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IMPROVING OUR
ENVIRONMENTAL
STANDARD

At the beginning of the year Chris
Woodbridge, Technical Director, set his
Team the challenge of achieving Green
Dragon Level 5 (equivalent to ISO
14000) for the Tillery Valley site.
Following the completion of a gap
analysis to identify where we are against
where we needed to be, a lot of work
has been undertaken by Cath Lillow,
Technical Services Manager, and Darren
Savage, Hygiene Manager. We are
already at the point of recycling 50% of
our site waste which illustrates an
enormous improvement on where we
were at the start of 2009.

Based upon the work completed to
date, Chris and his Team have now
decided to work toward ISO 14000,
ahead of Green Dragon Level 5, as this is
more widely recognised by our
customers. We will keep you informed
of the challenges this presents and our
progress in meeting these, in future
issues of Foodsense.
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NEW VEHICLES

Our new vehicle fleet which is being phased in during September / October ‘09 will
be Euro 5 compliant on emissions. We calculate that this new fleet will save 174
tonnes of carbon dioxide (CO2) per year against our current fleet — that is enough to
fill over 700 Double Decker buses with CO2!!

The 10 Key
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LESS EMISSIONS

Characteristics of Good

Nutritional Care Toolkit

The National Patient Safety Agency
(NPSA) launched the 10 Key
Characteristics of Good Nutritional Care
Toolkit on the 23 April 2009 at the
Hospital Caterers Association annual
conference in Glasgow.

The 10 Key Characteristics of Good Nutritional
Care Toolkit consists of 10 factsheets which
provide information on what the key issues are in
relation to delivering good nutritional care,
identify what actions healthcare staff can take to
address the issues and identify additional
resources that can be accessed to help
implement changes in practice to improve the
delivery of good nutritional care.

The toolkit was translated into Welsh at the end
of May 2009.

The factsheets cover each of the Council of
Europe UK Alliance 10 Key Characteristics of
Good Nutritional Care:

* food service and nutritional care is delivered safely

* An environment condlucive to people enjoying their meals
and being able to safely consume their food and dfinks is
maintained (in hospital this is known as ‘Protected Mealtimes’)

= The care provider supports a multi-disciplinary approach to
nutritional care and valuing the contribution of all staff,
people using the service, carers and volunteers working in
partnership

» Care providers to include specific quidance on food and
beverage services and nutrition /hydration care in its service
delivery and accountability arrangements

* Everyone entering care services is screened to identify those
who are malnourished or at risk of becoming malnourished

* Facilities and services are designed to be flexible and centred
on the needs of the people using them

* Everyone using care services has a personal care /support plan
and, where possible, has had personal input to identify their
nutritional care and fluid needs, and how they are to be met

o All staff/volunteers have the appropriate skills and
competencies needed to ensure that the nutritional and fluid
needs of peaple using care services are met. All staff /volunteers
receive regular training on nutritional care and management

* People using care services are involved in the planning and
monitoring arrangements for food services and beverage/drinks
provision

* The care provider has a policy for food service and nutritional
care, which is centred on the needs of users, and is performance

managed in line with home country governance and/or
requlatory framework

The toolkit was made available in hard copies for
the launch event but was primarily designed to
be available as a downloadable resource on the
NPSA website (www.npsa.nhs.uk).

At the launch event 500 hard copies were given
to a range of colleagues at the Hospital Caterers
Association conference. Since the launch the
NPSA have been evaluating the uptake of the
toolkit by monitoring the numbers downloaded
from the website.

As of the 16 August 2009 756 full sets of the
toolkit and 3845 individual factsheets had been
downloaded and 105 Welsh versions of the full
toolkit and 1089 Welsh individual factsheets had
been downloaded. It is encouraging to see that
such a large number of both the full toolkit and
individual factsheets have been downloaded
since the launch and the NPSA will be
continuing to monitor the uptake of the toolkit.

Caroline Lecko,

Nutrition Lead,

National Reporting and Learning Service,
NPSA



Chemotherapy, Cakes and Cancer

Chemotherapy,
Cakes and Cancer

(An A to Z survival guide
for living with childhood cancer)
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