Essex Rivers Healthcare Patient & Public
Involvement Forum

January 2008 
Follow-Up Visit Report for Catering at Colchester General Hospital on 20 December 2007. 11.30am-3pm
PPI Forum Members Attending: 
Tony Allen                                            Essex Rivers PPI Forum member
Tom Maloney                                       NE Essex PPI Forum member


Nileema Conlon Vaswani                    NE Essex PPI Forum member
Areas Visited:                                      West Bergholt Ward

                                                              Wivenhoe Ward
                                                              Catering Department including loading bay
Introduction  
Essex Rivers PPI Forum undertook a Catering Monitoring Visit in May 2007 making various recommendations to the Trust.  An Action Plan was produced by the Trust in response to the visit and the Forum made plans to do a follow up visit later in the year to check on the progress of the Action plan.                                                                   

Issues for follow up  arising from Trust Action Plan
Tidy and improve appearance of Catering department 

The Catering department appeared satisfactory to us.  We visited many of the same areas that we did on the last visit.  

James McIntosh, Facilities Manager, pointed out that although the original report and set of recommendations said that the appearance of the Catering department needed to be improved, he recalled a number of Forum members commenting on the state of the loading bay.  He wondered, therefore, if our original report had intended to say “loading bay” instead of “Catering department”.  For this reason, we decided to inspect the loading bay as well.  This looked tidier and less cluttered than it did on our last visit.  We also found that it did not smell as it had done last time we visited.  

Improve outward appearance of trolleys

Six new trolleys have been ordered since our last report and we understand that in the meantime 2 trolleys have been hired adding to the 22 owned by the Trust bringing the total to 24, which gives the Trust spares in the event of breakdowns.  Also, as a result of our original report, the Catering department has purchased a steam cleaner.  Trolleys are thoroughly cleaned by hand after each meal.  They aim to steam clean 5 or 6 trolleys per day and ensure that each trolley is steam cleaned at least twice per week.
Medical Procedures During Mealtimes

Although we did not observe any medical procedures taking place during mealtimes, we were told that this does happen sometimes.
It is hoped that protected mealtimes are respected and that only essential procedures are carried out on patients during meal times. 

Patients sometimes do not get the food they have ordered

We spoke with approximately 20 patients in total from both West Bergholt and Wivenhoe wards.  Almost all the patients had received their meal of choice.  Where this was not the case, there was usually a medical reason for the substitution.  One patient said that she had received a different fruit from the one she ordered but did not seem to mind.  Another patient said that on one occasion she was mistakenly given another patient’s meal but that usually she was given the meal she chose.  There was also a patient who did not order her meal on time so staff had to order the meal at the last minute and the meal of choice was not available.  All the patients said that they thought that the food was very good.  It is important to note that although catering staff were present in the wards, our discussions with the patients took place in private.  

Wipe used more than once during probing

Our observations of food probing on both wards revealed that proper procedures were being followed.  Also, since our last visit the Forum was encouraged to hear that the hostess is accompanied by a Health Care Assistant who is present during the probing process and required to “sign off” the probing that the hostess has done.  

Patients should be made aware that snacks are available and also sandwiches without relish, etc. 
The Catering department explained that they were making a lot of the sandwiches on the premises, many of which were plain and made to order as requested by the patients.  Some sandwiches still came with relish but many were plain.
Feed back from patients indicated they are not always made aware these choices exist.  

Language Barriers apparent particularly at breakfast time between staff serving breakfast and patients

Breakfast is served by the cleaners who form part of the Housekeeping department.  The Catering department is, therefore, unable to comment on this issue although they did explain that in their own department, staff are required to reach a certain standard in English and have to pass a written test before going onto the wards.
Could the Trust please clarify whether a required standard of English applies to housekeeping staff also?  

Additional Comments, Questions and Information

We were told that staff numbers for catering were up from 46 to 52

Easthorpe is now an isolation ward, so catering staff change into scrubs and remain there during mealtimes and the period in between when they will spend their time cleaning the kitchen serving teas coffees etc.  When the next meal trolley arrives staff ring the bell and pass the trolley through to the staff already on the ward..

We observed two methods of service on the wards.  On Wivenhoe Ward, we noticed that nurses from each bay collected the food for the patients whereas on West Bergholt Ward, there was a central area where all the nurses queued to collect food.  We thought that the system on West Bergholt was preferable, and more efficient.  We believe the method used on West Bergholt resulted from the new Lean Productive Wards project.
Nurses have always been supposed to collect the food for the patients but now a formal note is made as to whether or not catering staff were helped by the nursing staff in the event of any problems arising and to also show if staff are working together.  

We noticed that the aluminium dish covers were discoloured and tarnished as a result of being used in the dishwasher.  We (and the staff) felt that plastic covers would be more appropriate and would appear more hygienic. 
Forum members discussed the large number of meal choices available which from our view looked excessive. The Forum would question why there are so many choices, beyond the obvious reason such as Vegetarian options/special diets.

What is the reasoning behind the number of choices?
Why is juice only an option at Supper on the children’s menu?

Why is it felt that patients need more than 1 cooked meal per day and so much food on offer particularly when most of them are fairly inactive?
Are the levels of food waste monitored?  If so is waste increasing or decreasing? Is it monitored on a Ward basis/lunch/supper etc basis?
Report collated from Forum member feedback following visit and information supplied by Trust Staff.
Please respond to the Forum within 20 working days of receipt via:

Irene Miettinen, In House Forum Support Team

Catalyst House

Newcomen Way

Colchester,

CO4 9YR.   
Tel: 01206 852512 (direct) 07843 075 617 mob. 0845 120 4308
 Email Irene.m-cppih-fs@btconnect.com
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