
Newsletter 
Welcome to the latest newsletter 

As summer is now becoming a distant memory for 
many of us, or is it just around the corner for our 
colleagues down under it is now time to start to 
plan for Nutrition and Hydration Week 2017. 

One way to do this in the UK would be to take 
par t in NHS Fab Change Day -h t tp : / /
fabnhsstuff.net/fabchangeday/ 

NHS Fab Change Day 

This a great opportunity for our NHS colleagues 
in the UK to once again raise the profile of the 
importance of nutrition and hydration.  

19th October is the day 
A challenge for you would be to get the Trust’s 
Chief Executive to eat one of the patient meals 
served on the 19th October. 

 One of the week’s leads, Andy Jones, has 
already challenged the Chief Executives to do this 
on the 19th in a comment piece in the Health 
Service Journal (HSJ). If they aren’t available for 
the 19th, you could always book them for 
Nutrition and Hydration Week itself. 

You could also re-run one of your successful 
promotional activities from  Nutrition and 
Hydration Week? It’s over six months now from 
the week, there will be different patients, out 
patients and even staff who may be unaware of 
your fantastic work. Don’t miss the opportunity. 

With more integrated work between health and 
social care, there is an opportunity here for social 
care colleagues to become involved too. 

Read more about the challenge to Chief 
Executives at end of the newsletter. 
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Just how good are you? 

Better than you think! 

We all go into work, get on with the job, fight our corner to protect and promote 
our services for the benefit of the service user, patient or resident. But do you 
realise you could be doing something that could benefit more than the people you 
serve through your organisation? 

It could be something you take for granted that you do and simply think, yep 
everyone else will be doing this or have this in place.  

This isn’t always the case as I, Derek, was reminded of at a recent meeting with 
other colleagues from industry. I took it that something I fought for, to prevent the 
customers of the service having to pay tax, was something everyone did as 
standard. I was wrong, what the service we provided did was unusual and now 
other are looking at how they may be able to do something similar for the benefit 
of their customers. 

So in a nutshell, share the good practices you do and more importantly look at 
the good practices and schemes other have - you never know it could help you 
find what you are looking for. 

These are some exerts from the HSJ challenge made by Andy Jones, a full copy 
of the article can be found on our website. 

“Food, glorious food: can trust chiefs eat hospital meals for a week? 

Andy Jones throws down a challenge to trust chief executives not to walk a 
thousand miles in their patients’ shoes but to share their culinary experiences for 
a week...  

One area that always seems to “light up” media and social media is hospital food! 
To me as a facilities specialist and past chair of the Hospital Caterers Association 
(HCA) it’s an area that we all have to focus on more, after all – Food is the Best 
Form of Medicine.  

Take a cue, one trust in Ottawa, Canada, took up the challenge and this is the 
reason for the recent media flurry. The senior management team ate nothing but 
hospital food for seven days, giving them a better understanding of the 
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complexities involved, how hard the catering teams work and the importance of 
good food in the care and recovery of the patients.  

It resulted in change, investment in food budgets and training standards for the 
catering teams  

The outcome was remarkable: instead of what many thought would be a tick box 
exercise, it resulted in change, investment in food budgets and training standards 
for the catering teams, one of which is at the ward end of the service.” 

“So here’s a challenge, can we get a trust’s CEO and/or senior teams to eat 
patients’ food for seven days – or better still for the length of the menu cycle – 
and feed back to HSJ the findings and any changes that they will make?”  

 

KEY ACTION POINT 

Start planning for Nutrition and Hydration Week 

Get involved with NHS Fab Change Day 

Contact for Newsletter items, photos, plans, ideas, any comments send them to one of us  

info@nutritionandhydrationweek.co.uk; 
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