 

Race  Positive see Section 8 

Age  Positive see Section 8 

Gender reassignment  

(including transgender) 

Not Applicable 

Sexual orientation. Not Applicable 

Religion or belief  Positive see Section 8 

Marriage and Civil 
Partnership 

Not Applicable 

Pregnancy and maternity 

 

Positive see Section 8 

Carers  Not Applicable 

Other identified groups   

How have you engaged stakeholders in gathering evidence or testing the evidence available?  
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Through the standard Policy Process 

How have you engaged stakeholders in testing the policy or programme proposals?  

Through the standard Policy Process 

For each engagement activity, please state who was involved, how and when they were 
engaged, and the key outputs: 

Policy making process subjects a Policy to wide consultation which results in amendments to policies 

Summary of Analysis Considering the evidence and engagement activity you listed above please summarise 

the impact of your work. Consider whether the evidence shows potential for differential impact, if so state whether 
adverse or positive and for which groups. How you will mitigate any negative impacts. How you will include certain 
protected groups in services or expand their participation in public life. 

Through involvement with service users – potentially a positive (beneficial) impact 

Now consider and detail below how the proposals impact on elimination of discrimination, 
harassment and victimisation, advance the equality of opportunity and promote good relations 
between groups. Where there is evidence, address each protected characteristic 

Eliminate discrimination, harassment and 
victimisation  

Yes 

Advance equality of opportunity  Not Applicable 

Promote good relations between groups  
Yes 

What is the overall impact?  

 

Positive 

Addressing the impact on equalities  
Not Applicable 

From the outcome of this Screening, have negative impacts been identified for any protected 
characteristics as defined by the Equality Act 2010?    NO 

 
If yes, has a Full Impact Assessment been recommended?  If not, why not? 
 

Manager’s signature:   Christopher Rowlands           Date:   November 2020 
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Appendix B 

Communication and Training Check list for policies 
 

Key Questions for the accountable committees designing, reviewing or agreeing a new Trust 
policy 

 

Is this a new policy with new training 
requirements or a change to an existing policy? 

No 

If it is a change to an existing policy are there 
changes to the existing model of training 
delivery? If yes specify below. 

Not Applicable 

Are the awareness/training needs required to 
deliver the changes by law, national or local 
standards or best practice? 

Please give specific evidence that identifies the 
training need, e.g. National Guidance, CQC, NHS 
Resolutions etc.  

Please identify the risks if training does not occur.  

See Training Needs Analysis 

Please specify which staff groups need to 
undertake this awareness/training. Please be 
specific. It may well be the case that certain 
groups will require different levels e.g. staff group 
A requires awareness and staff group B requires 
training.  

 All staff who supervise cooking sessions 
or prepare food for patients’ 
consumption, e.g. using raw ingredients 
 

 Staff who regenerate food 
 

 Staff who handle / serve prepared food – 
awareness of food hygiene standards 

 

Is there a staff group that should be prioritised for 
this training / awareness?  

Catering Staff / Food Handling Staff 

Please outline how the training will be delivered. 
Include who will deliver it and by what method.  
The following may be useful to consider: 
Team brief/e bulletin of summary 
Management cascade 
Newsletter/leaflets/payslip attachment 
Focus groups for those concerned 
Local Induction Training 
Awareness sessions for those affected by the 
new policy 
Local demonstrations of techniques/equipment 
with reference documentation 
Staff Handbook Summary for easy reference 
Taught Session; E Learning 

 Local induction awareness package 
 

 Team brief cascade for general 
awareness 

 

 Training Courses 
 

 E-learning training 
 

Please identify a link person who will liaise with 
the training department to arrange details for the 
Trust Training Prospectus, Administration needs 
etc.  

Kath Guy, Assistant Catering Manager 
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Appendix B – continued 

 

Training Needs Analysis 

 

Staff/Professional 
Group 

Type of training Duration of 
Training 

Frequency of 
Training 

Catering Staff 

Domestic/Facilities Staff 

Certificate – Level 2 
then annual updates 

1 day 
programme 

1 hour 

Initial Accreditation 

Annual Refresher 

Catering Supervisors Certificate – Level 3  
then annual updates 

3 day 
programme 

1 hour 

Initial Accreditation 

Annual Refresher 

Catering Managers Certificate – Level 4  
then annual updates 

5 day 
programme 

1 hour 

Initial Accreditation 

Annual Refresher 

Staff who assist patients 
in life skills / self-cook 

Certificate – Level 2 
then annual updates 

1 day 
programme 

1 hour 

Initial Accreditation 

Annual Refresher 

Staff who serve food / 
beverages 

Awareness 

To be determined 
locally depending on 
role 

1 hour Every 2 years 

 

 

Should any advice be required, please contact: - 0191 245 6777 (Option 1) 
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Appendix C 
Monitoring Tool 

Statement 
 

The Trust is working towards effective clinical governance and governance systems.  To demonstrate 
effective care delivery and compliance, Policy authors are required to include how monitoring of this 
Policy is linked to Auditable Standards / Key Performance Indicators will be undertaken using this 
framework. 
 

CNTW(O)70 – Catering Policy - Monitoring Framework 

Auditable Standard / Key 
Performance Indicators 

 

 

Frequency / Method / 
Person Responsible 

 

 

Where Results and Any 
Associate Action Plan 
Will Be Reported To 
Implemented and 
Monitored; (this will 
usually be via the relevant 
Governance Group) 

1. All patient menus have been 
approved by a registered 
Dietitian 
Report and confirm that any 
changes to the patients menu 
have been approved 

 

Annual Report by the Trust’s 
Lead Dietician and interim 
Reports if required 

Submitted to the Trust-wide 
Food and Nutrition Group for 
information and monitoring 
purposes 

2. Patients reguarly have the 
opportunity to comment on the 
Catering Services they receive 

Quarterly, Clinical 
Representatives / PALS Officers 
Report on the patient feedback 
they have received from their 
local forums 

Submitted to the Trust-wide 
Food and Nutrition Group for 
monitoring / assurance and 
appropriate action is taken to 
address adverse comments 
where appropriate 
 

3. Internal monitoring of the 
Catering Services has taken 
place 

Quarterly the Facilities Manager 
/ Catering Manager will Report 
by exception on the various 
internal monitoring systems in 
place 
ISO 9001 – 2015 QA  
Magnificent 7 
Ward Meal Profiles 
Complaints / Compliments 
 

Submitted to the Trust-wide 
Food and Nutrition Group for 
monitoring / assurance and 
appropriate action is taken to 
address adverse comments 
where appropriate 

 
The Author(s) of each Policy is required to complete this monitoring template and ensure that these 
results are taken to the appropriate Quality and Performance Governance Group in line with the 
frequency set out. 


