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Making hospital food better



Food for Life Catering Mark:

Almost 10 million meals 
served in hospitals 

every year 
with the Catering Mark

Food for life: what do we do?

‘Food for Life works with public and private sector leaders to make good food 
the easy choice for everyone, whoever and wherever they are. We take a 
whole systems approach to food, changing both the food environment and 
food culture within which people make their choices’

Food for Life Hospital Leaders:

supporting NHS Trusts to become health-
promoting settings, improving the food 

experience of patients, staff and visitors and 
benefiting the wider community





Why is sustainable (& health promoting) 

hospital food important?

Leadership and responsibility
Leading by example

Scale and reach
1.3 million  staff,  1.3K hospitals,  150k beds & visitors & outpatients, £500m 
spend (just patient food), 300m patient meals

(changing) role of health and social care
From treating ill health to promoting health

The cost of doing nothing
The environmental cost

£5.8 billion = the cost to the NHS of diet and overweight/obesity related disease

Malnutrition = increased length of stay, increased costs, poorer clinical outcomes



Food for Life
Hospital Leaders Framework



Board level responsibility for a health 
promoting (and sustainable) hospital

LEADERSHIP 
FOR A HEALTH 
PROMOTING 

hospital



all NHS hospitals must develop and maintain 
a food and drink strategy, to include:

• the nutrition and hydration needs of patients

• healthier eating for the whole hospital 
community, especially staff

• sustainable procurement of food and catering 

services

Sustainable food in Hospitals: 
policy drivers



Catering quality

CATERING 
QUALITY 

• Meeting nutrition and sustainability 
standards

• investing in skilled staff



Catering Mark in a nutshell….

Three levels of award:

Rewarding food that is:

Freshly prepared

Free from trans fats

Ethically sourced

Sustainable

Enabling healthier food choices With extra marks for:

Using organic ingredients

Championing local producers

Sourcing from other accredited 

schemes



Catering Mark in hospital settings

• Over 40,000 Catering Mark meals served daily
• 41 Catering Marks in total for patient, staff and visitor food
• Spending £538k p/a on organic food

£100k p/a on MSC-approved fish
£169k p/a Free Range produce



Procurement for social value

The Public Services (Social Value) Act requires public authorities –
including local authorities and the NHS - to have regard to economic, 
social and environmental well-being in connection with
public services contracts. 

The authority must consider
(a) how what is proposed to be procured might improve the 

economic, social and environmental well-being of the relevant 
area, and 

(b) how, in conducting the process of procurement, it might act with 
a view to securing that improvement.



The plan for public procurement



Food Waste



Improving patient food 
experience

PATIENT FOOD 
EXPERIENCE

Ensuring multi-disciplinary support for patient-centred 
meal times

providing rehabilitative 
cooking and growing skills



Making the 
healthier choice the norm

FOOD RETAIL 
AND VENDING



Making the 
healthier choice the norm

FOOD RETAIL 
AND VENDING

Medium chai latte & chocolate muffin 
= 91.2g added sugar

= 3x recommended daily added sugar intake (NHS Choices)
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Making the healthier choice the norm: 
all change… the new CQUIN!

FOOD RETAIL 
AND VENDING



STAFF HEALTH 
AND 

WELLBEING

Improving staff 
health and wellbeing
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Involving the community 
and volunteers in supporting
food 

Involving and benefiting 
the wider community

COMMUNITY 
AND 

PARTNERSHIPS
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