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CO-DEVELOPING  
A NEW APPROACH  
IN THE NHS

Working closely with NHS trust staff, patients, and visitors, Food for Life (FFL) 
has co-developed a revolutionary new blueprint, which could change the 
landscape of hospital food in the future.

THE BLUEPRINT FOR A GOOD FOOD HOSPITAL
Over the course of a year, FFL and over 20 leading NHS trusts worked together to 
create a new framework to guide what a Good Food Hospital could – and should 
– look like. Through workshops and engagement activities, exploring what was 
working well in their trusts, identifying areas for improvement and engaging and 
consulting across different disciplines, the Good Food Hospital framework was born. 

The FFL Good Food Hospital framework highlights 5 areas that trusts felt were 
crucial in promoting and valuing good food: 

• food is recognised as an important part of care
• the hospital environment supports good food choices
• the health and wellbeing of staff is supported
• impact on the environment is minimised
• the community is supported. 

In this case study , we take a deep dive into the experiences of South Warwickshire 
NHS Foundation Trust and The Hillingdon Hospitals NHS Foundation Trust as they 
tested elements of this blueprint.

What if...

...all food could be locally 
sourced to support local 

famers and local economy?



“I WANT MY TRUST TO 
CARE FOR ITS COMMUNITY 
THROUGH FOOD” 
SOUTH WARWICKSHIRE NHS FOUNDATION TRUST

Why did you get involved in the FFL good food hospital project?

Having worked with FFL for some years, we knew that there was real value in 
a Good Food Hospital award. We were especially keen to test the community 
element, as we felt we could improve and make a difference here. Our community 
staff knew about the food improvements in our hospitals and were keen to come 
on board to improve their services too, so it was an exciting time to get involved. 

Who did you involve in the project and why?

For us, it was crucial to engage a wide group 
of people who have an NHS community role. 
We wanted to really understand their views and 
get their buy-in and support for a  project that 
focussed on what was important to them and 
their patients. We involved Community Matrons, 
wider community staff, Occupational Therapists, 
a community food provider and the Trust’s health 
and wellbeing group. It was great to know we 
were reflecting the voices of those who do such 
important work within the local area.

What were the benefits and challenges? 

Being involved in the development of the Good 
Food Hospital criteria was truly valuable. Having 
flexibility on what to include made us explore 
and question what we were doing well, where 
we wanted to focus our improvements, how 
we were going to do this, and how we might measure success. FFL supported 
with the project management and having someone from outside the Trust ask us 
those all-important ‘what’, ‘why’ and ‘how’ questions really helped clarify how we 
were going to develop better community support for food, and furthermore, feel 
confident in our proposals.

The main challenge for us was keeping community staff engaged and involved. As 
we all know, diaries can become very full! Despite great enthusiasm, competing 



work priorities meant that some staff were unable contribute. Senior leadership 
support and sign-off on projects like this is crucial, as staff need permission to find 
time to get involved.

Where next for the Trust?

Our priority now is getting the right support in place for people when returning 
home after discharge from hospital, and this project will really help join the dots 
across our services. Our aim to is introduce individualised care plans for people 
when they leave hospital to support their nutrition and hydration at home, 
including additional support for food shopping and cooking. At a county level, 
our aspirations are to include these new approaches into the new Warwickshire 
Nutrition and Hydration Standards, ensuring a lasting legacy and improved 
outcomes for our patients. 

“Food for Life has helped to 
transform hospital food for our 
patients, staff and visitors. We 
now need to extend our work 
into the community across 
Warwickshire and work with 
existing and new partners to 
develop work that we are really 
proud of.”
Claire Hinds, Associate Director Support Services,  

South Warwickshire NHS Trust



“I WANT MY HOSPITAL TO 
SUPPORT THE HEALTH AND 
WELLBEING OF ITS STAFF 
THROUGH FOOD” 
THE HILLINGDON HOSPITALS NHS FOUNDATION TRUST

Why did you get involved in the FFL good food hospital project?

Focusing on staff health and wellbeing was an absolute no-brainer for us. We had a 
great platform to work from, as we already had a number of initiatives in place including 
the Food for Life Served Here award in our staff restaurant, along with healthy eating 
campaigns and an outdoor restaurant space and herb garden. We were keen to stretch 
ourselves through taking part in this project, to better understand where we were and to 
continue to benefit our staff.

Who did you involve in the project and why?

We brought together our ‘experts’ from dietetics, catering and occupational health 
in a workshop, where we took time to explore what was working well and identify 
opportunities for improvement. From this, we developed a Trust-wide survey to help 
identify any gaps in our support for health and wellbeing. This survey covered topics 
such as access to drinking water, ability to take breaks, and awareness of healthy eating 
campaigns – key issues of importance to us.

What were the benefits and challenges? 

Sometimes, we can take for granted that we are doing a good job, but stopping to ask 
other disciplines and gathering other perspectives really helped us take a fresh look at 
areas for improvement. In Trusts, different disciplines are often working on different 
agendas, and this project has helped to bring us together around the shared goal of 
improving staff health and wellbeing. Working with FFL has helped us develop new 
ideas, define our priorities and keep the project on track. The workshop, run by FFL, 



also helped to raise the profile of this work, to create enthusiasm in the Trust, build new 
relationships and prioritise those all-important next steps.

The main challenges for us have been in finding time to prioritise this project and to 
engage other disciplines who are equally pushed for time. During the course of the year, 
we worked with FFL to simplify some of the project documents, and this really helped to 
streamline the processes.

Where next for the Trust?

The findings from this project and the staff survey will help us prioritise our next 
initiatives on staff health and wellbeing through food, such as introducing a fruit and 
veg stall on site. We will develop an action plan, involving all those who took part in 
the workshop. Improving communications has also emerged as a priority, so we want 
to build greater awareness of what we are doing, and importantly, enthuse our staff to 
get involved! We plan to put staff health and wellbeing on the agenda in all future staff 
meetings, to keep the issue front and centre after all the great work so far.

“Working in partnership with Food 
for Life has helped us to innovate 
and push ourselves as a Trust. As 
a result, we have improved our 
food services for staff, patients 
and visitors, and are delighted to 
have won a number of national 
awards.” 

GET IN TOUCH!

Food for Life can help your hospital improve its food services. We would 
love to hear from you if you would like to discuss our consultancy support 
around food. 

To find out more, please contact Susannah McWilliam, Hospital Programme 
Manager at  ffl@foodforlife.org.uk or call 0117 314 5180 for more 
information.

Anne Byrne, Facilities Manager, Hillingdon Hospitals NHS 

Foundation Trust


