EXAMPLE OF HOW DIETITIANS ARE CONTRIBUTING TO HEALTH IN THE WORKPLACE

Association: British Dietetic Association
	Title of the project

Barnsley Primary Care Trust Dining Room / Catering project

	Target group

Barnsley PCT staff

	Aim of the project

To develop PCT staff catering as an example of excellence for promoting healthier eating choices within the workplace, with the dual purpose of improving working lives of staff and to provide a lead on healthy eating for the wider Barnsley community.  .



	Short summary of project

A Project Group was established. The membership included staff and representatives from Improving Working Lives, Staff Side, Public Health/ Fit for the Future, Catering and the Dietetic and Nutrition Department.  The role of this group was:

· To build on good practice in PCT catering

· Look at best practice around the country

· Base any changes on expert dietetic advice

· Consider radical ideas 

· Ensure staff are fully engaged in the process.

The first actions of the Group were:

       ●   To fund two people from the PCT to attend a conference titled                                                                              ‘Healthy Options: Food Consumption in the Workplace’.

· To survey staff’s opinions about the PCT dining room/catering service

· Review of Gold Food Award Barnsley for hospital catering department by the Department of Dietetics and Nutrition.

PCT Dining room/catering service survey

A questionnaire was developed to survey staff’s opinions about the dining room and catering service. This was available for staff to complete at a PCT’s Staff Involvement Day.
From the survey results the Catering Manager at produced an action plan for the catering service. It is hoped that many of the recommendations will be implemented in the next financial year. Examples of these include the purchase of salad bars to improve the types of salads available and to provide accurate food labelling of the menus, which will require a full nutritional analysis to be made by a dietitian. 

Recommendations of the Project Group:

1. Discuss with IT, plans to set up a website for the Catering service, possibly extending this to include all Hotel Services.

2. Implement the use of fair trade produce in staff and patient beverages.

3. Review the menu on all sites with reference to the comments received in the survey

4. Review the salad bar provision on all sites.

5. Display suitable diet codes on menu boards

6. Offer a range of portion sizes on appropriate dishes

7. Food labelling of menus

8. Provide information about healthy eating

9. Incentivise healthier meal choices

10. Increase the purchasing of locally produced food including organic.

11. Improve the marketing of the PCT catering service

Allow reintroduction of a limited range of fair trade confectionery products alongside more healthy options

	Contact person: name Ann Pridgeon
                            Email Anne.Pridgeon@BarnsleyPCT.nhs.uk


