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Measures to support nutrition and hydration       				   





Nutritional screening


Treatment plans - active support to improve food and fluid intake 


for those at risk


Protected mealtimes to release staff to focus on meal service


‘Six Step Check’ to ready the ward for food service, the ward is our patients’ ‘restaurant’


Dining rooms in day rooms where possible, or imaginative ways to create pleasant sociable dining areas 


Red trays and drinking utensils to highlight those who need help and supervision of food and fluid intake


Any member of staff working with a patient is expected to leave them with their drink in reach and to encourage them to have a drink before they leave them, unless clinical reasons contraindicate this


A wide food choice offered to meet all dietary needs


In-house catering team working as an integral part of the team providing and monitoring nutrition services


Snacks and milky drinks - heavily promoted, essential to maintain intake in those with poor appetite


‘GO THE EXTRA 500!’ offering an extra 500kcals and 20g protein a day as two snacks and two milky drinks to patients who are not eating well 


‘Make a meal of afternoon tea’ – make teatime an enjoyable event, offering a wide choice of snacks/milkshakes; serving hot drinks in china cups; serving tea in a day room; involving volunteers to help serve and to chat to patients; holding themed afternoon teas linked to sporting events and other national events like Wimbledon, The Olympics, The World Cup and Remembrance Day. These events are special occasions, thoroughly enjoyed by patients and staff with hugely positive feedback. The level of social engagement, participation and increased intake of snacks and drinks has been impressive


Monitor quality: 6-monthly nutrition audits and regular mealtime quality rounds carried out in partnership by catering, nursing and dietetics. 


Action plans and re-audit to drive improvement











