
1 | www.foodforlife.org.uk

BET TER CARE: WHOLE SETTING APPROACHES IN CARE SETTINGS

FOOD FOR LIFE BET TER CARE: 

WHOLE SETTING  
APPROACHES IN  
CARE SETTINGS

WHAT IS THE PROBLEM?

Many care homes struggle to manage the 
complex nutritional needs of their vulnerable 
older residents, resulting in risk of malnutrition 
and dehydration and decline in their health and 
wellbeing. Reasons are complex – but lack of 
resources including adequately trained staff and 
support mechanisms enabling all care staff to 
work as a team and embed a culture of good  
food and nutrition in the care home is key.  

WHAT ARE WE DOING?

We will co-design frameworks, training 
programmes and resources that support a whole 
setting approach to the provision of nutritious, 
sustainable food. The education and engagement 
of residents and their families, staff and the wider 
community will aim to enable and inspire people 
to be involved in their food, eat well and achieve 
good nutritional care.

WHAT DO WE HOPE TO ACHIEVE?

Co-design training and support packages to:
  Make nutritious, locally sourced sustainable 

food and drinks available around the clock:

   Training chefs and cooks to be able to plan 
menus that meet nutritional needs, using 
recognised tools such as Food for Life 
Served Here award.

   Set up chef networks for recipe sharing - 
new popular seasonal recipes.

   Support chefs to be able to prepare food to 
meet special dietary requirements such as 
modified textured food, enriching food for 
those with poor appetites.

  Improve eating and dining environments:

   Support independence in eating by providing 
appropriate equipment and food.

   Ensure dining environment is attractive, 
calm and inviting.

  Have menus on display for all to read.

   Provide opportunities for residents 
to engage with mealtimes e.g. make 
suggestions of favourite dishes; assist  
with table setting; drying dishes,  
polishing cutlery.

  Training attentive and adequate staff.

   Ensure crockery is a contrasting colour  
to tablecloths and not patterned so those 
with dementia can see the food and are  
not confused.

Set up chef 
networks for  
recipe sharing
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  Involve all residents and staff with all food 
related activities in the care home and 
outside including:

   Stimulate the senses and reminiscence 
activities through touch, feel, smell of  
plants and flowers through growing  
and cooking activities.

  Hen keeping activities. 

 Make links with the wider community:

   Gardening activities with local groups e.g. 
families, schools and early years settings.

   Sharing mealtimes with other friends and 
family in the home and outside through 
shared meal providers.

   Organise visits to care farms, community 
gardens and garden centres.

Playing  
soothing music  
at mealtimes  

can help create a  
calm atmosphere
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